




ENQUIRE WITHIN 


xjTor 


EVERYTHING 



‘'Whotlier voii’•’i-'h Tn^ilel a UoWCT in wax . tii wr' J* "v> a relwli f.)r brenifasit or 
Mipy.i’r; to "apply a di i.-ioua ior t'lo dintiir tai'e; to plan n dinner for a larpe 

pa I ty or a ainall one ; tn cure u head nehe; lo . 'et su Tied; to h’-ry n reUtive; to PHtahlish 
’equ iinlnncea . ecording to fht rules of eti.,uc»f ; ijhaterer ^ on may wish to do, make, or 
1 > enjoy, pr Tjiled your desire liaa relation to the necepsine of doroestie life, I s' all be 
haj'PV to assist you, and tlieri-forr hope yon wni not fail to ‘ Enquire Witl‘n.' "—JTN/or. 


INQUTRERt^, ,ABE 


KiiiFERlltiT) To THE irOEXl 


TWO HUFDBED AHl) THIRTY-EIGHTH THOUSAND 


LONDON 

HOTJLNTON AND WRIGHT 

U, r ATjulENOilTKR BoV 

MSCCCSXXT. 

' ♦ 



WORKS BY • HF SAME AU" HOR 


f 


DAILY WANTS, DICTIONAEY OF, 

Complete, 3 Vole, in One, Jtnlf -hound, /s\ Hd. Horh Vol. separate, cloth, 2s. (vl, 

USEFUL KlsOWLFoGE, DUTTON ARY OF, > 

» • 

Complete,VoH. %n Two, fia{f‘-bonud, I*"', ^ack T~nl. separate, cloth 2s. 07. 

j3£S0TCAL AND riUliGTC^-.L KNOWLEDGiS, DIO/IONA”^" OF, 

VOL. I. 2s. ah' . 

« 

SEASON WltY. VjIVS1C.il GliDGRAPITY AND GEOLOGY .3.v. r, 7. 
. REASON WHY. DENOMINATIONAL. 3.?. 0 7. 

REASON W n Y. B I i*. L1 C A L. 2s, M. 

REASON WJTY. GEN ER.VL SCIENCE. 2^,07. 

REASON Y’HV. ..ENGLISH 3ITS'’ORir. 2^. 0 7. 

REASON -SVnY. NATCRAL Hl.STORAY 2.s'. fi 7. 

« 

•.RE.Ac^^^v '\vinY GARDENER’S. iL. (W^ 

, ■ t 

REASON WHY. - HOi-.SEiVrEE’S. 2i. C,.l. 

^ ' • 

PRAOTICALOTOllSE’TIFR ANi: F/JVIILV MRiOCAL Gl'f'K. '^s. 0,7 

THE IN T E R VI E W. 2.*. C 7. 

COKNIHl CITI'BO.MII). 2^. 0,f. 

FAiflLV SAN E.ALL; ok, SJCCONDALA (lU RERA' ‘-A' r, 7. 

* 

NOTICES T(/ CORRESPONDEVr.',. a.f. o-/. 

* * . . 

JVOW 4 PENNY BECAJVKC A THf'ITSAND POt'NDS. ^ 

&OFE *DOUnLVyi» by the economy of ..lAlK. / 

if' -h of these two JforJes separd'feh,, 1,*;. i\d., cloth. 

• • ' ** ' 

THAT’S iT; or, PLAIN VEACHING. Oiofh, tfiU Ws. Vrl. 

AVALKS ABROAD AND EVFNlwGS AX HOME. Cloth, gilt cdge.s.Xs (?.7. 

PHILOSOPin" i-LND.T'iETJ^I, DNICED BY 3*EN AND PENCll.. 1 ,^. 

* V • A 

THE SHOPKELPER’P GIT^I^E. Is^ 

the' U^EirilL TEACI^'^ U. 

GCVP&lBIIIf EN|H.ldH GBAMtfA^; AVI> HlSTOKl'. 

ilTwcA tfidhetf 


London: J, ft W, Uman, Printers, 34^ Bartholomew Olose. 


ADTERTISEmI^'T TO.TH;^ 'VENTY-EOEimt ETflTIOl^. 


'^^lE Piiblishfirs of “ENgoiKE Wn’iiiN” jowe their best thanks to thg 
Public for ^n) great favour witl^VhiT^ fliis Volume Jias been r^jceived. 
• In little ITio^e thmf six ifejJrs, saftcossivTj Editions have b§en called 
for, ^imnnfiting to the* e*:tp^rdfrrtiry number of f 

• TWOrRUSUUEP it-rillRTV^EtAHT'THOUSAND COWKS, 

.. R N » * . . 

This rmparffllelod success has ^.en gained*vsithqjit 'any partifiular 
^#>/H|^rt; thgre ha» been yttlo *adv‘ertismg, no puffing; but “Enquire 
iTum(^«luia wolrlced its wfjy into jmblic iitvour«ntlrely if/ its oivn menU^ 
^Rj«g4&9i|iler’s attention*is incited ^o the followin'? wcffks of a kindred 
nafure by the s*^ine Author and Ikridjsl^us:— * 

• 1—.‘tT^^tAuA Wb^’s, 'fuK • piCTg)T^RV (.)!■,” a Cyclopiedia, 
tmibracing nearl^t,! ,?0<? pa^s of sound iufry;;^^tioif upon all matters 
oP •J^acfica! and domestic util^y. The sale of upwards 'OP'<50,000 
eopios *f lliisii^^bfrk affords tlfli bust evidlen/?o it^intrinsic valhe. 

4—7.#“ UsEFif!.* Knowli^ge^ Tuft IJictionaky of," •a Book of 
Tfeferoncc^ upon History, ^ fleog^jj^iy, . Scieij^ee, Statistics, ^c. A 
—'^(V)inpanifnt Wojik to tfie'' 1 VictiOnif'y'of *J)ail\* Wants.” 

8. *“ ivlrDfCAJ. AN'n * SiTiiG!c.vL Knowledge!* The 1)ictionA?a' of," 
Vol (will he completed iPi 2 Vols.) 

Sb “ Tjh:* Pft^GTiOAL ]l«5usEWIFE • AND Eamily' Medicas Guide," a 
Sei’icfft of Instructive Papers on Cookery,»Fo»d, Treatment of the 
Sick, (^-c. • • 

10. Tine CohNKu OrfBO'nDf’ c<pntavning Dorneafcic In^rrijaation, 
ftuinefons iVeedlenfdrlj; Desigi^s, and instructibns foi^ the RAqulRium, 
Skeleton Plants, 


11.. “TnE^lNTr;iiviif«^.,’’^ tk>mpani®B. to “ Enquire»W iTHitj," contain¬ 
ing additional ljitbrm.atioji n^xm Dev^stic Afatters. 

12. “ Tiif. Family Save-all, "*h Systt*m\of Secemda^ Cookery, -vjjjth 
Invaluable ifints for Economy in tlje Uf|e ot^ ^ery Article of Household 
Con‘?umptiuii. 

“?So'riCES TO CoRT^si*6NDENT8,^a Work fitll of curi ^ 8__m j fl±er3 of 
Fact; a collecti(fn c £^mpOrtant Information on all* subjects, from real 
Answers to Correspondrais of The 4o dHi[ng Newfqiapffis and Magazines. 

14 & 1^, “ I 4 f]^ Of?uB^EDTBY •the *EcdNO.\fT OF^ TiitPR,” and_ “Hew 
A Penny became a I'niftisAND PcInds. 

16. “The Housewife’s Reason affording' to the manager oferr. 



1 IV 

' ^ ■ I 

Domestic affairs intellidble Reasons for the va/ious cKities she has 
^t-o superintend or to perform, ' 

17. “ The Reason Wht, GEitEUAL’ SciIence," a Collec+i^u of many 

Hundreds of Reasons for things wllich, tJrdugh generall} neeived, are, 
imperfectly imde:^*stood. , ^ ; 

18. (“The Reason "Wiif, I%tukal HiSTfiitTP," givmg R.’^^sons for 
Hundreds of interesting Facts in ci.rnectiun , .irith tl c‘ Habits and 
Instincts of tlie various Orders of \he Animal Kingdom. 

19. “ The Gai?J)e^er’s and Fatjmek’s Re vson Iiy,” giving su-pe 
Thousands of Jlelisons lor various Facts and Phenomena in the CuHi ‘ 
vation and Tillage of the Soil. 

20. ‘‘ The IIisto&ucal R&ason ^'W^hy,” Tlesigned to simplify the 
study of English Plistory^j^ find b'* nronsc a disposition to trace the 
eonuection between the v^^uise and the Event. 

21. ?hE Biblical Reason Why.” a Fatnily CJnide to I'ienpiure 

Readings, and a Hand-lvin]? for Biblical Students. * 

22. “ The DENOMLSATioNAfc' Re^jon Why,” giving, the Origin, Ilist(»ry. 

and Tenets of the various Chrislia. uects, Reasons asfdgncd h/ 

themselves for their specijftitiee'of Faith and forms of Worshin. 

23. “The ReavSon "^v'hy, Physical Geography and Ge'^logt,” 
containing upwatds of 1,200 Reasons, ex|danatory^ of the Physical 
Phenomena of the Earth, its Geological HLstpry, aTyl.'tne Geographical 
distribution of Plants,'Animals, and the Human Fansilies. 

p ^ r 

The ci^tire Series contains upwards of Seven Thousand pj.ges of» 
closely* printed ‘matter. TKej “are entirely original i’8 i>lan and 
embrace the very jessonce of demonstrative Truth and irfductive 
Reasonir'g, A vast Fund valuable TnformrLion, embracing every 
subject of ^interest or utility, fs ^thus attainabie, ariJ ?ii, a m^ely 
nominal cost, , ^ * 

A 

These WorksSire ^in s]^,h general demand, that the sale has alreadjr* 
reached nearly ‘ » f ■ 

. * ' A MILLION O'F rcn:lTMES. ‘ ^ 

The attention of all partjf’s '.nterosted in tiic 4j§l)Cmtnation of sound 
practical I^jowlcdgfi AiJd Instruction is parti(giila^ly directed to the 
Series of populrtf f^nd valua^ Ivoolcs a^ov« ehviL^’'«*ed, 


/jtnidony Septfnfhrrf 1864, 



^l^TnEfx be any amon^piny readers, wno, living tixned OTcr ihe 
paafTA*a^'^-ENQUiRi5 WiTinN,” bave hastily pronounced=theni to be con¬ 
fused and ill-anangod, lot them ai once ~efer to^T^E Index, or for ever 
hold ^ 

* 4 . i> _ - ^ 

^ The Index is, to tlie vaol congregation of,^jSfiful*1liints and receipts 
tRare-fill^he boundary of this voi,vime, like the Diiieotory to“Tne‘great 
aggrcg^ilion o^hduses and people in London^ . ' 

'' t 

, No o&e, being" a ^stranger to‘Tendon, would run about asking, for 
"Mr. Butj^rcmoitibering" too Uhristia-i name, and the profes¬ 

sion of t^e ind: /idual wanted, \TOuid turn *to the BjiiECTOET, and trace 

him o'?t.' . ' ' 

‘ ’ 1 . 

Like a house, every paragraph in “Enquiiib Within, has its nun.*, 

her,—and the'lNDiix is the Liiiecxoiiy which will explain “ivliat Facts, 

Hints, and Instructions iuhahii that nunibcT.** ’ ** 

f • * T 

For, if it be not a niisnonier, we arp prosnpted to that Enquire 
Within” is , with thousands df knSles and gent^nienj* whb have 

approved of the plan ?»f the \v8rk, and contributed something to its store 
of useful informatie^i. % I'^iore tliey arfe, \^iting to be qiuestior^d, and 
ready to ro{Jyt Only a short time a^, the facts anef information, now 
assuming«the (^nventionkl ^Jinting types, were active thoughts 

in the mindg^jf many people.- Their fingelsjraced^tho.-fee thoughts upon 
the page, for the benefit of whomsoever might i^eed information. We 
must not separate theMyo^g^it /rogi^the mind which gavetl%ir^h ; W'o 
must not lo^lQupon th«f.e writings as \ve should uptyi th<^+orxc»ri*jft by 
the snail upon the ^bt^en leaf, having nelther/orm nor meaning. Behind 
each pag^some one livtjid'U ajiswer* fi^orrectness of the inlbrmation 
imparted, just s«i-</i|atnly as where, in the window ^of dwelli >g, yoo 



see a paper directing you to JEnquirb Within,” some oSie is there to 
answetr you. r * • 

Old Dr. KiTCiUEifEEjive§*at,No.*j41^; Mrs. llrfoiiiNO at 161;* 
Mrs. Child lives*‘at i203 ; Pjf. BaisWija \i\|j3at*2Ul; Dr. S'rBNiiodsB at 
320 Dr. Buegjess at 324*; Dr^ Eji-acmm WiaSoN atk399 ; Di.^outi?- 
WQpD Smith at 401 > Dr. Blair at H46;’ Ml Soyuijf’at 765 Dr. 
Babinotom at 12B7 ; Dr. Clarke "^t 1291,; Dr. Scott, at'i^9G ; the 
gentleman who li4es«at^343, hasreqiucsted Uif (bectniatvid’ th'/drlicaef ff 
the commumcation)^ not to publish hisjaaniot' a Doctor lives at 
a Gaj:d£ner at 1021 > a Schoolm'astkr at 1323,; a DancL^o MArtiriiR 
at 1C78 ; an ARTi^*at 1851 ;* a ^JAT^SALisr^-'t 1925^:41 Moollleii at 
1931; a Cook at^ 1972,; « i’nfLANTiiiiopisT a|* ^006 ; a Lav^yer aC 
2047 ; A SuRai^5i af ^786; a Chesb^ liLA'YEB at ^64 ; a CaEMisT^at 
2387,: a Brewer at 2 “59 ; and so ol. , r • ^ 

* • ' « * * r 

Well 1 there*- th^y live—alw.'jys at horjie—^knoc^ ^a^.^taeir doors— 

Ewuijire Within, no fees lo fayi* ! * ,• 

We have taken so mtnih case in Our ififormation # and liave^^ 

b<*en aifjed by so many hind friends in the proifuciioa of o»fr Ywliime, 

that VO cauii';t turn to any y.>ag^ wHlutut at^ofioe being ruminde A *4’ the 

Geneiiotis i'niKNi) w*ao abiijes there. / * * 

« ^ ^ • ** • 

To some extent, tlieug^ in a far less degree, we ha^e been indebted to 

the authors of the following lAoful books. In tlioF first place* we must 

express <tur chi§f dbligations^*^o ‘*Dr.«KiTOiiiKEi{’s GiIIjk’s OracAk,’' td * 

“ Tk 2 CoJk,” fti ** Ilovlston and Indi^t‘ia.l fjibiar^ to 

“ The Shopkeefeu’iS^Gdide” to “Mrs. IluKDjiLL’s (^jukerv,” to *“ Home 

Tu^TifS,FORIloMf, Peace, ahd ijl^o to “The PlvibY Pjijiend,” “ Thka- 

gOREs IN Needlework,” “The Pii'^CTiCAL'tHpcsEWirLjJ’ arid to “.Tue 

I?AMILTTreasury.” We naw 4nvit??*tj;ie ftiousaiuls whcj*may “Enquire * 

ItiTiiiN” to ou'l' futtire Injerview, vbezeia \ve*^ul ende5lvou^ 
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‘ENQU I RXiS^ UPO 

^ I ^ ^ ^ _A-.i. * A 


N 


, ^Pm'ograj^ 

Aporrr, ipr Witl^^. 1559 

AcpiilantM In Oaniages a517 
AfOiluiits, SnMfttment #f 2233 I Alfnosil Put ^ 
Acciileuts, CaiitliiiuL^on *2 vUiqJ Almond Imng.^o^'Wed- 

a ___.. IS m If -1 *_^ 


Act’uiii^ Pay licgula)jly 
AciT.'itf ^minoitio, 


787 


•Uses of...%.753^ '^imqmd Confect^n. 


* , ^* ^aro^V* 

4Jlsplee^Tinit«rgW ..? 25?fl 

Alni9nii4l, ISanclked. 27;}1 

AI{nosd Fqftu.^^.V 279t 


Alimiid Oustarda . S523 

Almond flavour*’..*240 

Almcmd Plodding. 252 

Aluiond Sponge Cake ... 2525 
AIooa Best Way tS take. 2083 

A}98S, EfTecUot. R 2738 

urn Gargle...^. 958 

^luni Confectton..*..^..• 9^ 

AlunMn^e-wash . 90^ 

Alum, Te ^j^corer In 

Bi'ead .,,.,0... . 2399 

Alum Whfy. 2636 

___ ^m- |AmbasMdora To Address 235, 

Hints up<Si ..* 2429 fXmerican Tgotb Po*Jder', 173 


of Ldhd, witl^ 

litSlRn . 973 

AbtT5«ee of Tutaasa . 27W 

Acetati5 !|(Ai<tvj||iye-wash 912 
Acicl^ Poisoning by...2273 
Acidulated Gargle m**** 
Act<.-dChai^!%.>^plmift>d 244U 
Addreases ‘of People of , 

Rank .•»2345 

Add»8|^or l^rcct ?. 1K76 

Adhesive Plaster.. 919(1 

Adj*.’ I'tivesilThc Use ef...*1411 
Adulterations, Praty*^ 

i?Aulteration9, Plan for 

^ PZscapiiig t^em. 

Advice to V’oirtig Litres 79^ 

A^dher, JJses ^ . 

Altlierc^,^ Tincture of 

Fern. 1015 

AilVetatson Condemned,!779 
AffeoUtlon of 4'^artMSig 873 
Agent of the* Landlord,- • 

LawsT-especting . 2865 

Ago or Burkd*. l-ifO 

^ great^rge House, See. 1379 
Agreement for takitf|( 
l<'urtL|jihe<l lloiiso or^ • 

* Apurtu^ents. x%9lt 

Agreement for taking a 


ding Cab€s....f. 2931 

Almoiicis, Pound^.. 2792 

918 


79 

3'69;4,| 


Wth 

**]£inmoifi ateeP^mf roca- 
tiot^ Strong ..j^. 


Aitd-Spasraodics 2697 

A itl-Spastnofllo Elec¬ 
tuary .. 927 

Antl-Spasmodic Mixture* 99H 
A^iti-Spjismodio Powder 1010 
Ants, To ^estroy ...... 20^6 

Apartments, Furnished, 

Lawy>f . 2832 

j^erient ^e^icines. 151 

Aperient Vila. 153 

ApludVTeKUl. 2034 

.-li^oplexy. Treatment... 1214 
Apuf^oxy, Another Treat¬ 
ment . 2258 

Apostrophe, The. 1657 

j .Vppsrel.*Clianges of .... 879 

Simple Sur- 

gical..‘TT.'.V seif?a 

A^^petite,How Lost...,.# 2538 

aiMpJfis^ead .. 137 

Apple Cake for Qliildren 218 
Appie Dumplings. ‘AOS 


036 


^pplo 


Fritters , 


.^. 2518 


ATumonia, MoLssning byr. 'ijr.'-'a^pple Masmalade. 394 

AiumoniA Uses of ...... a j Apple Pudilitigs . 2453 

Apple Pudding, Bostfo. 


Aramoniacam, Uses of... 27o7i 
Anagrams, SpecAnenfuf 2436 

Anchovies, British . 392 

Auclwivy Sauce .. 286 

Aiibhovy and , Lobster • 

Butter.. .. 27%6 

Anchovy Butter . ^ 2793 

Anchovy Sandwiches?... 2794 
Anchovy Toast....9...... 2796 


Anglo-Japanese 2537 

Angohtuga Burk, Uses of 2714 jiApplc SaiSce 
^« c;v^iasarsss( a\pa uasaMJ||^ «» ^ j A^jgrj^Words, Effect of. 792 

llout'-e (annual) .*2^5^ AiAIe-joints, AffegtioM 

Agi-t ernent for tak^ig a • 1 of the. . ..* 937 

House (thred^ars)... 2861 | Aiftato, Adulterated ... 2894 


^lodyne and Ui&cjitient 
Ernffiroca^psel.....^.., 935 

Antacids, Uses of..2768 

AnUJkafies. Dq^s af..j.,, 27^0 

0*1^? 


Agi t.'9nioiits. ^mped... 2908 

Agi'octnouts, Verbal,^... 2864 

Ague, Tre.atinei8l.j(jf.,,.,, 1245 

*Aiti-l)-bonv, Economy of 238 1 nkllMAll&iUltRt, iPl.easaa 

Al.t-baster. Cleaning.. 251 9 , Antlielnii«tics,l^ejU of 2773 

A.IabuSier, Staining ....A 7150 |^nti-DtarThasali'owder.*]009 

•Alcohol. U«es of ......... 2690 .#ntsdoces «o PeHa^ns„.f. 2261 

Ale, A<iiUcr.iti'd . . 2420, Anti - Hooping Cough 

Ale, Amtier, Br^mgr... ^61 sPowder* ...•jA.. 1011 

Ale, Brewbig . 2860 Antimony, Poisotiing^^ 1^69 

Alkahea Poisoning by... 2278 AutuuonlalPscS^w, Uses 

All-Fours, Kfiles of211^ P^ef .2764 

Ail'Fours, Terms ua«i'in 2tl5 Antlmqpy, Uses of ...... 2768 

• • • g 


2526 

Apple Pic... 2511 

Apples, Ddur*2509 

Apthes in Syrup .. 358 

Apples m Syrupy,.. 2454 

Apples, Keeping. 2438 

Apples, Semed with Cus¬ 
tard . 2627 

ApplOl and Rices for 

ChUdrA ,. 


212 

..«ilS6 

Apples should not be 

€k!^od . 7-33 

Apple Tart, Warmei l WH i « 6 50 

Apple Water .. 2514 

Apprenticeship Inden¬ 
tures, Stamps . 3030 

Aprioota, Dry . 2798 

A p^ot, J^ly . 2?h9 

jymeots Stewed In Syrup 2797 

Apricot Jam . 2*446 

^ipri). Things tlTseason 51 
April, GarUutdng for. 1029 
AquAfurtis, TouSiiSSgle^ 2279 
Are, or Is ? ee^eeeeaesssee 1879 

^Are,ejrls? . 1568 

Amloa for Bites.. 2296 

Arvyitatic'J9Lixtim«.. 996 


at 











































































Viii AN INDEX Iflf A TU A YKBASUB?. 

AxTBok, IiiiltatlT« .. 2448 Bane Becrles, Foiaoning Beef irith Mashed Pola> 

Anrowroot JeUj .. 2616 bn. ... 

ArroKToot, To Disoover BstI^Ub^o* ............ V708 Beer, Bottling. ^606 

Ad^ilterated.. 2888 Barlej Broth . 2466 Bees, Chloft^tormfor.... 2294 

Anowroot Uses of 2768 Barley Water 2612 Tiees, Curc^ their Sting 169 

Amnic.J'elBoningby.^ 2266 I(arley Ftidd^ng .i.. 2989 Beetles,To'^zlannfamte 1819 

Arsenic, To Detect...... 2626 Barometer, ^ 847 Beetles, To heep from 

Artlohokea, ToFiekle... 2886 BUrome;^, Leech '. 2180 CIot^ieB.. 1807 , 

Arti^iokes, Cooking ... 2460 Baryta, TdBonfc.gbr.' ...*'224^ Beetnoots,To PlokiO...... SBeS 

Art of being Agreeable . 250 Basil, Wh^n to Gs^er . 2it68 kieat or II tier? . ^ 1687 

Afcendaup, orAsoends? 151-0 Bastlnj^ All Kinds of... 2640* Bestor Very Best? ...... 1619 

AsorBo?.1408 Batter l^ddiag . 470 Bellovs, Ho«rto^<iePro> 

Asparagus, Cooklii«. 2462 Batter Pudding, Baked. 1507 pe.ly . 

Asparagus Soup ......9,. C481 Batlor Pudding, Boiled . 2^507 Bblvedcre Cakes^ 856 

Aaeafostlda Gaar.'i Bath Buns .. 2543 BeUy, Bandaging the ’ 

.Vasailetlda, Uses of 270(/ Bath, Boiler for Ii68 ^carbonateofA t'' 

Assignment of Leases... 2649 Bathing, Crimp bi. 824 Uses of.. .^^7..i;....;2609 

Asthma, To Relieve. 20?8 Bathlijg In Water, Bile, eatment of. 1215 

AsterUk, or Star * .U662 Precautions... it...... 2tV2 Biles,osreib^JPoultlcing 2603 

Astringents, Effects of... 2715 BatUng Feet and llands 900, Bilious Complaint . 121,* 

Astringent Gargle. 95f Lathing;'Bints upon ... 666 Sills of Fares at Dinner 

Astringent Pills...,. 991^ ^tb. Place for a .651 Pafiies. 2587 

A^.... ^w.9^.jJgO Bean Flour, to discover Bills of Ezdiangc, dtans/-’ .>028 

August, Gardening fiw... 10E7 In Bread . 2400 Birdlime .. 2029 

August—^Things In Befi- Beach Leaves for Bods . 24v6 Bird's Eggf for Cabinets 789 

BOS U* • e K' TBed Clothes, the Best F; 44 BirOe, Keeping Insects 

Awakening CiiUdren ... 1090 Bed Giirtalfs arc Sad». ISO 'rom. 2407 

Ayn*!, Am% fcc. 1898 Beds for tfa£ Pc .r . 2445 Birds, Paste for ......... 817 

Bacon firs Duaen People 24 S,,t Bed FumitUi.?, Wrings 2*583 ^4rds, Stuffing . 249' 

Bacon and Vegetablds... 288 ‘^Bed, Q.hlok Mode di Ucat> Births, F^giMration of . 2985 

Bacon, IBpt on Curing. 2172 ,, • *ng . 570 •Biscuits, Ezcell at ...V. 466 

Bacon, bW to Boil. 3482 Bed Eocms, yentllating 2<),tl Biscuits, Sugar. 473 

Bacon, how to Freshen. 2482 Bed, To Ascertain if Alrc*' 671 Bishop, Mulled Wine ... 2620 

Bacon, Rashers 0 ^ l>cld ^146 Bed Rooms, Windows of i095 Bisheps, to Address. 2868 

Bacon Slices. 2484 Bed Rooms, ^courlug ,...2535 Bismuth, Poisoajiigby... 2372 

Bacon, to Choose Good. 17 Beds, Positlchi nf.. 1096 Bit^'Arniea for.2295 

Bad Writing, to Improve ^2 Z^f Alamode. 2157 Bites cflnsects. 2076 

Baking, an Experienced Beef, Cold, Boiled with Bfees of Mad Anifiaals... 2286 

Baker's Instructiona 3542 P* ached Eggs . 2978 Biteso( Reptiles 228i<» 

Baking D&logue on ... 1972 Beef, ^lain foiled . 771 Biting the Nails.. 786 

Baldng.Reinj-k8up'n... 289 Beef Bteaed. 766 BltfsjaApple,Poiioningjy 228" 

Bahmg, Revolving Ovens 215^ Beef Baked. 2552 Jlackberry-leaf Tet. ... 2489 

Ba8ed Pears.... 854 Beef Rmes, Roast ....y 2946 BlrVikberries, Healthfhl 2489 

Baldness, Boxwood for . 9946 Beef,^roth. 2648. BLckberry Jam, ChU« 

BafcInSn.'^Liquid to Fr^ Beef Bubhif and Squeak 928 ** dren's .. 221 

vent. 169 Beef, Extractoi .r>2479 Blackberry Wine.2490 

Baldness, Pomade for... 148 Beef Glosee. .. 2649 Blackbirus, Fooj for ... 828 

' Baldness, Wilson's Lotion 149 Beef Gnivy Saitilr. 2166 Blackbirds, Management 

Bolls, Etiquette of 474 Ikef Libscoui. 829 of . 284? 

Banbury Cakea ......... 88 fmf Rls oles '.... 880 Black Cloth Reviver... 185 

Baiidsgee, Surgical. 22w0 Reef^usagonPrime ... lOV^ filack^Draught a 154 

Bankruptcy«P'-ntafltetod Keel Soup, FAach . 76t ‘ Blaeki ^g, Finest Quality 184 

by.../,. 8»(A Beef Steak ne:.....*....r. 9 i 4>7 Blacking for lAkther 

BannH^f ^2918 Beef Stew(>,<^ Fresh. 770 Seats. 2481 

Bandoline for the Bolr .' 160 Beef, Te Choose Good... *12 Bl&.Jldn|f for Stoves 661 

Bandages, To Apply ..... 2208 Beef Tea .. 2480 ' Blocking, Liquid. 183 

Baptismal Nahtes, Regis-' 'Beef, Cidd 4 I Blacking, Paste . 141 

tratiim of... ..... 2936 B^tcd ... 2558 Paste .. 

















































































EVERT ftCCEirr TS* THE Off UANT OTHERS. 


Is 


Bluking, Various ^e< 

g i|itn . 18] 

k Ink. 83 

Btark Paper Patfl^s... 3486 
Black Pepper C«if^on 99llf 

^lack Mlk Besi^.. 3488 

Blaekeftsh Lotlm 872 

^lack Viper, Bite of 2286 

nLaddOT,Inll^inatioa V. 1288 I 

zT&w 


Blanci|anpe, Arrowroot 2^ 


Blanei&d Ainionda,,R.. 279l]^stonAp]^ Pudding)^. 3536 


Blister, A^dt* Removal 2763, 
Feiifld Requlred«2762' 
Bfbe Stone,iPsSs of.....r 27T4 
^\,^tone, Poisoning by 2267 
BlueVit^,Poisoning bj 22^ 
Blcaghlrfl; PadefPresses 51 
Bleaching Straw Uonn^ 249' 


Bone, Staining Red.. 868 

Bone, Staining Scarlet... eS 64 
Bot%, Staining Vtl^gw.,* 

Book, Greas^Spots*froni 

Boolug^ina . 

Soots, (fieaidi^ a..* 

Boo^ Prenim palish far 
Boots, To ^t on Tight 
fieqt^opsiCtsuning 
Bo^t-top liquid 

1.6(1_“ 


866 

816 

3058 

249S 

•818 

5\b 

2499 


587 

Brand) P^l^‘8 . 2589 

Brain, Innammatiou of 1237 
Br'*ln,4R'iteron th<t ...1270 
^R''aln, ^ ('nrwesston of *22 5*2 
Brandy, AdulKra^d 2396 

Braci-M'ater Brew .* 111 

Bratses oP PhmiturCi 


Bleeding ar^e^oas 1886 H'^tUng'Wi|^e 
Bleeding 4]^% the Bose 2249 gBottling Yeaet 
BlcHtding, Surgical...... 2226 

Ble«‘ding, To Stop 2226 

Bl*^« W FIvt, Remedy * 

for . 1278 

niigltt,to fV'op froni !lo&^ 

Trect. .jf.^iAoS 

Blond Lace, Hev1\ing 2501 
Blbod and’the Weather 3135 
BioocUliot Rjk^Cure for 26!3iy 
Blood, Thuining th^ .. &18H i 
Blotched KaeCk Wash for 1280»| 

Blower F'ih,PmM>nIngby 2285 
Blows, Hot Water lor .. 2301 
BoBrds,*rakc ink out of* i 76 
Boards, To Sedhr 2502 
Bobbiiiq^ to' Starch... * 91 
Body in blames, What to^ 

do ..•. 22E0 

foiled Bprf, Sauce for .9 2546 
Boiling, Care of ^e 

, Liqusr.•.,«f|95 

Boiling, dialogue on... 1973 


Botanical Specluiens, To 

D^y ....‘.1926 

Bottles, Clean v^th Coals 61500 

Bottling Beer . 2505 

Batting j^tmits, Direo- 

tions. 889 

Bottling Port6%.. 2505 


Cowell^ Indanunaliioneof^ 2 Itt 


Bread with Potatoes. 3956 

Bread, with Indian Com 

Floor . 8015 

Bread with Rye andWhqpt 

Floyr . 8016 

njvwt of Mutton, Roast 607 
Ureas o^Voal, Carving 3627 

Breath, MTensive. 1811 

Breath Tatujcd bjr<Moni^3566 
Brewing, Remarks on... 2559 

Bkewis, to Make . 7AS 

Brill, Clewing. 2605 

Brisket tit Beef, Baked 255] 
BrWcet»of Beef, Stewed 2560 
Jlrlsket oPDief, Uses of 236 
l^ritalHiia MetelA Cleanf 

tog .....*.. 2565 

Dromli, To Pickle ...... 2894 

BroAes To Correct ... 1614 
Broili^ Remarks upon 239 

|^oker’%Bill . 2904 

Bowel^Looseness of ... 1248i|,^i^rr3. Powers ofS876 
Bran BrcXd,^onomy oi 


I MivturfV^'M^' 

•Aronse Goods, Cleaning 549 

Jiroth fpr Children. 207 

l/f3ln,4|fmoSalt. 597 

Brown Gravy ...*.W77 

Brown Paper Unlit to 

5 Cover Meat.S. 2553 

^ Blown Salfoe. 2t58 

Cleaning .. M|3lBrown Stock. 


9 **•A ae«a 


592 

• 

69f> 

289 

691 

239 

504 

682 


Boiling Fresh Meat.^ 

Boiling, Hints and Cau¬ 
tions. 

BoUt^, Loss I 
Boiling, Proper Tiin^ of 
Boiling, Time Requited 

g oiling, to BoiAB(|uslly 
oiling Vegetables. ... 
Bolog^ Sausages ...... 449 

Bonnet, Bust afterWalk^ 780 
^onni^ Clhanlng Straw 2498 
Bonn^Bleaobi^Straw 2492 
Bonnets, Dyeing......^.. 2104 

Bone, Staining Blai^... 980 
Bone, Staining Blue ... 861 
Hone. Attaining Giecn..,'* ^li| 


BigiHscs, Cleaning.. 2565 
Brasf Kettle, To Clean 724 
Kradk Omaments,C]eanlng 692 
Brassi* ditto. TotClean 1818 
Brisswork, Rock Alum for 6?4 
Breach of Promise of * 

klarriage.2047 

Bread, Adulterations of 9398 
Bread, Adulterated with* 
Alum, To Discovei*... 1817 

Bread, ^ple . 187 

BrtedgFronch. .«, 1155 

3| Bread, Home Madd*. .,...^2183 
Bn^ Home Madn« the 

Prcfiortioiu . . 

Bfead, |lartfui^'s Child 

run if Bov. .o... 

Bread made with Bran* 

••sseel^s ••eeAee 

Aread, mdSe of ^09 ... ^_ 

%«ad Pudding...... 472 

sleA Pudding Slegam 443 
teread SUcfS at Wt^gt 2589 
Bxfad sultW flurChlMaein 1062 
Bread, Vo Obteip Pure 2897 
... 9077 

Bread,9ivaBteBPIedMt. 717 


2823 


1062 


1/9 

113 


BrulHCS, Lotion for ...... 066 

Bruises, Mixture for •. 285 

Bni|<<rs, IiJ^niedy for ......2076 

Bruises, Troatid by 

Opium. 2696 

nAnswich Black fur . ' 

Grates... 87 

Bmte^ Cleanliness^ ,. 903 

Bubble and Squea k,^ef, 32k 

Buckthorsf Uses of. 2737 

^ugs. Camphor Bdjgs fhr ^43 
Bug^estroyod by Lime 1?93 
Bugli Kill by Naphtha ... 21 78 

BugPoleon ......T;;!r^72 

Buildings, Modeuing... 1958 
Butlflnehea, Management 
of.. 2«U 

Burtons, ^Ireatment of 96*J 
Burgundy Pitch, Usee of 2768 
Btim Caro by Alum ... 164 
Bums, Cure b>«iVheat 
* Flour 266 

Burn;, 01nt3i!tent;,4bsn«49 979 
Bums, Preparaton fbr 888 
Bnn^ SwwtHltl Ibr... 508 
^ums, Treatment of... 2238 
Burred Wi|^.'n tu Qathor 2458 
























































A GOOD BCCCDCm^jS 'iS OFTHK 


INVALUABLS. 


Burton Ale, Brewing,,. 2ftfi3 

Business Habits. 1837 

Busts In Plaster. Making 19<;2 

But orVhan ?. 1493 

But or Tl)at ? ..* 138(i 

Butter, AUultct%ted. 24fr3 

Butterflies to Kill. .. 2037 
Butter, Froshenim salt 26 71 
Butter. Improvlag Bad 2669 
Butter of Antimony, Pol- ^ 

Boning b;.. .. 2269 

Butter of Tin, Poisoning 

by . 2,270 

Batter, Baneid ,, ... 1277) 

By or Of? .1663 

By or With? .1460 

Byron's Enigma H . 2 TV 

Carrot Soup. r!971 

Cabbage Water.,.'*2672 

Cabinet-work Polishing. 686 
Cages, Keeping Inaem 


Cards, Gkmcsat ....*. 2082 

Carded Cotto.i.. 2193 

Cardinal, Wine.. 7,521 

Catr^ges, Acddents in.. 2,>17 
Carrots, Cold, tise for... 2067 

Carpets, Beating. 25 6 

Carpets, Care of 441 

C* 


Cane-bottom Chairs, Clean 390 
Cantha idM, "'sos of 2762 

Cabinet Pirading.. 2999 

CapJ^tallsts, rints to,, 

Large.^.2823 

Capitalists, H(^UfU/1Sma41 2822 
Ca.*'boiiateofSoda,lIiijBdf 5^769 
Cfirrot Ridding.... e9%V 

Cards at 4R9 j O^k,* To Discover in 

t.*)- . 2461 


Cellarius '?7altz. I TOi 

Cements, Excellent Re¬ 
ceipts .,. 221 

Cement forDdi^yedTeeth 142 
Cement, Hor,^to Use it.. 
Ceremonies, S-ilal ...., 
Chairs, Clean Cane- 
bottoia.. . 


1136 

456 


89r 


Chalk Ointment,,. 9 < a 

Chalk^Usesof. 272JI 

Cfcampagne, Summer ... 
Chapped Hands, Oalmcai 

■for..*••••#■ 

Chapped 


n*ar 


merit ,*^or .. ... f] 


Carpets, Cleaning. 2577 , -, . 

Carpet!^, Colours of6.'',p j Chaps, Prevent by Cam- 

Carpet, Colou’^s BScom- ^ phor.^I..... 

< :nefM^ . 6,80] Character, Elomcnts'bf.. 1776 

f , C arpets, Selecting 673 Chara0'‘3, AcU-d. 2440 

.. . _ Carpeti). Sweeping with j Chn'ades.ExpIanajjoncf 2^'^3 




(Si '••CWrtf 

. 459 

. lliOl 
. 2573}‘ 


Cakes Breakfast or 

Tea*. 

Cake of Fruits. 

Cakes, UnlernJented ... 
Caledonian Quadrilles... 

Calves' >'661 Jelly. 

Calves' Heads, Candng 2630 

CalPs Ilearl Pie. 440 

Calico KaSl fur Shirts ... 203 

Calrnici. Caution upon 

, Taking.2708 

’’Cslooiel, Pols^iiiing by... 2lie8 

Calomel, Uses of. 2708 

r-vpibridgcshire Dialect. 13..0 
Caniomilo Flowers, 

tTatliering . 2580 

Camomile Tea ....^,...*’'2&81 
CaidonJiho, ll^-es of ^.... 271*2 

CarifyKrookci.'y... 765^ 

Catnphor, an Anti-Spas- ^ 

modie. ^%05 

Calffil^ni^alls for Cha,',^s 2 9 
Cainphorate<T Liniment. 939 

Camphorated Ointment. 978 
Camphor, Poisoning by.. 23SP 
U^pbor, Powdering ... yi65 
Uamphorated T*both ^ 

Powder. 1 ^ 

Camphor, Usu^of.. 2691 

CanBiie|. Muii.igi ment of 28C 
CanauL j. !LVn mtf<-gtcnt of 231)8 
Caudles, Dihc^iiiiied Wax* 531 
Can dies, Imprstved 1^ 


CJiaradcs, List of 
for 


Woi'fls' 


2411 


C7v> , Cha ?oiil<r^.:. 357 


2592 

2681 


2,T6 


(Charcoal, Cautjoas~on.., 57S 

I Ch^i'coa], Caution. 20.'0 

I Cymrcoal, Clean Knives. 723, 
Unarcoairsa Di-ihfcclunt 820 


Grass.. 2142 

Carpets, ThcmoatCh'Lste 677 

Cariieta, Tto Buy.. 

Carvc\ Give Boom to the 
Carving, Geiera’rtules.. 

Cash an3 C edit Con- 

trusted.- — --- — - 

,C^ks, Sw'cetening . 26it; '■ i:iiarcoal1io a FiJ'er. 320 

Casino, Card Game . ilL'O ; Cnarcoal Kumc9j*.{emc(1ly 523 

Casting iS PliStter . 

CastiJig in Wax .. J^Ol 

Cnst-iVoii Wuj^’k . ^ G90 

C«ir..tor-Oil and Senna ' 

.Confection. 921 

Castor-Oy, Best Way to 

Ta^re... 26'.S2 

Castor-Oil Fbmadcr. 30 

Caslor-Oi! ifnema.. 948 i .. 

Castor-OU, Uses of 2730 fVh^oal Ventilators ..T. 

Catcchi^Omtment . 9,^3 

Catechu, U. 1 3s of. 2^16 

Catcr^arB,.,ToKill .... 2034 
Cathartics, Effects of ....^,i!V27 

Cathartic M^\ure . ' 99A 

Cathedra’s, Mod..?Jing ..* 1962 
Cauliflowers, To Pickle . 2333 

2278 


eVustic, ■poisoning by ... 227t 
Cautions i)Q VJfiting -ihe 
SICK./. 257J 


Charcoal for Bau Breath 320 
Clisri^oal, Meat llestoiel 

b.V..,..'.-. 583 

Charcoal Pillow'S^. 320 

Charcoal Respirators .V. 320 

Ch’ircoal takes Bud Smells 

from Knives. 729 

CbarcoiU to Swecl^ * 

D^ns ... . 820 

-*^•'"““’‘--8.,.. 220’ 

Chj^yts, VaniKhing. 2297 

l^h^P Fuel, Good. 395 

rhecse-Cal^e, Potatoe... 126 

Chelsea PciJsi'iitCcr.. 217 ' 

Chemical(Baronr^fter .... ' 6-17 

Chemicaljleniedics.,..., 27l>» 
Cheshire IHile'.t......... l&JO 

Chess at Parties. 4!'f>'* 


Candles, Proper Way to 
Llg’t. ‘ 


Caves. vloduPihg..., .... 
Cayenne Penper, To Ob- 

t,tin .2W4 

Cajw-'nrieTeppcr .. . 2105 


. Chess, Laws of.,... 

2579(1, Chcstifcta fur Dessert 
193D I Chest, B/indagiiig 1 ^ 6 ... 


2361 

26SJ 

2209. 


iCiiest, Formation ol 


S iild'S. . V. . 107,1 

ken aiidllam Patties I '*0 


Keeping.,.?... * 881 f Celebrated or Jorious? 14^4 j Chicory, Uses of ■-4J5 


Celery, 


hee 20^d^1 Qhlck^n Pox . I2i0 

5*164 [ Cl^lbDim ‘ ' ’ Br ' 














































































BOOKS AID TnOTJOnT.— THET SnODLD KOT SUPKHSIDC IT. 


x) 


Chilblains, OlntuexA for 2176 
CAlblains, Treatment of 1217 
<?hUd, Daily Dietr^r 1060 

Child, Six Monlhs . ]0»l 

•Child, aYear,01^. 1066 

Child,{Two Yenn Old... 1088 
Children, Awakening... 1090 
Vhlldreii Hid CuUeryT..^ 2291 
Childmi Bom at .^Sea, 
Registration of 2928' 

Children,C)^ac«e Nameafor 140 
Chi^en ant Fire, Caa> 

• tilbn ....a...*. 2017 

s Children’s Bidroom. 1091 

fcfiieiffei^ookery for... 2B5 
Children, Dliwlfline of 209 
Chilclren, Discipline lof ifs 
Children’s Foodjj’i^e for 1058 
/^hildren'K’ uieals shomd 

be Regular . 105F 

Cj^ildren Over-indulg^. 1078 
Cl){ii|^r«yi should not be * 
Kept too Much at the 


Circassian Circle, Dance J170C 
CltJes, ModcIUnt,?..*....*. 1949 

Citric Add, JJsesof'.. 2771 

ClvlliSgr In nhOpkeepers 2829 
Cleanliness Agitable^4 
Cle^nllneB8,*l^if uette of • 27 8 
CleanltneiA MorallyCon- • 

* •sidbreda...*.*.t.. 

ClganUnes^ Reas»v for 878 
Cleanliness RefreshAg 904 
Cleanlinem Baititliy ... 685 
CietJnlng StraW'Bonnets 2498 
Cldigy, To Address the 42358 
Clinyite, Inflaeneeof ... 2678 

CRk^ Cs»« of . 569 

Clothes, B&Us for^leBTiing2590 
Clothes Clos<^ Ke^ 

Aloths fjfom .520 

t^loth, CemAit tsr 


Breast *.. 


,.*.....•1064 


Cold, Caution.... 2012 

Cold Cream. 84 

Cold Eraporating Lollop 969 
Cold jAeat, Gami«h for 2,^41 
Cold Meats, Cooking.... 825 
dold, Mature for a Bad 167 
Cold Sweet Dishes, 

Warming.^ 848 

Cold,' to Avoid Catching 454 

flolie. Essence for . %49 

Collyiia|c«r Eye Washes 907 

CdocyntR, TTses of. 2786 

CdamMan GUdr Dys ... 271 
Eoloiw, RSktaging to suit 2518 
jYloDiiEa, Misplacing a ... 1654 

Common Ehema. 947 

dhmmon Eye Wash. 909 

Coidhion Purgative Filla 987 
ComiSexion, to Improve 


Children, TrcatmeraP ^52 
^hunaphilifDccoction... }30 
V Chimney on Fire, Keep 

} Windows Shut. 5%4 

Chimney on rtrs, tu fix- * 
tingu^ by, Powtfered • 

Sulphi% -..I. 39ft 

China, Cement for . 189 

China'Pea-pots Best 645 
China M'are, Cere of*.. 1121 
Chine gf Mutton, Roast *604 

Chinese Lanterns .? 1851 

Chinese Poie»>]aia . I)£d 

^^'hintz^ Wasliing. 657 

Chloride of Gold, I^>1- 

sonit^by .^ HJ872 

Thlorideif Lime, Uses of 277« 
Chloride of Zinc, Poi- ^ 

soningby..^j7h 

Chlorine Gas, Poisoning • 

by. 2274 

Chocolate, Aslulterated 2406 
Chocolate, Iceland Bioss 1848 
Choking, Treaftpfrit of 2253 

i^olera, Cold Stage. 998 

Cholera, Pills for . 990 

Cholera, Rules for 

Prevention of . 1188 

ChopB,'‘lteMsh for.,. 2149^ 

Christenings, Manogo- « 

ment of .. 2934 

Churches, Mgdelling ... 1952 

Chutroy, Excellrnt. 

Clnlers,Grottoes o $%... ITJtJ 


, . _ 2298 

Dyeing BlaSka,.* 494 ^omposi^on, Writing ... 

Clotl.’’ liyelng Red . 41% Compound Alum Bya 

Cloth, Dybis^djcsrlet ... 416 ’ 

Cloth, DyehitfYellow ... 417 

Cloth, Grikse from. 1286 

Clotlt, patterns on 2487 


60 

774 


Clothes, to <Qlean Black* 27 
Cloth, \ake '^'ax* IVom 504 
C 1 ( 4 I(]A their In<]|^atlon4 2071 


C%a]a, to OPtaiu Guo^ .;. 1 i4I,<"| Conduct, Consistent ... 
Cockney Cabby Dialogue 16^)|| Conduct Rules of,...„... 


CJpekney Domestic Dia 

logue .1611 

Cockney Flunkey Dla- 

logffe . 1611 

C(il*kney Hairdresser ... 16?1 
Cockney&pcakers,Hintsto 16fl 
Cockney Sweep, Dialqgift 1611 
Cockney M’riter, Die- • 

logue ...•.. *1811 

Cockney Yachtsmexp1611 
Cockroaches, to Kill ... 1832 
Cegos*Adulterated 2406 
CoS Fish, Baited ..f.....,g3552 
Cod Fisli, to Knova^resb 4 
Co^B 4 .L(ead an«%Shoul- 

•ders. Carving . 2608 

Cod Liver Oft, How# to 
Get Atid Goosl 888 

Cod Oil, Best \V%y to Take 

l^oflbe, Adulten&d*. 2407 

{Vloiree as a Disinfectant* 844 
C^fTlie,* llitit oft ftCoflbJ*- 

pot ... 0 ....... •5 

CdlTee Milft for the ^ 2292 
Coffee, dTurkish ^da ... #32 

§ (;|ns, Impres(^«,^'rom 1804 
ol, IT' ■ “ 


Compound Ammonlated 

^ Ointment..* 987 

C'om|,.jun4Soda Powder 1005 
Compound ZincYSyeWosh ^15 
Compresses, Surgical ... 2197 
^HonoussiontTreatcuentsof 2261 

1774 
822 

I Confections,Adulto'Sted 2408 
Confections b$)d Klectg- 

arlf 1 . 916 

Connexions, Car# Game 2123 
Connexions of Shop- 

ftteepers . 

Constipation, Treatment 
of.„... 1220 

nt 

a 


Rftuh‘s«Reiifk<^ for 
RheuAiatic Goiit^. 3175 


1221 

"ies 


of...... ,Oi...», • 

Contusions, I.otiaA for 
Contusions, Treatment of 2 24 7 
Coiliftndrums, Speoimeos _ 

of...#......7 

Conversation, Etiquette of 864 
Convulsions, Chloroform 

for . 2316 

Congulsiuns fromTeetldng SU 
Convulsions in Children 1223 
Oaokeryfor Children... 204 

Cookefy, Camp^,... 766 

booking,Leading lnstnic> 

tions ....*.289 

Cooking, Time Keqidred 

fot .A. 888 

pOopfwra, Cieani^ . 2565 

Copper in ^reen Tea, to 
DAect.f.. 1510 
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TUT ikUi TUIKOS, HOLS FABT SHA. 1 ! WHICH !;» aoOH. 


Copper In Pickles to\>e- 

teet. 1810 

Copper, Poisoning by22G7 

CoppeK to Detect. 2629 

Copyholders snd Leaseif 28fiS 

Cork, Ceres of.. 19^ 

Cork, Modelling in,.!... 1981 
ComUh Dialect, Exam¬ 
ples . 1832 

Cemn, Cause, and Cure 23^ 
Oolnis, Cored by F^fik- 

toes.«... 2817 

Ooms, Cure by Acetl/' 

Add.. • eseeaveisftPeei aaup 17« 


•seeaveisapeeg aau* Af « jamosau a 

Corns, Mixture mr .8i29%|Crou Writing is Bad 


Corns, Soft, Treatment 

of.. 2m 

Cornwall Sehool-boy, the ^ 
Example of Dialect... el337 
Correspondence with Fa- 


Creap, Substitute for... 2057 
Cream ^anpates2^94 

Cresa Vinegar .. 2166 

Cribbage, Elght^ Card,2111 
Crl^bSM, Fim Card... 2107 

cAbbage, Odd^ cf^. 211i( 

Cabbage, Rules of js.... S^04 
Clibbagp, Three^ ^lour « ,.' 

Hand . 21;09 

Cribbagfe, Terms Used in 2105 
Cries of Children Bene¬ 
ficial...^a....... m..*.... Idi75 

Cries of Infants ......... 1C67 

Crimean Night^Wp, The ^143 


Croup, Treatment of 
Cucumbers, i'o Pickle... 
CuoumVers, To’^res^rre 
Cumberlaud l^ale^t' ... 
C^pika;Piedish,Useof 


DandelioiAOecoction.... 932 

Daughters, The Care of 389 
Deadly Nlgli^jhade, Pol- •> 

UfSonlngby . 2281 

Deafhess frvm Deficient i 

Wax. ,.fy .. 1298 

Deafness, Remedy for. 2141 
Death, Oartlficates qf 294,'' 
Registration of 2942 
Deaths at^ Sea, RegistnA 

tiouof .. 2948 

Dcath^, Commnidfpting , 
dnfopeation of to Fa- * i ' 

milies . w: . 29-1^ 

74iO Debt, Don’t Bun into ... 

1223 Debt, Going lidcrTrTtl... 281 
2332 Decayed' Tooth, Gutta " 

3<i3 Percha ibr Filling ... 787 

ISSP, December, GajAicn(ii.<;for 1044 
27^'I^ecember, "wi*** ^ 


miliee in Mourning. 2954('Cupping . A-'t227 

C^XEf^^ndenoe, P^«' if^Curling Rashers Bacon 2484 

GorTM^^'*’ Sublimate, Currants for ChlU” in.., 220 

Poislninghy . 22681 Currant Cake,Econoiaical 76 

Cossack's Plum PiSd^injp* . Currant Jelly (Black).112 
Costermonger«Dialogue 1511| Currant jelly (Red).,, 89 

Couj^h, Cure for a Dry 2806 j Currant Jelly hite) 120 hDeposits in Kettlcb, PrC' 


j Currant To Make 


231b 

urricABeef.MadrsjWay 44fb 
Cupried Eggs. 2966 


Cough, piooplng, Treat¬ 
ment ...«... 1282 

Cough Mixture . 996 __ 

Cough, Mlj^ture for Bad 167 jViufrled Oysters .. 2967 

CoughMixture for Child- j Curry, AAy Klad of.. 29h3 

ren .!.997 j Curry Piwdera .. 'iPSt 

Coughs, Peculiar Remedy u28; Curry Powder.f. 9167 

Cough Pills. 989 : CUiTy Powder, Indian... IsJB 

..'^ugh, Pills for a Bad lliO | Cjcrtains, Correspond 

Cuugn, Syrup for. 2177 1 wiii*XIar]>et. 678 

Cough, Treatment of... 1219 ' Custard, Baked .. 2431 

Country Dfinces ..,.y ...'*1710 I Custard, Boiled . . 2990 

Coiintrkis, ]^odellii}g.,. lObsjCttsta^ Podtlers, Adttl- 
Coil|l(iia! or Txfo ? .i.. 1437‘{t toratf-<I.2410 


Coveikants ItetweonLand- 

lord and Ten.ant. ^147 

Cot«#BSR*.. 922 

Cowhage, Cajs of 277.9 

Crab, Muck. 44 i 

Crab, To Choose Fresh 9 

Cramp ut the Legs. 2080 

(X-amp in the Stomach 1010 
Cramp while Bathing... 

Cramp while Bathing.., 281} 

Crape, to llonoVate Black 129f 
Crapr ^b^,W; yh China. . 796 

Crape,'d'uUT Stains from '834 {Damsuna|l'<'ed«ii*\'od :. lUU 

Cray-fish, Choo?ie Fresh 9jDaipx>s, \i;rms Used to 


Custard Served with, , 

Apples..VI. 2927 

CutanVou.4 Irruptions ... 1H33 
Cutlci’y and CJiildren 
Cutiery, Wrap in Zinc... Vi»br» 

Cuts, Tr*^tfiticnt'«nf‘. 2245 

CiUb, T^atment of.2661 
pUilias, (n ProVi'Ct from 
Earwig,.,../!; 1313 


What ‘•for 

Dinnor?.. ......... 

Dcc^tions, MediesjL 
Decoction, Process of .T, 
DcfccM'.re r£nunciatia'i... 
Dciu;>ilc»n.)s,' Effects of... 
Depilatory Olntineik; 


69 

e' 

2672 

1328 

2782 

1633 

4 

673 


Damp Linen, Dangers of 
1 Damp 4Valla«. iiipr^vod 


I*venting 

Stossert, Serving'Hhe. 2602 

pevonshirt Dialect1332 
Devonshire Jundet.^,.., 1842 
Itevila, Cooked Relishes 2964 
Dew, its Indications,,..4, 2070 

Dialer t,<i,>Vuriop.B. 13'.’9 

Diamond Cement . 78 

Diaphmiie, Instructions 
1^1 ............. .. 1851 

Diaphoretics Effects . 2761^ 
Diarriubo, Pills for 990* 

Digofitiori of Ijubstance^. 2670 
Diet! D;u]y, for a Child . 1060* 
Diluents, Uses of ...... 27«9 

^Vinjiig Tables, Polishing 642 
Uinners, Arrangement of 2684 

Dinners lor aAlF'W-k. 41 

Dinner, What ('an we 

navoV„.48 to 69 

Dioraniic Pi^tufes . 1861 

Directiuue for Icing .... 245 

Direct or Addi-esa ?. 1675 

203/Glisoisat, Causes of ." 876 


(Ay Lead .. 819 

.........- "ij-.j. 


Diseases, Treatniieiit of , 1212, 

[JhsinfertiiigP'luid. 400 

Disiniucr^ug i iuid. Sir 

w. Burnett’s . 2776 

Cream of TarnrConfec- > Describe 17 J3 I Disinfecting Kumigailon. 1838 

tlon. . $;2(t I Dancing, ^^res Do-. '*1 Disoaiation, Opinion on. 1800 

Crsam ■V .rear, id g.nlbvd.. DiTd * Di45» n of 3963 



























































WE LEARN LOML-rUIMO, EVill' BT OUB FAILDEES. 


Difttmlnlng for iUnt, 

9Sip<*nses... 8903 

H^troM tor Kentn ». 2896 

Distress for Keii|tt Second 88t|& 
•Pluretics, ,,, 8746 

Diuretic Mixtui8L..„, 


Ducks, Hashed.. %968 

Dutk, BAgout of8000 
Dumplings, in'is Net 203 

Dutch Oven, TJ*e. ^986 

Dwarf flaiiU r . 

995 I Pycjng Banfu!tat ...2604 


Dogs, Treaiineiit of. 2650 jQQjrt^g, OtAicnd Directions 4r I 

^domesticShamtocopaiUi 906p3jrBcsiter]^ p}’>8 for „.v,, 95o 


Domestic Rules . 

Doiiiebtic Surgery 2186 

Jiiilno, Gome .... 2117 
lioon, Cl«sniug, Viir> 

••nWd.|...». 467 

. Door, Way td keep Open 634 

DAj/V or Drunk. 1486 

Draughty*, RuI«s%fOuna 789 
Drawers, Keeping lir- • 

sects from.... . 2497 

Jir. Baliiui'K.n’s mixtt^ 

for ludigeatiun. 128/ 

Birt Davies’s Go.'*^ 

<i?^xture,,. 1J84 

Dr. Brewer’s Guide to 

Science*..„A....4 291 

Dr. Clarke's Pil5 *^cy,S 
Nervous fleadache.... 1^91 
N. Dr. Kranklin’s Advice to 

I Swimmers, . 26<V1 

Dr, Ures Iuk*W’ritiiH... gi/Pj 
Dr. Shut's Wasn to • 

Whiten^theVNails. 1296 

Dredgi ngs,** A Ir Kinds of. 2 .’*41 

Dress, Kemale. 280 

Dress, Hint* Upvn 1822 

Drc.ssii)gB, Surgical >187 
Dresses, Fo Clean Woollen 42 
Dresses, Ts Preserve • 

^ Colo\||-of... 4*51 

Dried Apples .T. 2609 

DnnkiDg,ChililraQ,wben f 

• Beat ..r......:i06« 

Drink for Children. lljGS 

Drinks for the Sick.^lj|)0\ 

Drop Cakes, Excallqpt... Tkl 
Dropsy, Decoctaohfor ... 930 

^ Drop! for ,Bemofing 

I Grease.■... 116 

Dropsies, MixtiA^ for 095 

Dropsy of the Belly. 939 

Dropsy, Treatment ct... 1224 
Drowmng, Treatment’ ^ 2266 
Drugs, Froiiertlea of ... 2686 


£,^18 Letter, in &pftliog 1669 
Each, Either, Every...t.. 1369 
Early Rising, ^eklthftil 842 
Eui'V Risihg, Time tiaved 

i«r. 77S 

Ean|j[gB, To Km. 2038 

Elrwigs, s To Protect 

DahliaiT from . 1313 

Economical Di|yh. 233 

EoDnoniy pf Fuel.1181 

j,’'Ecunuiny, l£lntsmpon ... 710 

Edinburgh Ale, Di%wiea^260B j, 
PJduL^uon of Clilldren 1079. 

Eels, BalrsdLA.. 2662' 

Eels, Carvlngf.. 2612 

£t}‘erveaci^gDrinks,Cau* 

tlon/.2025 

Egg and Ham Patties ...» 96 

Egg aiih Win.^vGriiient . 231 

Egg IJpwdcrs, Adi/.£;rate<l 2410 
P%gs, CuiT{».d 296t-’ 

Eggs and Minced Ham... 1*>3 
£|;KH Pic kled, Excellent. 119 

Egg!^ Preserved*....,’,,.. 497 

Kggi\ Preserving Bird’s. 789 

Eggisi'ift) Ke^P Li/jjg. 790 

£j,^s, Preserving >.. 28 S1 

Either and Eack. IStS 

Either or Each .1586 

Either, Neither .;1371 

pllderberry Wine. *. 2306 

Elder Flower IgdiSne... 964 
Elder Flowers, When to 

flatjher.....a. 3461 

Elebtuaries and C(.tnfeo>. 


n ^ vs 


!(B60 


DninkOnuessContemned IS^laEnemas, Medlcate.d 


Drunkenness, TAsatmont 2|57 

Diying Herbs . 2467 

Duck, Baked^.. 2662 

Ducks, Carving.ta2 d4«4 

Ducjc, Stuffing 2?52, 

/ •' 


tions...... 916 

Embrocations a^d Linl- 

•ments . 933 

Emetif^ Fffe..u of 2724 
Eminent^and Imminent^ 1695 
Emollient Loti^ .....A.. 9^? 

EmollieniM, Use\ of». 2790 

Enamelled Lcatner, to* 
t Polish .?. 1841 


Eftglisb an‘d Freu 

noma .. 

Ej^gma, Byro, 
KDlgmia, Cooney l4 
Eniginsf Cockney 


*•• to•eo 

> H. 


943 

ASO 

279 

279 

279 


« 


Enigmas, ExplanatliDD of 2442 
Entering Parties, Eti- 

quetto., 476 

EnunoiaGon, Defective 1328 
EnvyOondemned......... 1796 

^{dlepsy^Treatmeat of . 1226 

Eplspastica Oses of. 2761 

Epsom Salts, Uses of.....^2741 
Erasmus Wilson's Lotion 

s for the Hair. 1^95 

Er, As Used In Spelling 1671 

Errors iri^Speaklng. 1323 

Er^ptlona, Outsneous... 1833 
|Eruptioiusor|the Face... 1226 

l^sch^ots, to Plekle. 2331 

Esebarotid, Eflbcts of... 3773 

Eksex Dialect .. 1338 

Etli|iitette. 278 

Etiqi%tte, Opinion Upon 

Bookg on... 1768 

Etiquette, Newly Married 1211 
fivl V V.a -i^masemenii. 

Evening Parties, Eti¬ 
quette ..474 

‘ExckUittiou from Arrears 
of Rant by Lftridlord . 
Exemption from Rates 
. and Taxes by Landicrd 2869 
Expenses,*ToCalculate .. 3024 
Excessive Menstruation 1260 
ExelanutHons and Oaths 1600 

Exercise, Bodily ..1179 

Exercise, DuiUtion of... 668 
Exeielse for Fenydes ... 303 

Exercise, Mental. 1179 

Klercise, Remarks on... 

Exercise, Time for ^. 662 

Exercises, Various . 660 

Expe&ora/ts, Effe^ of 2756 
Extracts ef SubstjMice/. 2673 

l^ye. Dirt in the .t.'^41 

Eye, Jdma in the. 2‘242 

Eye Washes, Several ... 907 

Eye, Irc.is or Steel in '... j?i3 
Eyelashes, To Mafta them 

Grow . 893 

Eyes, Cure for Sore. 166 

Eye|||, Cure for Weak ... 165 

Eyes Injured by Sewing. 2 

Fyes, Treatment of In¬ 
flamed.1243 

PsxM, Eruptions aa th^ . 1237 
Faoe, Lotionvfbr Pv*yi In 83 
Faoe, Wash for Blotched 126‘> 
Faded Dressea,«Bleachlng All 
'Failures of Shop^teepers. 2826 
Failures of Large Sbop- 
ht^pen . 9816 
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Faintncis, TreatmenWf 1228 

Fal$ehood, Avoid. 177a 

Family Circle, the...... 840 

Family CircIoB, Sugsen* 
tions for Forming .....«e301 

Family Connexions...... 2840 

Family Pudding . /... 268 

Family^Tool Chests. 1007 

FadnUlmitative. 1918 

Farther or Further ? ... 1492 
FaDlgue, Hot Water for . 2801 
Feallier Beds, toManfge 203 
Feather Beds unfit fw 
nurseries,.... 


Fire,^FecaiitionB inCase of 090 
Fire^liV Chiii|jpey, Wet «. 

Blanket w.I. 669 

Fli-e Screens, Biifrx^shtng 628 
Plre,*fiolution to Extln* 

tuhOi* 706 

Fire, ' Teach Children * 

iUsp^ing ... . 6 !i 6 i 

Fires, ManaseiSent^ of 

Family . ll'kT 

Fires, Precautions Against 668 
Fires Prevented by Alum ^.28 
First Bet of Quadrilles... l(iJ9 

ll»94| First Watcdi Std,r . 836 

Feathers, Cleansli^g.t231uFi8hes,Pre8orvingCnrioasi4^ 

• 1 OnQTl?;.V. lOJ 


Feather Flowers ........*1908 

Feathers, Dyeing Black 418 
FeaUicra Dyeing Bhie... A18 
Feathers, Dyeing Blue... AOlO 
Feathers,Dyeing Crimson 420 
Featlicrs, Djreing GreAi 1018 
Feather s, Dyeing Gr een 
fl?W1fcu,U(i)ycing 15120*1921 
Feathe^f, Dyeing Pink... 421 
Feathers, Dyeing Pink.,, JUU9 
Feathers, Dyeipgdee|fRe& 422 
Fcalthers, Dyeing Bed ... 1919 
Feathers. Dyeing Bose 

Colour.,... 421 

Feathers, Dyeing Yellow 423 
Feathers, ],ycing Yellow 1917 
Feathers,PrepareforDye 1923 
Feathers*,to CleaifJsJrich 2043 
February, Gardening for 1C26 
Februaiy-WHht for Din- 

,.,ner?. iP 

for Blis¬ 
tered . 1276 


Female Drees ..y...«280 

Female tfTemper . 282 

Feiwi, Whc|} to Gtithcr 2162 
Fevers Arise from Dirt . 881 

Fever,Common Continued^! 8 
Fe^aUiiuSiV .valcRcence after 099 
Fever, Intergiiltent .T; 1246 
Fever, Scarlet, Treatment 1261 
Fever,Typ)mB, Treatment 1209 

Fig Pudding. 2380 

Fl'let of Veal, Carving... 

Fillet of Veal, Boasting 

Filtering Fluids . 26^ 

Finger-glassessit Dinner 260:^ 

FiningWhie. 2605 

Fire BudKtka ^«oom- , 

mended . 707 

Fire iuChimne{QrSulphur « 
for .. 896 


Fish Fried with Potatoes 124 

Fish, Gamiafasfor. 2542 

Fish LaVa.. 1(4 

Fish Sauce, Anchovfe^ &c. 286^ 

Fi^ (ixuce i..'.. 2166 

fFisn, to'choose Fresh 

Water. 7 

Fish, to Choose G^d ... 2 

Fits, Treatment of .a... 2558 
Fixature for the Hair ... 150 

Flann^s, ^^Caution ill' 

Washing . .a\ .« 560 

Flannels, WsbcJiiiig . 616 

Fisji, CaAing ^.*260? 

Flatulent Colic. 993 

V'lftiS, Destroyed by Pepper 566 
Flics, Grotn T 41 Destroys 519 
Flics, Mixture to De- t 

stroy . 

F1vm*b, To T&ke Gream * e 

JTrom .r.. 283 

Flour, To Test Suspected 586 
Flour Unfit for Children 1053 

Flowdrs, Foaflicr ..,. 1908 

Floweis I^eep from Bed- 

, rooms 1 .(. 672 

Flowers,l.j>aves of Feather 1924 
Flowers,’ Modelling Wax* IsSc 
Flowe4j of Bismuth, Poi¬ 
soning by*... 22.72 

Flouurof Brin’tjtone ... ‘ 157 
Flower of Silver, ^oison^ 

iiigby^. 2273 

2 U 2 C j Fkiwers'of Zinc, Poisofi- 
6111 ‘ingby^ f 
Food 1 ( 18 ei 
Food, *(0 Ch^e 
Food, Unfit for Children 
Fool's ParfOc.#, Poisoning 

by..V.. 

|,Foo<I Bandagis^the 
Foot or FeeH^^. 


Flt’C, Bsoapinp rrotn*.. 

t 


.626 


{•or or To b. 1689 

Forcemeat Balls . 31411 

Fore-quarteu^Lamb, 

I'Rousting .. 621 

Fowls, Carving... 2637 ^ 

Fowl, Dressi^Cold .... 2981 

Fowls, Grilled. 2966 

Fowl, Serving-up ^old 216^^ 
F^(^ To Fatten Quickly 1316 
^owls. To, Choose Gootii 30 
Franklin’sl Dr., ^nles... 848 
Freezing ]^parati£j^ ... 241 

Frpezifig without I^s or ^ 4 ' 

Adds . 241 

Frpckles, Lotion for ... Iva^' 
Freckles, Benqgdy for|,. 2293 
Fsecklca^ To Removed.. *386 

French Batter . 2532 

French Cldtnif- . 2644 

^F^ench Bread . 115f.' 

FrenchJpoUshes . 188 

Frei^^ih Rolls . Hfi'y 

Friar's Omelette ...t....; ?&88 
Fried f^sh,^Carvlng..^... 2696 

FrlejJiOyspsrfi . 3003 

P'rieiildS Parties . 340 

|•Frlellds, Choice of Them 446 * 

Fritters, Batter for. 2532 < 

l^fittera, I{.emark(' Upon 2987' 

Fritters, .Make . 2996 

l^rom or Of . .'C 1614 

Frost-bite, Trea&neifi. of 1229 
Frozen Limbs,l'iwatmet)t 1229 

Fruit CaJjp .. 339 

Frui^ for Children. 216 

Fruit-IJfitters, Batter fen 2632 
Frdt, Hcalthfuln^s of.. 168 

kTOits, Healthy for Chil¬ 
dren 1 ...219* 

Frui||, Modelling Wax... 1876 

Fjputk, Preserving. "i 642 * 

Fruit Stains from Liden 460 
Finite,to Bottle St- 

F]j|u^aUty, Franklin’s Rules 848 

Frying, DisSogpqan. 1972 

Frying-pa^ The. 1984 

Frying, Kemarksiipon... 289 


f. . y... 2271 


Frying Vegetabtes, New 
Plan..V.r.. 268a. 


* ir 
1066 


Fuel, Cheap and Good.. 396 

48 jfFuel, Economy of.«*1131 

FqneraK.ofYoungPeople 2962 
Funerals, Manogementof 2989 
Funerals, Ordenof Going 2961 
FuniralSi^Order of Re- 

tumhig . 2961 

Funerals, Walking^. 2952 


2281 

221.4 

]4d2(^ 


Fw or Of ? ts.*... j Ffiif igSiby 1639 

I > * 
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THIilflK IS T?f> lULM F«J»’'WVBRli Vi{)l Mi 

I-un«i, To Preserve. j... 1830 Gingerbread Snaps73 Gravy, BrdWn ..,., 2477 

Fuoiislied Lodgings, Ginger Biscuits.. 1474 Gravy Sauce.. 2100 

^Laws of.. 2S82 Ginger Cakes .230 Gravy Soup, Clear . 2478 

I iirniture, Care oj^ Aoso- , Glngor Cakec .. 2174 Grease ft6m Books.• 816 

wood.,.. 64i Gingei, Powdering. 2^05 Greasr from Paper . 815 

Vurnishing, 681 Ginger, Uses.. 27C0 G]|;ease flrom Silk 2042 

Kuril itvd'o. Cleansing of. 684 Gian lular Enlargements '930 Grease, Souring Drops 

^ .^’uriiiture Polish.. 687 glandular Enlai-gementa, ’ for . 116 

ntrniiurc. When Liable. ^ EmbrocMd., for.935 Grease Spots on Hearth.% 530 

to C°ack. 640 Glass, Cement for 139 Green>gage Jam . 2446 

Furs, Tdquidto Prescive 187 Glass, Hardening..^...,1. 1127 Gi^en Gages, Preserved. 160 

i'urs, To Cl^ui.. 2081 Glass andBfetoistCement 232 Green .i'eo, io Detect 

41^(1 <ly Still' .>2288 Gla^shsFuii^ed.by Char- Coppenn. 1310 

GAIlianum, ./sea of....„, 270\ coal. *657 Gpuii-Oii!, The . 1983 

"mg in Invalids . 200^ GlMSiStoppers, Loosen by GMl Sauce/ . 2647 

oalis Lotion... 976 Oil . 254 Orilled>BeefBones 2646 

Galoij'uU.-Dance . 16!)8 Glass, To Break *p any Gt|illedFow\. 2905 

Galoprulc Uuadrilles 1099 Figure.%.. 1822 Groitnd Glass, Imitative 1839 

Gamboge, i’oisurini, by. 2282 Glass WaT4, pareof..,..l 11211 Grottt^es of Cinders. 1937 

flamboge,'Tscsof. 2781 Glass.'Wash in Cold-Water 613 Grubs, To Kilt. 2035 

Game, Garnishes for ... 2612> ulauber's Salt, Uses of."..'ii74i Guinea ?Pigs, Manago- 

me, Hashed.. 798'.' Glaze,'Beef. 2549* ment of . 3010 

Fagtat of. 8000 Glazing f(^ Lauis . 448 Gum''Arable Starch.-... I.! 

Game Sauce.2160 Glazing for Meats . 448 Gum Arabic Starch. . 2333 

me, Tiin^ Bequi.ea^to Glazing for Tongues ... 448 Outta Percha for Bad' 

Cook .... .'... *1^39 Gienny..GardeningqUoted2039 Teetji ... 783 

Game, To Choose Good.. >75 /iloves. Clearing Kid ... 2064 > Gutta Peroha, Modelling t 

Gardening; Operations .. 1021 Gloves, Dyring'NaijJtcen ^ 426 In. 1931 

r..>r!lbn Slamid,Paint for 60 .Gloves, Dyehig P'-rple... 437 ' "lutta Percha Soles-- 
Gargles, Various ... *... 962 Gloves, Dyeing Purple. 427 | How to put them on... 887 

cue, ^uico of, as a ‘ Gloves, To take Care of 2''Habits, Constitutions'. . 2676 

Cemt...''>. 1138 Gnat Sting, Remedy for 2288 Haddock, Baked . 2652 

Gai'lic, to Pickii. 2331 Gold-Fish, The Treat' Had or Would ? . 1386 

GarnLh8s.AU Kinds oi,. .'^*‘42 ment of...^... 274 < H^itiorrhoids, Ointment 

Gee.c, To Choosi Goodf.. 21 Gol^ Poisoning by;. 2277 for . 2174 

Geese, Fjishcd... 3S68 Goods Xtemoved CCTEvade Hair Brushes, to Cleon . 1320 

Gutse, Legs of. Broiled^ 2969 Rent... 289i Hair Dye, To Mak* •' 

GenteelCockifey Dialogue 16 tM Goose, Dressing Cold ... 2981 Hair, Dyeing Black .. 424 

'ieniianstUses of . 2711 Goose, Baked . 3652 Hair, Dyeir/Greenj.. .. 2063 

Gentleman, The True ... 1793 Goose, Carvifig... 2643 Hair, Eraiunus Wilson'j 

rmaMPa»te, fof Birds, ^17 Goose, Marbled .105 , Lotion .A.v. Iji’W 

Ocrni;.n Sausage, with * Goose, M^ck. 2144 Hair, Methods of Dyeing '324 

Poulu-y. 7‘?'!3 Go^^e, Roast.1. 2163 | Hair, Oil of Roses . J2S1 

German Yeast, Bread Goose Stuffing . 2162 j Hair Oils, Various .. ‘i^g 

Made With.«.... 232« Goo^e Stuffing Sau^r 2164 Hair, Oj^iniona on Dyo- 

Germ^n Yeast *Consi' Goose' sny Wine, To ing ..1. 824 

dered...263 Make . 2316 Hair Restored by Onions 788 

Gherkins,To Picjtle...'.., 1831 Gorlitza, The i. 1708 Hair, Superfluous. 399 

Gitilet I'ie. *.t.: . 3006 Gossiping Condemned.,, 79^ Uair^ToPromoteGrowth 

Cull Frames, Protecting Gout Mixture, Dr. Bu*t of.. 147 

fruiT^Flies and Dust .. 2570 Davies’^ ... 1284 H.dr Wash, Borax, . 2064 

Gilt Frames, To Clean . 467 dout, Pills for.. 167 Hare, Jugged . 8004 

Gin, Adultce-ated. 2411 G&.ut, THaCment uf. 1230 li^'if'pay Pudding ....b. 40 

Ginger beer.Dr. Pty’eira's 79 aGovemora.JTo Add'evs... 2350 Hallv^eU's T>ictic.Jary,; 

Ginger-beer Powders..?.. 'HO Grkpe Wine, ToMak'2316 Ctnotations flrom . 1387 

Ginger-beer, Superior... 12189 Grass, Lkmb.;. dl7 Homjuid Chicken Patties 100 

Gi -ead Iperient... 2434 Gr*;vel, Treatmt.. * of ... 1231 llam and Egg Patties ... 96 

Gravhl, Fla'ioundgTor . 263 i | Ham and Vvu.1 Putties .. 87 
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nXAX) FRKQTTBKTLT TnS UBDICAL HlKlFS; 


Leather Work, Oma- 

iaei|}tal. 2598 

Leave*, Fac-Bimiles in 

**• Coppej* .? 273 

Leavea, ImpresnioKsof... 1318 
Leaves,To Make Skeleton 1927 

Leaving Parties .. 487 

Leeeftes, Applying . 2229 

'flipechBarometer, The... 21|0 
Leech Bites, To 

Bleeding .«.... 3284 

Leeches, Changiag thg|r , 

Water . 16M 

Leeches, Restoring 22M 

Leg and Foot, Bandaging 2214 
t>eg Broken, Treatment 29t4 

Leg of Beef Baked .d?55 2 

liegof Beef, Kconomy o# 233 
Leg of Lamb, Roasting £23 
Leg of Mutton, Carvfng 2C2jf 
Leg of Mutton, Roast 
“Teg of Pdrk. Carving 2632 

Legs, ♦’ramp in the. 2080 

Leicestershire Bialegt .y 1338* 

Lemonade .. 1288 

Lemona<Jc, Superfine ... 2136 
Lemon jliscuits . 36 


Lemon Peel, Tiiwtnre of 2145 
Lemon Vice \rw ^%Tup 62 

Lemon Spoi|p,... *321 

Lemon Thyme, When to 

^Gather..,. 2264 

LSS5«''tnit?. . 217 

Lemons for Dessofit. 113 

Lemons, Ules of 

licss of Pev^er ? . . 

enter H., Memonuidam t 

on ITse of... 279 

Loiters, I’roperly A<i-V 

203 

Licences, MftiTiage. 3912 

Liebig’s Beef Extract ... 2479 
Life Belts for Learning 
Swimming . 2815 


f.ife Belts, to Make. 2181 _^_ ___ 

Life, Duration of. ia4S HLoin of Pprk,^Carvi<ig... 2633 

Life, ModellingBroxn ... 1962 LohFof Veal, Carving... 263$ 


Light Essential to Health 2#3 

Lightnfng, Cautipn. 2008 

LirneVud Egg Cement. 231 
Ume and Eggpement... 677 
Lime and OildLlnhnent 938 
Lime to Destroy Bugs... 1293 
Lincolnshire DialcA.t ,38$ 


Lime Use of^in • 

MaRingHread . 1187 

Linen, Dump, ahcmld no^ 

IJung in Bedrooms 1093 
Lfnoti, Fruit^^tAiAs lh}m 45,0 
Lyien Bags should be ' 

•Saveitf . ^ . 

Linen, S<^f\jfrlng Drops .' 

for •. lliOlPl 

Linen, Sweet Bags for... 453 
Linen, TiQcing*Carwof...» 267 
Lin^n, Tidee Ink out of *175 
Linen, To ReAtjre Mil¬ 
dewed ...* §06 

Linen, Wine Stains Worn 1290 
liniments end Embro- 

cati§:ia. Ht .^. ^33 

Linneta Man^igoiNent of 231 

^nafiitMl^ Use* of.. 278^ 

Lint, To Apply...*4^2192 

Lint, To M^Q.*.y.«.... 2191 

Lip Salve, To Mtske. 67 

Liquid Glue, ToMdke... 66 
Liquid G\pe, To Make230 


Llqugrlce, Uses of . 27^7 

LiverComplaintC...,..4.. 12 Lf 

. Livrrfliifisfii^ationof... 1239 „_, __^ 

Lemon Buns .a.... d^flbLivcr Sauce, for lji;sh SWSfVagnesbi, Use»*of . 2732 

Lemon Kali, Receipt for 69lUving, Advantages of 

Lemon Fiel Syrup . 2162 I ^Regular . 1051 

liObster • an<§ Anchovy 

Butter. I 

Lobster Butter. •. -*.^795 

Aobstcr Patfifp. • 

Ofc^ atner... i Jobsters,ToChooscKrc5h 8 

LraS5«''tnit?. . 217 1 Localities, Choice ot IW 

Shops . 2S21 

27671 Local StimulantSH^lTects 
14051 ofT....,.*. 2723 


Lotion for the Head. • P4 

Lore Appl^auoe.. 25&(: 

«i^<eve*B Telcgr^li. 2035 

Low Cockney .. iei§ 

Low Cockney (Juveni^*) 1611 
L, the letter, in Spelti;ig 1664 
Lunar Caustic, Poi^iuiig 

ITy:. 2272 

Lunar Cystic, Uses o^ . 2775 
Lumbago, Romei^y for... 2076 

Luncheon Calcesa^.. 4j^2 

Lunclteon for a CfiKl... •'QPi 
Lungs, Inilammatlon of 12^ 
Lungs, To Learn the * ^ 

State of .. 629 

Ly, as ysed in Spelling. 1670 

Mace, Powdering. “665 

5facere§ioti, Froce.^s of . 2669 

Mackerel, Raked.,#.. 255!^ 

VacU^cl, Carving 261 


Maickarel, Marina^jd ... 
Mackarel, Presenrd ... 
MaclatrekTo Know^'resh 
Mg|l AnhyiAs, Bites of ... 
Maifdfr, Dyeing Fed ... 
Mj.dder, Dyeing Yellow 
Magistrates, To AddrcbS 

w.-.._s_ ’■T_—e_., 


^65 

6£ 

2 

2286 

431 

23:4r 


2875 


of. 

Lodgings and Lodgers, 

Lawjf of... 

Lodgings, J|i'umishcd ... 
Lod^ngs,'pearly, Laws of 2881 
Logwood T>ecoction,...|. •OSl 

Logwood, U4ti{ of.. 211!^ 

Loin of-Lamb, ^oastihg 626 
Loin of Mutton, Carving 2623 
loin ofiMutton, Roalt... 606 


Loin aC VeaV Roasting^.. §12 
Look! ng-g1aK!cs,Tu dean 45 
LoiidoiaUtift^ct.•,. Ut3 


I Mahogan>Yrames,Clean- 

^ Ing ..|..*... 547 

Mahogany,! nk from 12 ‘t 2 

Mal^gany, Stains li'oyi . 1845 

Malet'enn Rogt . 2 7}-P 

M§[Iow, Uses of . 2786 

Mane)f Business HaMls 1827 
lj|an and Wife.JJccd of 

Separation . 19(1 

Mangees, To Pickle*.. 

Minina, U$(jp of . 2728 

I^MlInftiTS, Artifichil22913 
• u j Manners, Mintsupoif Per- 

»S82^'sdLial . 176? 

Varnishing . 2291 

Marble (?hi*i»icy Pieces 6S8 

Marble, •Cleaning .« 500 

Marble, Cleaning . 1301 * 

Marbled Gpo§a. 105 * 

Marble MorWs, Cartoon 2(566 

Marble Staining . 359 

Martii, Gardening for #.. 1027 
Mar(tfi, What for Dinner ? .50 


Lyp, CeMi (|ame . 

Looseness of*^e Bow'els 
Looscstrifg, |^^derlTig». 
Lotions, Various*.....y... 

ij'U.'t- f' i^ihc race. 




Maijoram, When to Ga- 


2118 
48 
'6V5 
961 




, tlier^...\,ir.. 

k^rketmg, Rules for, 
Marking Ink, Pertnatient 
Marking Ink, Tf Take out 
MAr^ln^^^nk, Withou* 

>1* .. 


'463 

41 

17 ft 
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XJX 


Marfiage, Whit Constl- 
Aitcs a Breach oi>-?ro> 

mlse? . 2047 

Marriage by Begjl^t^tSon 2014 
ManiagM, Arrange¬ 
ments of .. 2011 

*Mflrriage8 ‘ o*^ Diasenteti 2033 
Married ^omen, as Les- ' *' 

sees... r 2854 

Bdarmolade, Alliterated 24(4 

Manmade, / ^ple .. ^04 

Mtffiw Bon .8 Cooking 2977* 
MoUow^Uses of... 2785 
Matches, Keep from ’ 

Childrat . r.. 208 

Matches,Lucifer,Cautioir 2028 


iVenscruation, Scaray ... 1251 
[^Mercury, Poisoning by,.. 2 2 G 8 
Metals and Glaas/Oement 2^ 2 
Mezereon. Poi^|<miT^ by .'.228*^ 
Mice„J?a8te to ]l5e!r:*roy . '80 

Mica, To Prerent their \ 

?RakIng P/»aa.‘..' 1840 

Mlce^ Nux Vomica PJ"* , 1279 
lAiddlesex ThimblelliggcrlSSS 
Mildew from Linen2074 
Mildew on TWes, Prevent 1309 

Mildewed Linen . A06 

Mild P|irgativ$''.^ll8 ... 986 

Mils; Adulterated . 2415 

Milk for Children . 208 

Milk licmonade «..?. 1826 


1 «t v w v ■ A-«%.»aai«se aosZiBV 

Matrimony, Card^Gvm^ 2124 51 ilk'Porridge. f 210 

li^xims for All-Fours *2116 Spik, To Preserve'. 816 

Maxima for*Cribbage... 2108 li,5i;lk. Which Is Best. ' 584' 

Msi^lms for Whist..' 2093 j MilitaT/*Cockney Dia- 

MsKlmo, Post Illchard’s 8^5 j Ingue.,...'..*,,^.......... 1611 

May, Gardening lor. 1031 j Mince Meat.. 442 

May—WhaPTor Dinned ? •* 5'J I Minced Beet..... 32G 

Mazurka Dance ./!. ^ 1*0 • Muiced JJani and Eggs' . 103 

Mechanical Remedies... 2777 

XeCrl? . 1389 

Mt'diciiic Stain^^. 510 

Medicine, WcigHtts anti 

Meairurejf.2658 

Medicines, A{|eri,‘nt ... 151 

Medicines, Best Forms of 2681 
Olcdicinesr I’recauGons ^ 

T;e''jj<:c'ting ....*.2C74 


Medicines^ Preparation ' 

uf them .. 2^652 

Mt’dieines, Pseventing i 

^Taste o( . 2682 

olodicittes, Proper Doses 

of...*..... 266;^ 

Medicines, Terms Used * 
to Express tiicir Pro- 


Meal Unfit for Clpldrcsi. 1053 
Measles, Treatmenf’of . 1249 
i^eat, ^o not 'L$ave Iti 

^ Water.- 593 

Meat Cakes.98 

Mctft for Children . 1055 

Meat, Under-done, for 

Hashed . ^94 

Meat, Method^f Keeping 564 
Moats for Children 211 

Meats, Most Econ^fcab 28 
Moats Unfit for Children 1050 
Melons, To Picl^e . 2332 


Rllnt, When to Gather . 2^65 

Mint Vinegar . 619 

Mint Vinegar .^ .. . 2*069 

Slinera, CIea7iing _’ 457 

Mi-ss Acton’s Observa- ^ 
tV>!is upon Omd^ttes^. 2987 

Mischij|f Makers.. 842 

Misp]^nuiiciation . ]32(> 

991 


Moths, to Kill . 

kloths in Clothes' Closets 
Moths |n P'urs, To Expel 
Moths, Preventive of .i. 
Moths, To-GetKldof ... 
Moths, To Destroy Eggs 

of. 

Moulding Jellies, &C. ... 
Mdolds for Wax Fruits . 
Mourning Dresh, Hints 

Mouralrrg, The^Care of,. 
M^th <fIae'C.'*kas ...... 

Mouth Clue, Uses of ... 
Mudlage of <!rum Arabic 

Mucilage of Starch. 

Muffiti^ How to Make... 
Mulled ^ine, P'lavouring 

■»for ...'.. 

Treatment of... 

Kfusn.'xyom Beds .. 

Mushroom, Essence of... 
S|.ush rooms, Signs of 

Foisoizou,;:;. 

Mushpooms, Stewed.. 

Mushrocni.s, To Know 

%.Heal. 

Mushrooms, to Picklo... 
.Muslin, Patterns on...". 

Muslin, To Starch . 

Mubhns, M’^ aalilfeg . 

51 uss^jb, Poi.soning by.. 
Mustard, AduUeratM.. 
bltis^d, Uses of. 


2037 

‘620 

187 

262 

S2 


o3» 

821 

189a 


Mixtu^sr^dl'C:.! 

Moefi^ Crab . 444 

Mock Goose .. 2144*?Mutton,Baked. 

Modclling in Cork . 1931 Mutton, Cold^ Broiled 

Modelling in GuttaPerchal Old 1 - - - 

Modelling in Luathcrl',.. 1»*31 
Modelling in Paper . T.. * 1931 
Modelling In Plaster of 
Payiae.*1931 


u> j:!ixprefiB uieir I'ro- .j z'ayia . x'Jai 

pertles. 17*1^ plodc'Iling in Wax Ifl3l 


[Modelling in Wood 1931 

Modest l!^meanonr„. 874 

Moesy Matters, liow to 

Manage .:.'2385 

Monkeys, Management of 2012 
Monk>'BHood,Poi6^Iling b/'22 82 
Mynunients,'Modelling . 1^60 
Moon, its Indioattoni ... 2072 
Hoi^ a ?ocih....*..T..... 228 
R^rtars, Row to Usft^... ,2666 
Mortgager, orMortgage''” 1582 
Most Stra^ghtesl, S^. ... 13io> 
Motl/vr Eve's Fudging . 288 


luuJlng, General Hints 25.^tMotnB frtm Clothes;..'... 576 
Menstruation, Excesy.'j 1260 Moths, Td K^p 
Uenstiuatloa, raiofh]''Cloihes . 1307 


with i^oacl^d Eggs^... 

Mutton, Hashed . 

Mutton, LobbTious .1'.... 

Rlutton Pies.7.... 

MuttoivPio, Good ...... 

Muttou Sausages. 

Mutton S1..hiks for S^k 

Mutton Soup . 

Mutton, Stewed Fresh... 
Mutton, To Choose Good 
itMutton, Venison Fashion 

*iiyrrh Gargle.. 

Myil'h Tooth Powder ... 

NaiU, Biting the. 

Nal'a, Dr. Scott's Wash 

to WJjitcn....’.. 

Naila, To Whiten......... 

NameSf, Meaniitg^ of 

Christian. 

■iNaphtha, Caution . 

Napkin^ Folding Dinner 
N'ii ixGr«, mr-. ■ h ' f ... 


295fi 

203 

63 

227 

1019 

1020 
77 

2631 
1263 
2151 ' 
i;i63 

346 

200 

80 
2338 
2 487 
91 
■) 667 
22SA 
2410 
272« 
‘’Swv. 

2078 

-.234 

2148 

31 

736 

767 

770 

14 

609 

959 

146 

786 
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l«96 

38 

146 

S022 

72887 
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Narcotic Polsoni. 2281 OiT-cijtth, C^’aning. 63C Oysters, to Choose Fresb ^ IJ 

NvcesHitlPs or huxujries, OiUckkth ^for a Sitting Patis, Surgical.. 2|9f 

Hitit to Shopkeepers . 2828 Room 203 , Painful Mm^^truation ... 1209 

Neck. Bandaging the .i. 2204 Oil of Roses fpr Hair 1281 Pain in the iitoraacli ... 1010 

Neck of Mutton, Ro;ut. &06 (Silpf't'urptCitii riUsesof 2780 Paint for Gartfen Stands 5oV 

Neck of Veal, Roasting. 614 0^1 Paiiitingl', Hanging.' 538 Paint, to Get Rid offtie 

NecrppolU Cqmpany, fnntments and Cerates. 'OJG Sm^ .. 824^ 

Ikie .. 2941 Old JenkiUB...1049 P^tuA, RemovingShiell of lS(il 2 * 

Need, or Needs ?. 1491 OldPu.-n'Tt'. L04f PaintedWainscot.Cleun- 

Needles, Short, are ^st. 203 old Towels, Use for. 414 ing .*1. 505 

Negative Assertioiu . 1384 Old Wile. Poisoning by . 2285 Palpitation of tlfe Heart 1255 

Negatives Dest^^oy Olive Oil*Enema....^950 Pancakes for Ctl3^^en..,•^ 5 

other ...Omtlcttes, Va<;jj»us. 2986 ftuicakes, ReJtistjks upon 2987 

NeighbourhoodI, Cak- «« Outnibus Drivel! Dia* pancakes. To Make. ik'iV, 

tlons against New 2825 logue ..,1c...... 1611 Paper Cement. 1957 

Nervousness, Treatment » On, or In?,,. 1516 ,^Paper. Grease ftnm.i ....4 815 

of.^1254 On, oijjOf ....t.. ^666 Paper klangings,Choosing 633 

Nettie Stings. Cure for. j 521 Onions' and ]^'(atoeS ,, Paper utaCgicgs, To Clear. 261 

Never, or Ever ?. 1549 M,vshedc T... IW Paper, Modelling ip 19»: 

Night Cap, the Crintcan 21f3 Onions* Restore the 7Sd PapcTj^Stalrang Blue ... 376 

Night Lights, Easily - <s V Onion Sauce wdth Steak. 2664 P^er, Staining tJreon... 

** Made . 36 Only Want, ^i*'Want Paper, Staining O/aiige,, 672 

Nippses, Ointment for only? 1598 Paji^r, Staining i’uj*pie... 373 

Sore... 211‘S Opium.as Antispasraodic 2706 Pjmer.^icing Red. 371 

Nitrate of BJsmutlh Pol- Opium finema..V,, 949 Papd. staining 374 

^sonlng by.,.,,•2272 Opium Lotion .. 964 Hiper, Take Ink out of,. lt :7 

Nitrat^ of Silver. Uses of 2775 Opium, Pkisoning by ... 2281 Paper, Uses of W'aste ... 1*120 

Nitric Ether, Uses of ... 2§j6k> Opimp. Uses . 1 . 2t9(i- Papers. Printe(J«Unfitfor 

Nitre,-Poisoning by. 2280 Orange Confection . 920 Wrapp,jng . 1116 

Nitre, tiki's of. 274% ^Jrauge Flowers, When ' Papier-Mocli^ G<r.id 3 , 

No, wNot?. 1394 toG^'hen. 2^66 Cleaning . 465 

Nohilf^y, To the 234 8 Orange Marmalade .....t 45 Papier-Machd, W'a.thitig. 511 

Nose, To Stop Bleeding... 2249 Orange Peel an^/'j'wjOy Pai^lyjic Num1)ncs!i‘‘... 936 

Note of Ex^amation I... 1660 - mile Flowers' . ?5S2 Parclmient, Staining Blue 870 

Noteof lurerrugation?.,. 1659 jOrange Peel’Caution ... 2020 Par< 5 fiinent,Staininglf 4 -cen 871 

}T5licetir^:nc^Form ... 2870 Orai^e Peel Syrup. 2162 Parchment.SlBiningOrafige372 

Notices to Qnlt}J.awsof 2873 Orange Thyme,’When to Parchfnent,SiamitigPurple»73 

Notices Whould^bo in Gather-.^. 2467 Parokment, 8 taiinng«:ioU SM- 

Wsitln^ . 2856 OrahgCjWiter Tea. 248 P^rchinen^StoiningPel- 

''^Totorioui^or Noted ? ... HX^ Ordinar> Tjotlon 968^ •lUTV . 

Nouns and Verbs, List of 1608 Ostrich Feathers, toClean204 3 Parenthesis,The ( J. 1661 

Nourishment in Variuii^ Ottomans^ Cleaning...f.. «,58!) Jiai^iamcnt,toAddrosstl]e 2352 

■“-TiMnftS. 685 Ouijtit, or Aught. 143o I Bari'ots, Management of 8013 

Novembei? CardeTilng Oven, The Revolving....•2159 'Parsley, Whea to Gather 2468 

for . 1048 OverorAcrt/fs.?.. 1530 Parsnip^'Wine.. 256 

November, What for Oxalic Acid, Poisoning by 2*2 lS 3 Parties, EtiqiSitte of ... 474 * 

Dinner? . 68 Ox-Check, Stewed . 22P0 Partridfees,^rving 2638 t 

• Now, or Then. ISOSj^Ox-tfu^ek, Usi s of 1. 238 Partridge!,• Choose Good 25 

Nulling in the Night ... 1077* 0*-Che.ekH, waked^..,... 2552 Partridge Pic, Cold.. ^97 

Nutmegs, Powdering ... 2*665 Oxford Sausages.. 29rf9 Pastj; for Fruit Pics..<*.. 683 

Nutritive Enema. 4i45 Ox-IioelJenjE.. 2^74 Past*, Imitative . 1912 

Oak fiark, bsvs^of . 2718 OxJdeof Zinc, Uses oh.. 2707 Paste, PermaneiL Flour 229 

Oat/beal, Adulterated 2417 OysteaSkflLeni .. ^9!^ Paste, PuE .. 8 S 

Obsolete Woj^Js .. 1378 O^ster^etohup ......... 2289 Niate, Savoury. 99 

October, Gwdeiiing fora 1041 ^ster PatliiaB.94 tiaste, "Wheat-Flour. 228 

Octolw, What for Din- Oyster406 Pastils for Burning. 179 

net?.. 57 Oyster Powders819 ‘Itsftime. Evening 24.86 

r«iL c&v i. 568 OjsUtg. ^urrW. 296s l^stry, cSBte of the Flour 663 
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E£AD THB BIKIS TO BVBiS^iSm A-VB WXVEB. Ul 

]'Mt (7 for Tarts.471 num Padding.. 4$S Potatoes Fried, Sliced... 133 

Pastgr linflt for Children 1056 Iluni,Pudding, Cosfack's « 772 Potatoes Fried with Fish 134 

Past;, Seven Bell...887 Plum Fud(jing. Simple... '' 40 PotatoeaSjliubedwithBeef^^azi 

Patterns, Black Paper... 2488 (Plum P^idding 'Wanned 851 Potatoes Mashed with 

^ttemson Clotlr ...... 2467 Plums, Freaerreds. llO Cahla^a* . 2061 

Pattems^n Musiln. 2487 Polnti^ Direction 9 ^.. 165^ Potatoes Mashed with 

Peaches, Preserved. 2506 Po!n^ Importance of... 1651} Onions . 135 

Pe|-Flour„to Discover In Points, JUsed in ^Writlng^ ' Potatoes Ma^aed with , 

A.read .................. 2^0C0 iil* 1849 ..pinach .............a. 2^66 

Pearl White, Poisonlng^by2272 Psisdos, Caudon.."9018 Folgtoes, Preserving...... 2303 

Pea Soup, Plain .. Folsoiia, their Antidetea 2261 PotatoeB,.!lemarka on... 5^!^ 

Peu for Chilfjii^ ..... 218 Poisonqus Fish .2385 Potatoes uader Meat ...‘ 139 

Pas|i Budding . l635i Poiaormus ‘Water. 2275 Pota^s,,.VajiqfdB Ways 123 

Pease Powder.. 2184 Poisonous W^a . 2275 Potighomanki, ^Instruo* 

Plp^r, Adulterated ... 2416^ Foktrfii ’'autiim 2J^3ai ti'Tifs^ . 1864 

Peppermi^ Powc]prlng 2665 Police Dialogue . ..... lAll Potichomonie, Varioua 

. PerAime, Pleasant.,,2286 >Polish for Boots .,..t.... 818 uses of... 1875 

Per-Centages, Table to PoUskr for S^toes .818 Pottod^^eef. 338 

Calculate..*...'....' 3027 BrJitoneasConunei\ded... 1802 Potted Pish, Adulterated 2418 

PSrsonal Appearance ... 1824 P^,litlcal Connexions'*.., 9182 ,Potted Meats, Adultera* 

Pestle and Mortar, How Polka,«'^l.e . 1707 '|ed ,...!. 2418 

t^U8e...,«. 26C1 Polka Waltve^,., . 1704 la%«c{’Meats,Flavouring 

Petticoat, ISim Hind Pomade of Castoi oil ... 80 for . 3531 

PartBefoe?.. iP.03 Pomatums, f .vorsl. 116 Potted Meats, Strasburg 

PharmacopoBta, Doi'<ies]|c Poor Rivard's Maxinyi 855 Poultices . 21US) 

Pheasants, Cayving.. V636 Pope Joan, Card Game 2725 Poultr 7 , Carve before 

PbSal, Common, for Mag- Pupe, Mulled Wine. 2522 Bringing to Table....,, 2594 

nifying. 2395 ^Puroelain, Cleaning,. 1122 Poultry Sauce.2156 

Phosphorus Pas^ for Ra<s 80 SorL, S[jare . 3430 Ait||try. Time Required 

Phosphorus, PoiBoninrby 2277 Pork, Stewed . 766 ^to Cook .289 

Pickles, Adhlierated.2418 Porl^ Stewed Fresh. 770* FuuHry, Garnish for. 2542 

Pioh)es,toDetfotCopperin 1810 Pork, Fried in Sliqha ,.y 386 Poultry, Giving them^ 

Picklea to,Obtain Cheap „ Pork p^es... 2148 Eggs Condsuined. 2955 

and Good...,2418 Pork "*,>jPoulti7 2483 Poultry, Hashed ......... 2982 

Pickling, Hints upon ... 783 Pork,»To Choose Good 16 'Poultry, Ragout of . 3000 

Pickling, Ibstructions on 20125 Portable Soup .. 2549 ^oulG^, To Fatten. 8017 

Pio-nic Biscuit!^ . 2485, Porter, Adulterated. 3il9 Pounding Alrnon;!*. 2792 

Pioturca Transparent... 1661 Porter, Bottling . 2505 Powdering Sutstances... 2664 

FIJI, BakeiPSucking...... 1552 Porter, Brea'lnc . 2564 Pawder8,'Medical..'i.. 1004 

Pigeon, Dressing CoMi... 2985 Pot au Feu.769 Prawna To Choose Pwsh10 ^ 

Pifeons, darvlng.... 2640 Potesh, Poisoning by ... 2278 Prescriptions forIMscuita 127IT 

Pigeons. Ch^e Good... 23 PotatqBalls Ragout.139 Presentationa Etiquette 

Pilea Ointment for. 2M4''>^tatb ciieese Cake...... 126 of..jii 278 

Pilea Treatment of....^. 1256 .potato Colcanon «... 127 Preserved jBueumbers... 353^' 

Pills, Various 984 Potato^Frlttem. 2998 Preserved Ginger ..1... 562 

Plaice, Oturving . 2607 PotaV* Pudding ,a . 2982 Preservea Adulterated... 2418 

*'^iant Skeletona to Make 840 Potato Scones. 184 Preservea Covering for 2447 

Plants, Dwarf.1829 Potato Snow. J80 preservea Hints on Making 61 

FiaiUa to Dry Specimen 1926 Potato Puffs..' 102 Preserving Fruit. 641 

Plants, to Free from Leaf- Potato Pie . 185 Presgrring MUk. 81G 

Liee...t.. 1F14 Pototo Pudding . 255 Press, Writing for the... 1856 

Plaster of Paris in Bread 2'401 Pota* J Puddiirg .n 4 <.... 1999 Preston Salts . i|319 

PlssterofPari8)'Modelllugl9Sl Potatoes in Bread ...... 2956 Previous, or Pmvlously ? 1480 

PlasterofParls.toBbraea , 275 Potatoes, Boiled '128 Pride Condemned ...... 1778 

Plated Ware.'Washlng... 544'j Potatoes ^scolloped...... 188 , Pride of Riches 856 

Plum Cakes..... 72 Potato<|s for Children ... 2181 Prhita Impressions'.hom 46 

Plum Cake, Nice;. 46^ l^otdiioeB fw Children 1057 Privy Council, To Ad> 

Plum Jam .2446j‘lotatoe8 Frkd VTbole 181] dress <4)0. 73 
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JOjX £2£A.LL SEUINNIXKT MAY LEAD 10 LAEOi.; J£^‘t;3. ' 

Pr«f«»slonB] Titles . 1403 {I^aspiterry Vinegar ...... 206S RhubaFh, Uses of.. 2784 

PnimlsMory Notes,Stamps 3028 Haspbert^water I<;e ...' 24A Rhubarb Wine, To Mak*.*2816 

Fntfiunoiation. Kulas of 1002 Rats. N(*x VoinlcaRtr... 1270 Klbs of ^eef, Booed and •' 

Pronunciation. Rules of 1617 Rats, Paste t.Mfeatroj*... BC Rolled A . 60) 

PioiMttty, to examine .^U^To ftesiruy. 251 Ribs of BeelC Carving ,,, 2fl8 

Wills .^. 884 HattiesnakS) Bi^bof. 2.286 lllbsof Beef,'iScoii(in>y of 238 

Proud Flesh, Cure by (Reading by Oandie-llght. 2c3 RiImi of Beef, Roasting... 606 

launar CsusBb . 2775‘Reading in Red 025 Riba'..f Lamb, Rgiasting . '62‘6 

PimvInriAl Brogues. 1611 Ready B^jney Best ..‘1144 I£ce, a Black Man's Re- 

^roviiicialisia .. 1820 Rebuses, Explanation of^ 24^3 cipe... 225 

Pudding. MotjlierEvslis... 288 Receipt for Rent . 2827 Rice Bread . 841 

Puddings for iphlliLeu.., 214 Receipts for IteAt, Take Ri^ Bread, RCnelleut... ,113 

Pudding Sauae ...*rk., 252 .Care of..P 2869« Rice Iiuinplings ..'4*621 

Puff Paste ..f. .»‘"98 Red Cemennvfor Glkss Rice-flour Ccirent .. b.'7 

Pulled Bread .. .and Metals ..• 232* Rice for Curi'y...'Vl()9 

Pulled Chicken '. 8223 Red Ink, To Maku . 84 Rice Pancakes.. 2995 

Pulled Turkey. i776 Red Lead, Poisoning by. 227ff Rice-Pudding for Chii- 

Punctuality Commendtd 1804 KedCvs Waltz...*>1701 dren. 214 

Punctuation, Rules of*... 1647 Refrigerants, lh.es of ... 2765 Rice''Pudd&ig, Without 

Purgative Confection ... $2.’ R6gi(«raJon of Births . 2?S5 Eggs .;. 733 

Purgative Emulsion...... 10^7 Registratiouof Deaths. . 29-l§ Rice-Pudding Warmed . ^349 

Purgative for Children fd07 Registration«f Mjerriages 2914 Wice, Yellow..... ’060 

Purgatire Powder . 1012 Relaxed Uvuia, Mixture Rickets, Treatment of . 1259 

Purgative, Semis Con> for .1. 919 Rif. gs,'*Jewelled t. . 518 

fection.923 Ruiaxsd Uvula ...fv... 955 j^.ingwonji. Cure for ... 2030 

Put—Oard-Game. 2119 Reftigious Connexions... 2841 Rnigwonn, Trc^'-tmcnt of 12ii0 

Put, Four-handed . 2120 Rent and Taxes, Pay- ' Rise, or Raise 7 ...*1*500 

Put,iRulcs of . 2l’l fnentb^. 2848 Roasting Beef . ,‘*98 

Put, Two.handed .<^19 Rent. Exemptuxi ftx>m * Raa.Ht'ng, Dilflogue on... 1972 

Putty jjowder. Poisoning ^ Arrears of . 28^0 KoasUii''. Uinta and Cau- 

by...,. 2270' Rent, Form of Receipt... 2867 tions.,T.. 598 

Puz^^jes, &«... 2441 Kent,*lluvi JRuch can be Uoasting, Loss Hy . 239 

Quadrille, C4bu uame . 2130 Recovered under Far • R'lasting Mutton.. 602 

Quadrlllftf. First Set ... 1679 cicular Tofu,.r„4;n a. 2903 Rousting,'I^hne Required 239 
Quadrinc,TermKufCardB2132 Rent, Laws Rcsjiecting !■ 2863 fHoclie’s Embrocation ... 221 

Quiidruu^ds, Stuffing ..i 2494 Rent, Notice from Land- Robk P'ish, PolsunHig by 2285 

Quarter of ti. pb,Carving 2624 Wd to increase . 2874^ Roils, Bivakfqst ......... 841 

Quiissla. Uses df ......... 2710 Rent, Periods of Payment 2862 Rolls, P'rench . 1155 

Questions, Various, An> Rsnt, Kemedlc.! to Be- Eodls, How to PowSer... ‘2(65 

sVered.■. 291 cowr . 2894 'Boots, Pgwdcring ^. 2666 

Qwiniii^ Best Way to » Repairs by Landloads ... 28&1 Leaves, Uses «?f ... 

Take .2683 Kcp;,i.-'s by Tenants ... 2850 IL'se Trees, Blight from 1.308 

Quinlpg Tooth Powdoc . 174 Rj'pfii**! 224^ Ifeund o( Beef, Carving. 2619 

Qniuscy, Treatmc tof . 1267 Rfeserre Opinion on...... 180? Round^of Beef, Salt. 2555 

Qitliize, Card Game. 2184 Resin lor Coughs......,-.. 8‘28 RoyalFancil^iTo Address 

Quitting Houses, Notice Reviver for<BlackCl^h.o 186 the. . 2846 

from Landlord. 2872 Revo^ng at Whiat ...... 2088 Ruh« Facienls, Uses of . 276T 

Quitting House, Notice i Regoivlng Oven, *^110 ... 215!) Ruins, I^offetling. I97u 

from Tenant .. 267fl Rheumatic {>out. 2173 Rules, DiHoestlc . 846 

Rabbit, Dressing Cold ...jt39ei Rheumatic PaitiE......... 986 Rules for Marketing, Dr. 

Ralibit, Hashed . 2982 Biieuinatic Pains.,...,... SS9 ^kiioh-rKr’s..t. 41 

Ral^iita, Management of'3009 Rhi-timaUvu., Pi^s £9r...< 166 Rum, Adnkcrated . 2421 

I^bblts, To Cliooae Good 24 Rheuina^sm, Remedy for2Q76 Rump of Beef, (larviiig . 2617 
Ragout, Any Rind of ... 3000 Rhensia^m, Tieatmeuk' Rumo of bu«f. Uses of... 238 

liaining Ua-d, or Fast,? . 1490^ of'.7..«... 1258pS.urap Steak and Onion 

Raised Pi^.J... 2i48 Bhnburb bnd Magucsl^, Sauce . 2654 

Rancid Butler.. 1277 Powder.i,.... %i0Q7--Rump Steak Fie . 2147 

ilasi'^iTy Icc (/rtffiiu...„ 244 jKhubai^, To Preserve... BO^Rust frija Steel Goods... 839 










































































rJiL'.'s”, M bOMJB'miSa to be LKAIWIED JrOM the merest TUlli-LR. ’r.m ^ 

Runt. Mixture for ....J fiSl Scottish Dialect .1. IRSl Shop, Taking, Cautions. 2821 

RnHt,*To Keep Goods Scouring Drops for if nen 5*800 Shopkeepers'Duties. 2813 

fi*fm.,ja., 2513 Soratclies, Troajcment <of k'SOl Shopkeeper' Guide Bo- 

Rustic Work, Mod|Jling 1971 Scrofula* Treaiit^siit of 1282 commended. 2*844 

and Wheat I^-ead... SG49 Scrofulous Ulcei'a^on,,, Shopkeepers’Precautions 262; 

llyt and* ^Vheat Flour qinl^ent fol . #81™ Shopkeeper*, Why They 

Ihcnd . 301fi Scurf*, in the Hoads of , Fall.. 2828 

Si.'Wk'of Lo^h, Ciirving*‘JfiI6 infants...,...^. ^27C ^Shoulder of Mutton, 

Sa^idJe of JMuttoti. Carv- ’• Scurf.in th*HeU ,. 4 *,.. 207,8 Can'ing. 2V\'l 

...^ 2G14 SvAirr^, Treatment of ...^1283 Sh*)plaprofLamb,Koast- 

SaiJ'lie of Mut|^, Roast. 603 Sea Lobster, Poisoning ing . . 63i 

jiialleof PorVCarving 2614 by.I.. 2286 Shoulder -of Mutton, 

^ Onion 8.auce,.. 2154i|8ea l\e, Capital . 748 Ro^’t.,./.. 606 

When to Gather... 2169 Seasons Buyi^.at the ShAij^gr of Set|, Eoast- 

S.iian uml Salad Sauce... 107 Paoper .. l J^ *** --;* ... 613 

a’.uii 709 Soa-nrater, Artificial ... 204 SJirimps, 9o Choose 

tihvation. Gargle for ...* 956 'fica-wreds, Collecjinp ... 1925 Foesh. 10 

^.iliniHi, Carving 26U9 SeiLa.t't I^ion .j* #65 Sialogngues, Kffects of... 2769 

S^luntii, To Know'Vreah* 6 S^dlitz Powdivs .g . #2 Sick. Clutions in Visit- 

Salt, S.itui*a^fed Solution —iiis. Their, Miite 0 * ,» ing . 257# 

of. I- 230 . 1368 8i!ie-hoar4AidtoDin- 

SaUvok^tile jl.o8toreBCo- t* Self-praise 'C^Tieriniied itl«8 .fer» Tonies . 2588 

lourt . 722 Seafua and Miuinu fur ' Sidney Smith (Rer.) anl 

Saniphiic, T^ Picklj i<S39 Children .. Soup. ..>148 

Sars ipurllla,DccoctiQns.f Senna C^fectlon......*. kit'■‘ifling PpwjJcrs, 4tc, ... 2607 

Sarsapiu-iUa, Ilsea of ... 2755 Senna, Powdering . 266£> Sight, Helps for W^ak,„ 203 

Saiii4«. To Clean.. 45 Se'ima, Savoury, When Signatures, Write Plain. 779 

Satin TnClean White... 337 y, to Catcher.2470 Wife BlarJi, Rc>ivor.4^2468 

Sniieepan, The. ji 1987 tibm'ia, Utes jof .. 2733 Ung'Black . 428 

Saus.tges, ^ologna 449 (ieparation of Man and ^ Si^'k iiyeiug Blue 429 

Sansagi'B, Immu’e .. 2 422 '^ife. lOo' Shu, fse.ng Carnatiou . 430 

Sau.«nge, or Meat Cutting »eptend»er,Gardem!igfo.V 1039 SIik, Dyeing Crlj^iaon ... 29»i3 

Alaclijn)* . 2.‘’90 Scptenibcr — What for Silk, LieingJrwo.'*2052 

usages,ToObtoiiGooG 2422 Diiu.crr . 66 ^iitk, »“ftaso Spots from 2043 

Sausage SlJns. Preparing 2;)3S SorpAits, Biles of 2286 *81111, Restoring Colour to 2618 

Sausages, varimiB . 4^58 Servants’Wages . 203' Silks,'Caution Respecting 

Savaloys, To Make . 296l« Servants, How to Treat *110 Colour... 606 

Savings, J'Ahle to Colcu- Servants, To Get Good... 1^0 Silks, To Clean. 43 

lute Interest .^026 Ses<iui - Carbonate'of Silks, To Clean Flowe^vd 837 

Sjv«*ury Baste.:. SA Ainiaonia.?..\.*2699 Silks, To Rei^'vate..^.,..'4844 

slys I, or I »rdd . 1^91 pSesqui - llarbonote of Silver, Poisoning by..i... 2‘i7a' 

SraHs, Cure by Alum... ,164! So(Jav*-.*2769 Silver, Take Ink tram... 277 

Sviilds Ointment for ... i)79 %et,wV Sit.«... 1488 Silverware, Washing... 614 

Scaldh, PrepnraJ^on (pr 9S8YSottlng, or Sitting 1489 Singing,.T^tiUty of ...It. 84^'^ 

Se.iMa, 7restwent Sf ... 2289 Seven-bf 11 Pasty 887 Sirloin of Beef, Cat'nng 2617 

BtSeninuinny, Gscs(i 0 f....\. 2710 Sev'Ue Oranges, l)‘8CSOf 2766 Su'loinof Beef,ficonotny 

^Scandal, Live it Down.ji, 111 SewingatHome ........a 720 of .38 

Scanty MenstmatAgi*... 1251 Sewing by. Candle-light „ 203 ^|Slrloin, Roasting a, Beef 698 

ScaMs.WashChinaCrape 796 Shell-llsh, To ^Choost,' lSIt Roger de Coverlcy, 

Scarlet Fever, Ti'eatment 1261 nFresh . 8 Ijfmce . 1711 

SehotiisclRBu Th©.^09 Sherbet, Receipt (or... ’69 Skeleton lEiaveB......... 1927 

Scones, To Mrjie . 468 Shiii of Beef, aouiy . Skin Diseases, Their 

Scoring at Whist......... 20S3 oOf...... 238 Caiue. 8S2 

Scorpion Sting,...?,. . 221^ SiilnVof Beef, Baku^I, 2652 Skin. SbiXen by Sulphur * 60 

Scutch Brogue, to Oor- < Shocks, Ti'catmeut of... 2283 Sky-lark*, Manajjament 

rect .. 1615 Sho«», Cleaning..!. 2498 *of..?.?.. 2343 

Scotch Bro.<ie . 2 Shrt'fl, French ^PtiliiJi fur 818 Sky-lights, Ornameiital. iSal 

fecotch WuodcocH .< 1 ... S976 j SJiOOB, ToGet*oaTigH . 666 Sleep, I5ew to’Get 831 
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THIS BTISAM KHOINC IS A MIGHTY AGKKT OF GOOD. 
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Sleep of Infants .. 1DS3 Sprains, Lotion for. 869 Succd^aueum for Hollow 

Sluggish Liter, Decoc- Bprainsi, flixture for 286 Teeth ... s lil 

tlonfor.,. 982 SpAi'alns, Mixture ibr ... 2076 Sucking, Fig, Carving... *2628 

BlbfP^To DostroF . 1806 Sprains, KeUt^ foc ... 2075 SudotifloFowder. 1019' 

Slugs, To Kill.f..,. 822 sprats, Baked.. 2502 Suet Fuddfijg, Ploia ... 563 

Slug^ ToKlll,.. 2088'Spring il^neSlt.182 Suffocation by Chojucoal 522^ 

Small-Fox Marks'.. 2010^ Squills, Uses of ..^^^74B Suffocation,Treatnicntof 2202 

Small.pox. To Prevent ' Sqidnting, Treatment of ^9803 Suffolk Dialect ,. ;1330 

fitting... 1018 Squirrels,MafiBg4inentof 2812 ftugar, Adulterated. 2424 

Small*Pox, Treatment of ^264 Stahteci Glass, Imitative. 1952 Sugar Biscuits..'. 473 

* Smoky Chimneys... .... 567 Stdns feom Books . 2058 Sugar Iceing^for Wed- 

Snails, Trap^br *. 1806 Stair-Rods,'Caution...,., 2024 dingCakesu:.. ^932 

Snails, To KiH.2083 Stairs,'Sweeping. 586 Sugar of Lead, Foisonufe * 

Snipes, Carving -. ''641 S&ining, GeMral Direc* by. 2276' 

Snipes, To Choose tlons ..> 858 Sulphate of Potash ..'*274^ 

Snuff, Adulterated. 2428 Staining Stone. 859 Sulphate .of Zinc,. Eyo- 

So,orAs?.'1668 Stains fi^tn the Hands... 60;i Wash T....:. 913 

Soda Cake. 466 Sta]|isfiroiffVloo^s .....f 288 Sulphur andPotaahPow- 

Soda, Poisoning by ..v... 2278 ,Staij& of Medi"{nos. 610 dei ... 

B..da>Water Powders ... St\]i^«e 6aveB,ToHake 1$40 SulphurAperieu. f67 

Soda, Uses of MediW... 1^69 Stamped AgreementSi •. 2dbii Sulphur and Senna Cou- 

Scap Liniment wi^ StanhopeLcns,^Uaeof... 2396 »fection.,,..,.. .925 

Spanish Flies . 940 Starch of Guia Arabic... 91 Sulphur Ointment ...... 9B0 

ToSave. 656 Starch Paste .. 1948 SufeohUr, UsesoL,. 2731 

Sofas, Correspond .with •* Stars, ‘heir Indications.. 2072 'Julplwjrio Ether Gargle 960 

Carpet,... 678 Steel from Rust . 2516 SSll^huricEthevi Uses of 2694 

Sofha, Cleaning :.:. 539 Steel Goods fhom Rust... 680 ^Sulphuric Ether, Uses of j'/ZOl 

Soft ^'atcr. To Obtain... 726 Stew,*Flh* Watch ...... 83<j Sunburn, Wash for. 288 

Soldering, Neat Mode ... ‘>^%1 Stewed Beef.... ..*1.. 7< 6 Superiluous Kalrs . 399 

Soles, Carving.. 2608 StewedBeef, Saucefor... 2646 Suppers.Qad furChiidrenlOCl 

Sore'I'liroat... Stewed Oysters . 8002 Suppers—YTiatShall we 

Sore Throat,^lalignant 954 Stewed Ptf*b . 766 Have.9.3 to 107 

Sore’Throatn'^-'itment Stewing, Dialogue on .^ 1972 Surgery, Domestic. 21S6 

of. 12^2 Stimulant Lotlor'.'.. i. 967 Swearing C4)ndemncd,,. 1781 

Soup, Poftable. 2641 Stimulanls,General..2688 4weet Bags for Linen ... 45; 

Soyer, Receipts by .770 Stings of Ueea Cure for 169 Sw^et Dishes, Waraung 

anish Dance. 1691 Sti"ge of NetUes. 521 Cold. 848 

Spanish Flies, Poisoning Stings of Wasps, Cure .. 159 Sweetbreads, Roasting ,, 2972 

by ...1.2284 S^ock, Bti)wn . 2475 Swefctbreadg, Sauce for.. 29'72 

Spot?e - Rib o^, Pork, Stock ^ram Mutton Necks 735 itweetmerts, Adulterated 2408 

Carving.. 2f 34 Stockings. Mending. 663 Swimmers, Dr. Frank- « 

Spasms, Enema for. 949 Stomachic Mixture..^1000 lln’s Advice to 2.’0I 

Spasms of the Bowels'. 993 Stomacl^tc, Simple 921 'SvHmming, Instructions, 2 hi>0 

**6peakhig. Errors in...... 1323 St&mach Inflammation of 1241 'SwimmlnginFreshWatcr 2805 

Speculatl'on, Card Game 2122 Stopping for Dad Te^tiu. 142 Table, Ccrj^nlionies of the 2584 

Spelling. Hints Upon ... 1663 Strangulatlim,Treatment^266 Table-Covers, Ink froiu.. 

Spiced Meats,Flavouring Strawberry Ice-Crckm.. 243 Tables. Laying Out of... 2585 

for . 2631 Strawberry-Water Ice... 245 Taking ij Httuae, Cautions'J 816 

8piritofSalt,Pol8oningby 227^ StraV Bonne'is, Bleachlng2492 Taking a Shop, Cautions 2821 

Spit, The.^985 Straw Bonnets, Cleaning 24_'»8 Tales, Idle, Condemned. 1797 

Spoiling, Dialogue on ... ^972 Stfaw Matting. Cleaning 637 Talkarind Drinks 1002 

Spoonsful, or SpooiUhls? 1590 Strong PurT“^ve PH's... *985 Tamarinds, Uses of 2729 

Spongecake . 48 StubbornJlireasts. 939 Tape-Worm, Remedy for 27 bO 

SpfingeCake .2624 Stuc»;ili>^i;ookncy Dia- Tape-W<5h9»Tineture fori 016 

Sponging the Body^,.... 464 lugub .. 1611 'Tartar Emetic. 9B3 

SpongioPE'ne, for Foil,- « Stuffing, Dhck or Gou8e..i.‘2162 Tartar Emetic, Poisou- 

tjces. 2199 St. ViturVUttnee, Trt«t- ‘ lag by.;. 2269 

Spot;, froa* Furtfttur®'-,. 721 tneiit,of . 1265 Tartaric 4.cld, Uees of... 2778 


















































































TfllS STEAM FBOM A* KETTLE SUOaBSTE^THB STEAM ENGINE. tZV 

T^a, A'liiherated. $425 Tonic Pills . • 988 VarnUh for Grates. 87 

Tea-Cakes . 460 Tonic Powder.100,6 famished Doors, To 

Tea, PkAiom/of.. 675 Tonic and 'BUmulant^ Clean . 467 

, Tea-Making, Kitchen-^ Gargle.95^ Vases, Potlchimanie ... 1884 

er'sPlan .820 Tonics, EflReto of.. 2709 Veal Alam^:'... 8157 

Tca-^ai-ticSiKnick-linat^ Took, or Mistook:) 1684 V«a1 and Ham Fatties... 97 

'•for . % . 71 Tool Cbeits, Family 1097 [Veal, Baked...\. 2561 

Tea—What Shall we Toothacne, Oil of Clorea V''al, Nice Way to Serve 

“■ .’..f.72to‘^6.,j /or. .^ lyO Cdd. 2164 » 

Teeth Cariona, and the Toothache, Preventive of ^ 1^2 Veal Fie . 8007 

Breath. 3»312 Toothache Relieved Iqr, V^ Ragout of Cold ... 8001 

Tcetli, Wash forj^uti* Opium.... 2696 Veal, Romans on R)ast- 

fyij^ ^. 144'Toothaehef Treatment'. 1258 Ing ..610 

TMthjng, General Treat- T&othPdWers. 141h Veal PjsShlei*’388 

eracnf* .f.. 391 T^th Pov^der, 178 . 2963 

Teething, Indications of 1082 Tooth I^owder, -11,010106. 174^ Stewed Fr^h. 770 

Teething Powders thr Topographical Models... 1966 Veal Swpetbread. 615 

Children. 1085 Tortoisesljell, Imitatfwi868 Veal, To Choose Good... 18 

rempernments, DlfPjr-ii Tow, for Surge7>.. 2>64 Veal with'’(fltite Sauce . 838 

entps in ... 2675 Towe\ Economy of.,.t,. , 203^ Vegetable Poisons . 8268 

Temperance . 1047 Trrckigleaner. 20^62 Ve|^ti,ble Sorp . 1830 

Temples, Modelling. 1^*61 Tragacan^, Uses of.. 2783 Vegit(%leB, Boil Sepa- 

TermsATseciinitatiees... 1713 transparencies for V^n- rately'*.. 685 

.Terms Used in All-fours 2115 dews.^. 1851 Vegetables Chopped for 

Terms Used in Cribba^ ‘Jiiof *1^068, Prevent Mildew on 1309 Sotps . 2428 

Terms of (iluadrille at »( Tunny, Pols^kiing by ... 8285, Vegetables for Children 218 

Cards . 2132 Turb«th Mineral, Poison- ‘*Wegetables for Children. 1054 ' 

Terms iTscd in Whist... 2083 Ing by . 2268, Vegetables, Indigestible 

That, Applied to N'jpns 1364 Tu.tjot,Cawing.A. 2604 U^ler-boiled . 6^9 

That and Which 1353 Tur\jot, To Kno4f Fresh 8 Vegelaftes, Preparation 

Them, or Tlioso?..’*1470 Tufkey, Carving. 2642 lof.''*. *527 

' These, or This ? . 1497 Turkey,‘To Choose Go'jd ^19 Vegetables, Mode of 

These and Those......... 1362 Turkey, Dnesslng Cold... 2981 Cleaning.-.'I-... 6il6 

This and That*.. 1351 ’Turnip, Cbld, Use for... 2067 Veget^le'i, To Boil. 638 

This, or Thus?. H.. 14^3 Turnip ^dishes, BOiM 1846 Vegi^ahles, To Choose 630 

ThomApple,%>i8oningby228]^ lumipWine . 257 Vemtablrs, To Clear of 

Thou, You, and Ye. 1348 Turpentine Enema. 946 iLnsocts. 1887 

Threading a Needlt. 203 Tlrpentine Liniment ... 941 Vegetables, To Give Good 

Thrush, Treatment of... 12%6 Two First, or First Two ?, 1465 j* Colour to i. 640 

Thrushes,Managementof 2314 ']^hiw Fever, Tr<^tmeD\l269TVegetable8, To Refresh . 63'^ 

Tltun^, Disldlated.f 2244. T^lrarated Mouth, Mix- ' Vegetables, To 'Wash 638 

Th^c,'Wlienhf Gather 2472 tore for ..r. 919 Vegetables, Unripe. 629 

Tic Dolorcux, Treatment 1267 ,Uiroratia/i8,'I Indolent, Veil, To Wish a Lace 344 

Tin, Poisomng by . 2270 Ointment for .* 983* Veils, To (^an White . >807 

Tins, Cleaning. ,• 9 ..: 2665 Ulctoation*, Scrofatousi, 7 Velvet, Grease'from ... 1286 

To, orWitl^? 1461 Ointment 5hr .981 Velvet, Raising Flush of 666 

||||fe*Let,or ToBeLetf... 1450 Ulcers, Flabby, Lotion for 967 Venice Turpentine ...... 2744 

ToOds Should be Kept^.. 21739 Ulcers, Lotion for . 536 Venison, To Choose Good 18 

Tobao'*' * ^Iterated'!;. 2426 Ulcers, PreparL.tion'or. S4.t Vci.Ulation, Hint a}ion , 208 

' etteofthe. 278 Ulcers, T^tment by VerJs and Nouns, List of 1608 

,8iianLady. 260j Lumr Caustic. 2776 VerdigrA, Poisoning by.. 2267 

~^‘gLady's... 74t£ Umbrel|^ Useftilnesn^ of 203 Verdite**,, Poisoningby... 2867 

\ ....t. 2758 Unfermented'Bread. 2077 Vermicelli Soup . 2433 

...^.^610 Unfeimooted Ca^es. if.4-49 Vermilion,poisoning 8268 > 

fng .2689 Uyns, &C., Cleaning...... JSb Vermin, CaoM of, and Use 888 

stimulant Valerian,. Usek of........ 2702 Vmegar, tc Mute Good . 8018 

o......... 999 Valse I jThix Tempi ... 1705 Vingt-un, Card Game... 213i 

IQblV^pour Baths 3455 Viper, Bite of. 3286 











































































Visits, Ktiqueue of 27 d i WcilflitsufKiogSiOriftinof Wbit4 Vitriel, Uses of... 2723 

ViaitB of Condolence ... 29 fta'W^din^re»lifast,Hinto Whitlows, Hot Water fop 2301 

Vitriol, Poisoningl:^ 2273 Upon . 2023 Who? Interrogative ...,1300 

Vfelatlle Salt, Uses'of ... 2«08 Wedding Cf.kiB, to Make 20g0 Whom,•br Who?. 1357 . 

Vulgarity'Condemn^... 1780 sWcdding Cturda^ Joints Who, or ^fhoIll?. 1346 

Waiges, TahletoCalculatpBO'l# Upon* .*K.t. 2024 Whose and^Whom . n’i3 

Waiters, Cloanin^ . 465 beddingilay, Arrange'-'' Whose? TheUs^flf ... 184> 

Walters, Duties of ...... 259£' mcnts of.J811 Wlw docs a Polished 

talking Gracefully.. 68 Wddding Dbes^. iftnta* a,. Teapot makeHhc Best* 

Walking, Caution . 2019 Ufwh .. !)j916 Tea?.,*. 1920 

Walls, Lead for Damp... * 819 Wedding Party—Order Why4/illnot a^Dull Tea- 

Walnut Ke|&hup,.r...... 21.18 ofGoii^toCliarch... 2916 pot makegood Tea? 1991 

W'alnuts, toVMclJe. 2334 Wedding. Party—-Ortt|r Why do Aged Cottagf':'a^, 

WalU, Clreilt.'ir ..V....*,. ^ 703 • of Returning from * prefer the Earthen ■ 

Walts, Cotil^in Church ..c-,.. 292^ Teapot? .r,.* 

Wanting, or W^teh?... 1555 T ifedding Receptions 2921 Why will n Black Tea- 
Warmth, Apply to th^ Wedding Tours, Sugges- , potmaRetheBeStTea? lOfil 

Body .. 2225 tlonsToai. 2926 Wh?^ does a Laundress 

Warts, Cure by At^c WeWly TenaijtaTLawflof 2JS80 hloiaiieii, an Iron to 

Add . 1316 lj;hUo» Mice, Manage- « know if it be,Ilot ? ... *25? 

Warts, Cure by Cilastic.. *355 nS*ntof... S'l'^kl Wh^doos Water Roll on 

W'artH, Cure by LunarWedgwareMortars,Cau* Hot Iron? . 292 

Clastic. 5 .. 2776 tion_. 2666 Why is tlie Iroif 11 otter* 

V^tsbing. a New Method 2179 Wedgewood Wqj^ Do« ^oisture 

Washing BedPunjiture, 2w33 fectivo. 616 ^^w^nsojTfromit?, 294 

Washing, Rcmafas'iipon 654 W«ro^wWas? . 1557 'VRljy 6 houldn^tlieBot- 

•■Washing,'Revision of203 What became of hlfljVill? «284i tom of a Kettle he To-» 

Washing the Body. 898 What iaRain?. SOI lished?. *1997 

Wafhing the Fc^t . ^ 4 ) i 9 What is^the Causa of, Why^does Old Sauce- 

Washing with IJme ... 4(019 Snow?.I.,. 298 pan Boil Quicker than 

Was.'tar Had ?..... 1*5746 Wltat Is the Smoke of a * a Ne'fe One ?,..#. 1996 

Was, or Were? . 1396 CwdlCf^ ..‘2001 Why are Dinter Covers 

Was, or 1481 MTiatis tlieUse of Cloth- made of Bright 31eta] ? 1998 

Wasps, Cure for the . ing?. . .*.. SOS Wlw should i? Meat 

.Stlngf^tf . !h*9 What May lie, orWlmtHj?1475j Cover he made Bright ? 1999 

Wasps, to Kill......M 2036 What, or That?..... 14^ 2 ’* MJ^tiy should Silveit Moat 
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l y tbe aid of the sdidve Tah^e, persons havings the ntimhers of " E]?)uiae 
V i irnin," unbound, caa easily rq%r to. fh« 4W>nten(s; or pt-rsons wishing to die* 

• ' t 

leuamte api>cial information upox} subjects treated of in tl^f^^nninber^ may 
at all tima nbtam s^^ptiratelyt if they dasiiw to do no. 



raQOUlK' WITHIN 

rAw 

EVERYTHING. 


1. CHOICE. OF. ARTIXIILES OF, cellen#S of Uiia fis1» depends upon itc 

FOOD. — STotJiing in moru * inix»ortant aoj} ,lho shortness of time 

in tlj(j affjiirri of lioiiac'koepHifg %aif the since it was for no method can 

choice of wholesome f«Dci. Wc har^j eompletoly prt*elV. the delicate fljivour 
htrn .amustd hy ji conuTidrum which is fl has when just taken out of the water, 
as folloAVR*—“jV n^M^'cnt to inarHht A great dt'^ />f what is brought to 
and bought fico fifth* ^fcen ho rcfclted Londcfli has been paekfd. in ice, and 
home he f'pund they we^* tlje sanrn as comes frcRn thc' Scotch and Irish rivoralj 
wTiwi he hud bought tltem; yet luere and .though quite fix'sh, is not ^uite 
were /’* Httw was ^hiii ? • The eqflal to Thain^ mlmon.. 

answer islie hodght two mackarel^ 6. HEKniNGs' can only be ^aten 
and one s»ell!" * Those wllo envy him when very and, like mackarel^ 

his bargain .need not care alfbut thc wiii nte' remain good manyjioura 
following rrles; but otberg* they they are caught. * - - • 

will be vdlu )lt^:— , ,7. Fnnsir-w .'?i3B Fish. — Iflie re- 

2. MAc;..AHEii must Jie perfectly maizes as to firmness and clear fresh 

fresh, orftt is a veiy indifferent fish; it eyes ajiply tS this variety of fish, of 
will neitlior .bear camagti, nor being M'hich thPro are carp, tench, pike, perch, 
kept myiy hours out of tlic watei-. &c. * • * 

The firmness of thd fi^h, and the*' 8..lionsTEiis, recently jiaughk 
clearncas. of the • eyes^ be the alway^soiae rcnjpina of miiaculafitiction 

ciTlcvion cifr fresh nmckarel, aa they are in thc cl^aws, which may be excited by 
of all other fish. (S're 6*».) ^ • pressing the eyes with the finger; when' 

3. Tumjot, and all white fish, tliis cfftmdt be producud, the ^bster 
are rigid aiidft fy-n? when fresh f ^he must have been too long kept. lYhcn 
under aide should he of a rich cream boiled, the tail preserves its elasticity 

’Colour. "NVhon* out ^of season, or too if fresh, but loses it as soon as it be¬ 
long kept, this Hcqpmes a bluish wliitp, comes st.'^e. TPhe heaviest lobsters are 
and,thc flesh soff and flaccid. A clear tiic best; whoft light they ore watery 
bright eye in fish is also a murS. of bein^ and po&r. ^Hon lifcsters may generally 
fresh and^ood. * ^ b^ knowv by the* spawn, or by the 

4. Con is ^nown to be fresh by the* breJeUb of the “flap.” * 

rigidity of the mqjjieles (or flftsjj); the, 9, .OiuiB and Ca».TFisH must bS 
rt'dness of tlie giUjj ftind^ucloamess of chosf’u fly obsqj'vations|^3Siilar.to those 
the eyes. Ciiinpinj^ much rinyroves givdh above in fthe flboicc of lobsters, 
tliis fish. • • • Craltf .have an agreeable ^mell when 

5. .S.\tMt>N.-~Tho flavour and w- Yresh. « * m 

» • • ’ * 



3 BBSAfn MAT BLOW OUT \ OAlCoLB, AN EXTINOUISHEF? PREVENT x. PIS®, 

30. I’ttAWNS AND SliniMW, wTeu | 14. UTTON.—TllO mottt Hho'illcl b« 

frs)Hh, arc firm !«"i<l (;n.s|i. ' * ^ j clone tu jyain, aitd re<f 


11 0\.‘'Ticus. - If f?'es]i, the shell ft | ooh^hir, tho fut white aiul firm 
firmly clo'-ed; w^ion thjj* sl^ells^ in hi its ]>nm« wiinu th^Bhecy> ia ahoiU 
oysic,r.s lira eiyliiod, tiipy art dead, .'«#ul * five y^u'.j old, theu^h it 'w oftoii tillea 


in 
Mutlim 


unn h jounger. It too young, tlie lleKh 
fjgel3*tcivh‘r when j^iiiicheil; if too ojd,. 
on bciyi' yinchffd, it iviinkJea up, and so 
reintiiiis. In y"ui*g mutton, the fat 
Readily setiimites; in tddfj it is hold 
ttigeClior by strkiga of nkili. In shfop 
liiaeiused of the rot, the flesh iB^v^ry 
[*pfile-<rL)l^mred[, the fat indlining to^el-* 
iJiw, the meat af)})e!urs loose from the 
bone, and, if Bqueezed,*dro]is*of water 
<itizo (^it from the oi'ainn j aft€*rc4>okiTig, 
fat, but ini'at HCiU’cely a^n d^a'j* tlie mea^t.drops «)An*away from the 
ox beef.* lufi'mitf bot^, ntiioh is { hopes, ^yethel• mutton ia*x>referrod to 
' ■ ■ ’ • ’ ' that the owe; itfday beknowii by the 

Tump of fat «*i?1.he inside of the thigh. 


uyfit for food. The nf^nall fthelleii 
pynt<*r.s, the Pyfleet, Goleheifter, aruV 
Milford, are the finest in ^hA’our. 
Larger kinds, c.>lled ^rock oy-sters, are 
generally fonsUlered only fit for stew¬ 
ing and sfoices^ though some pbmius 

prefer the4.» . 

12. Bkep. —"t-fift of ox beef, 

when g«.'od, b loose, the meat red, and 
the fat inclining to fellow. Cow .beef, 
on the contrary,_^ae a oloset^gi'aiil.'a 
whiter 
that of 

meat obtained from i^-fed auimahs, tir 
from those which ^lad become too »>5;1 
fPir fooil, may ho known by a hard 
Bkiiiiiv fat, a dark red >onn, and. in “Id 


15. Lamb. 


loi!'' aftt’r it is 


—J’hm meat will 
is^ijlcd. Tlu^ hi 


not keep 


. aniin.ilSf a line othomy textiire vuniiln'c 1 in Cie neck Jii (aiUnir when the 


through the meat of tlie rif>s. When 


fot^-quarter > is 
hecoming stale. 


fresh, f^’oen w jjim 
In the hind <]ui?rler, 


mrit prfssaed by the .fingei* rises^ up |1 

( uickly. it may be,'‘'**fHideivd as tliat ] if nt»t rt>(jfntly kilh‘4i, ^lie fat of tho 

‘ “ . ..•Ill _ .^ 1 * 1 . 1 j 1 


of afi auiuial which vj^^iu its prime; 
W’hen the dent made by pre.ssure ro- 
ttfms shywjY. or retmiins visible, **the 
animal had pruliaJ-ij^pa'-it its prime, 
and tfne meat ormsoqutVitly mn.st of 
inferior quality. * 

18. Veal should bo delictufely white, 
though it is often juicy and well fl:ir 
voured when rktlier darB in colour^ 
IHutctera. il is said, bleed ejilvef* imr- 
posAy before falling ^.hetn, with .* view 
to make the flealj white, but. this also 
makes it dry anr‘ flavourlep. - 9“ 
minkig the loin, if the fat en*v'eloi>ing 
the kidney he white and firm-forking, 
the rooat will probably be prime hnd 
recently killed. Veal^llnot keep so 
long as an older mc,at,^spcciilly in ^ot 
or damp weather; whfen going^ the*fatJ 
becomes soft, ancf moist,* the meat' 
^abby and spotted, and* somjuyhat^ 
f porous, like sponge. Large overgrown 
real b inferior‘ to small, deyiEAe, j^efc 
fat v-iftl. fillet 4tif a cow-calf is 

known by the mlder%.ltacbed to if, and 
fay the of the ekin ; ik iu pre¬ 

ferable to the Vv.Ai of a bull-cai^f. 


kitlncy will have a slight Hincil, and the 
knuck^ will have h>ist its 

1^. Pork.—W hen good, the rind is 
thill,' sinotdhn and cool to tjie touch ; 
when clumgiiig,»from being too long 
killmTl it becomes flaccid and clammv. . 
Enlarged glands, called kernels, in the 
fat, are inai'ks of an ili*ft?l or disnAsed 
piK' . ^ . 

11. Paco%' should have a thin rind, 
j^d the fivt shvuld be firm :Ad tiiutcd 
ml b^v the curing; the fle^n should ho 
oi a triearc ed,*'without intermixture of 
yellow, aitf'Pit shopld firmly atlhere to 
tke*oono. To judge^hJi state of a ham, 
jplunge a knife iiffco it^to the bone; 
drawing it backi if particle^j of meatr 
•adliere to it, or if thg^ineil is disagree¬ 
able, tlm curing has not been effeetnaJ, 
and the ham js not good J it shtmld, in 
suchaa stater be immecliat^y cooked. 
Ill buying a ham, a slnrt thick one la 
to be fh-eferred to Me long and thin. 
Of Englis?t^^ hdupj, Yorkshire, West- 
moi^.lan<l, and Fl-amiishire, are must 
<stee?ned; <^i foreign,*the Westphalia. 

« 18 , Venison.— l^’^hen gwd. the ftt 
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A. BOOTi CUliUiSiY COtSl'S A BUE7 STEAK. 

■ ' -. ■ I ^ ^ — .. ■-■■■■■ — — - ■- — .■■>■■■ T l,.ll.. J l I I . . .... 

t 3 ^lear, bright, and of con|iderable bfla become moist, and their throats 
tlijckness. To ||now when it is necea- muddy,* they have heofi too long kiUed, 
Biiry to cook knife mxwt be pUngecf *(56C Food in Season, 48 to 59.) 

f ‘ ato the hatitrob ; and from the smell '• ; « —*— 

he cqj»k mu*Bt deteraiine (^ssing *27. TO CLEXN IIJjACK CLOTH 
or keeping it. . CTjOTHESk*- Clean the garments well, 

. •\9. TjL^jiKBr .—hf d)ooaui^ p{flilt|y, < then b«nl four ounces of h)gwo(*fl iii^a 
r ho agm of the bird is *^e chief point to boifer jsr copper containrag two or three 
f o attended to. <An old turkey has gallpna of wat^ fof half an hour; rViff 
' ngh !incf reddish legs ; a young one the clothes in warm wxiter*fmd squeeae 
jJ(^)th ajid black, killed, tlie dry, \hen put them iBt<» the copper and 

BB are full and clear, and the feet boil for Half an4in*ir.j^ TBie them 'Uit, 
•it-iirt, ll'^jen it has Wn M'fc tob and add sulphate of 

; otig, thg parts ^bout the vent begin 4.o m>n ; boil for half an hour, then take 
u ear a greenish discglouroA appearance, theja oixt, and Rang them up for bb 

20. Common do.sirstio whon mmr ortwo; tak8 them down, rinse 

young, have fch5le;;i^?iud ctun^Bsmooth f tiieip*in three col^ w'aters, dry well, 
when (,ld ^ley are rfiUgh„%u<^o!^ the and rtb*wirtl ft soft •brush which haf 
breaat long hairs Sio found instead of had a few dvd^a of olive oil rubbed 
ftmthers. and Sliickens .slu>u1d its purface. ‘If the clntlu* are 

be pluinp^ on the#.hr*if?t, fat im t^io ihroadbare about the elbows, ouflEs, ftc., 
oaek, ami xvhitejlejij^e?!. ^ nwse^ihe nap wUh .a^toaxel or half 

21 . Geejs.—T hb sfiils and feot are worn ht^jiter's card, filled wi/b fiock^ 
tedj when old, yellow •vvhwn yo»mg. and when suffieiently rai.M’d, lay the nap 
Prcsli killed, the feet .'■•re ^tliable, stiff tl^*^i^tVayArith a hard brush. • We 
wh‘'n too Jouj? kept# Gees# .tre IjalleJ havoBee?! oui^.’-i4ooats*coTnp (tut with 
tTcoa while they^ire only ^vo or tlii’ee a wonderfijJ glash of reapeotHbilifcy 
^uontliK ofd. • after this oj>eratii>n. 

22. DiJc«^.~Choo.se them wit^ imp- •28.*PltKVKN™X pp^FIRB6.— 
pic feet «K)d Imrd p]uinp*l)roa8t.s.* Tame The following ^^i^nplo suggestions are 
ducka have yellow ftvt, wdld otj^cs red. ’friytby of observatitm Add ofle ounce 

23. l'4(JEoS3 are ve^Jy' ifldifferent food of alum to the last water u?fid to rinse 
when they are t(»o long kept. Supple- cliildnrqja uresses, and they xvill be 
ucss of the ffietahow thcifl to bo young; rendered uninflammable, or so ^lightly 
the stalb of the fitj^h is flacci(l when combustit^ that tifey would lake ^re 
they i^e getting bad from keeping. voi’y*||ilowly, if at all, and wqjild not 
Tiiiiio piggons are laiger^hun the wid. flame. This te a simple preduititm, 

24. HAttES AND Hahijits, wlg'n^ old, which tnay bo adqfdcd in families of 
haxrtthohiiunc.hesthicl?,tj;i?icarffdryaud Chilian.# Bed ouilaina, and linen in. 
touj;h, and tlip claATS blank and mgged. ganej^al, may also be^treatedrin Ih? 
A young litu-e ha* claxvs Bino«tn%nd Bame way. 
ft. slijirp.'ears tl lak easily t4‘ar,anaitnarrew 29. CAliTPTTOR BALLS TO PRli. 
* cleft in the ^p. . A leveret is di.’v VEX*? CHAJfS.—Melt three draehniP 
liugui-shed fioni% hare by a knob *or sjAjrRiacet^ four drachms of whito 
bm'ail bone near the foot. ^ • wax, yrith one oxyioe of almond oil, and 

25, Paetuidues, wlken yonng, have stir in tljroo drachms of camphor (pre* 
yellow legs and darl-colourHi bill#. ifl#ualy^ivdered1by moistening it with 
Old partridges are very ^Indifferent a little spirits of wine); ]Jour smftll 
eating. m , • • quAj^i^es into small p^j^lipots, so as to 

2d. WooDCJOCKSf^rD •Snipes, when txym out in the foru|i>f cakes.* «Sperma* 
old, have the £eet thick and har^ when ceti, 2s. per pound; white wax, 2s. 2d« 
these are soft and tender, thgy wre Both* pet ^otmd; almond oilf Is. 6d. j)W. 
young and freslf killed, ^^hen their ,pouxA; oiunphor, 2a. 8d. per Bounar 
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JL ORACKTSD PLATK W1LL«j:^T AS LONG AS A &OUN17 0^‘£. 


30. CASTOK OIL POMADE. ^ - 

castor oil, four cuncos; preparfed lard, 
two ouncea; white wax, two drachm.s;, 
bergamot, two di'achms j oil * 01 ' 
lavender, twent;? drops. Melt the fat 
together, and on cooling adxl the scents, 
aj?/l stir till cold. Cost of cabtor^ oil, i 
lOd. per pound; lai'd, lid.; „white 
'wax, 28. 2d. per pgimd; bergamot, Is. 
an ounce. ,* ’« 

31. MUTTON* rij;.—The folloVing 

is a capital^'ami!V di^L:—Cm mutton 
into pieces abfiifs'two inches square, 
and half an inch thick; mix i>epper, 
pounded allspice, and salt togcther„..dipi 
the pieces in this; sprinkle stale, bread 
crumbs at the bottom of tbe'ijish; 
lay in the piecesf strewing the tfnimbs 
over esK-h layer; put ^ | iecc of butter 
the size of a hen’s c^g at the toji; atlL?! 
a ^t’inoi'laa.sful of water, and cover in, 
and bake in uj()derat'o ovon rather 
better tlvin an hour. Take -fm onion, 
chop fine; a faggot' of herbs ; half an 
anchovy ; and add to i[j, a little be^jf- 
stock, <»r gravy; 8imi^^.>i' for a quarter 
of an'hour ; raise the at one end, 
and pour in the liquor—^not the thick 
pai-C. (*%e;135,) ... 

32. MOTliS (to gsutjid of them).— 
1. Pro<^ure shavings t>f cedar-wood, »,ii''l i 
enclose in muslin hags, wliieli sluujld ^ 
be distributed fi'eely among thfl clothes. 
—2. l^vicureshavings of eaiuphor-wood, 
aqd encloso in bags.—3. Sprinkle i>i- 
inento *(allspice) berries amon^^^ 'the 

(lolbes, —4. Sprinkle t>fie clotl-U'S with 
the seeds (jf the pnusk plant.'^-o. To 
destr&r tlio eggS'^when dej^osilitti in 
woollen cloth, &c., use a solutujn of 
Hcetato of potjjsii inspirits of x-osemary, 
lifteen grains to the pint. 

33. PAIINS TN THIVTlEAl) AND 
X’ACE,—A friend assures iiw'ihat ht! 
was cured of a Bevf‘xe attack ,of tic 
doloi-eux by the following umpl© ro- 
modyTake half a pint of roise wittor, 
ft'ld two toaspooufpls of white vinogar, 
to fonji a lotiijXn Apply it to tlve part 
affectod^three or fenir |;itaes a day. It 
requires fresh lini'u and lotion each 
up^icaLii'n ;*ihis will, in two or'three 
days, giViidually take the pain'aw*ay, 


The abqvo receipt I feel desirous at 
boiiig made known tsi the public, m 1 
have ’ lefore mentioned Ijhe relief I have 
experienced, and othera)' whose names 
1 coul<^ gdve. The last remark is our 
friend’s. own. We doubt tbs cure ol 
I rcsal tro dr^lovcux by these me,-ms; b*'t 
in maqy eases of nervous jja’iiri the 
above would be uscfol, and may easily 
he tried. t 

34. COLD CREAM.—No. 1. 0(1 V>f 
almonds, one pound; white wax, four 
<;tinceb; * Melt together gently in »;m 
oa.'ihen vessel, and when nemdy cold 
stir in gradually twelve ounces of rose* 
wa-ter.—No, 2. Wliito wax and sperma- 
'■cetl, of each half* an ''ounce; oil of 
almpnd*?; ■fojir ounces; ordlige flower 
water,'two ounces.*' Mix as directed 
'for No. 1. The wholesal** price of 
almond oil is In. 6tb per pound; white 
wax, 2s, 2d. ner ponud; spermaceti, 
28. jf.ir pound '; and orange flower 
waters, 6ik tools, per pint. 

S.'i. NTGTfT LIGHTS.—Piehr8 and 
Child s mgkt lights aregehcrally known 
and swe easily obtainable. But under 
circums^sinces where they tannot be 
procured, the waste of cauule.s may be 
tlois applied. 'Make a fine cotton, and 
wax it ^ with whico wax. Then cut 
into the requisite lengths. Melt the 
grease and pour into pill boxes, pre¬ 
viously eithei fixing the cotton in the 
C<!utre, or droppirg it in just before the 
grease seta. *‘If a little uhite wax he 
mfxlted with tno grease, all the bettt'*. 
In thi.s manner, the ends and drippings 
of candies may be used up. When sot 
to bum, pha^e in a -saucer, with suffl- 
ciciS:t water to rise to the extent of the 
16th ofuu inch around .^e base of the , 
night-light. 

“36. GINGER CA‘S?^ES. — To two 
pounds of flour add three-quarters 
of a poimd of> good moist 8”gar, one 
ounce best Jamaica ginger well mixed 
in the floy;r; have ready three-quarters 
of a pcxmd of Isj^d 'mdted, and four 
eggs well bcuien mix the lard and 
eggs tagclher, and stir jnto the flour, 
which will form a paste; roU out 
in' thin oakes, and “bake in a mo- 
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deratiy heated oveu. Lemon biscuits f41. DK.* KITCHENER’S RULES 
cnay be made the same way,* by sub- FOR jJtARKETlNG.—The best rule 
Btituting essencif of lemon inst^d o| tfor marketing is to {tKy ready money 
ginger, #• * Vo^ every 4hing, agd to deal with the 

• 37. THE 4IANDS.—Take a wine* v^t tradesmen in your 

glnssfiK of enu de Cologne, and &aotber neighbour||)^od. If yotf leave it to their 
of lemon-juice: thej^ scrape .tAfro^cakes integrity to supply you with a ghod 
'of bro^ Windsor soap to a powdtr, *' ai-ti^e, at the fair market price, ydu 
and mix well in a mould, hard, will supplied with better provisions,, 

it will bo aa exceUont soap for whitening and* at as reaaonal?ie a rate as those 
thy. hands." • • * * iargain'hvntcrs, who^“ trot “ around^ 

To Whiten thk Nails.— 4)ilutcd aroundf s/roim^cihout’' ^ market till 
sulphuric aoicl, two drachms; tinejure qf they are trapped to ^ yjicSne unchma^ 
myrrh, one draehm; spring wdtor, fijjir hie old jjoultry, tovgh tup-mutton, 
ounces jtnix. First cleaus;p with Avhite stringy cow-beef^ or stale mb, at a 
soap, and then dip the fingers ii»to the ♦•rjf little less thaji the price of prime 
mixture. A g 4 >od hand is one of tlio^ and j^.-oper -food. •With savings lik* 
chief poiutffc of beauty; and t8i<^e appli- tfiesg t^^d^lle b(^ine in tiiumph 
cations are really effective,** ’ * cackling all therf,\ay, lilce a goose that 

-« • ^ kas got ancIe-aeS^pimio good-luck. All 

'aO. RHl^BAftB TO ^RESERVE.— the skill of tho most accompislwd 
Peel one j^)uud of‘ties finest ihubai'ft, cook will avail nothing unless slie is 
and cut it into fE<s:t^i^pi*tvvo inchfs in furnished w'ith prime^'pRivLiions. The 
length, anf> tliree-quartei^ o[ a poyn<l be.st wa;?*to j)racui'o these is to deal 
of* white sugar, and the rind and witlj* s1u){h of established cbaratjfer * 
juice of one Jomon—^the to be yJTi maj; to pay, perhaps, ten 

cut into narrow strii'a. Put all into a per move th^*you would |iW>)ra 
preserving*kettldj^ and Bimtuer gcutjy you to dedl those who pretend to 
until tho rli\hbarb is quite soft,"take it ?>faM cli#ap, but you wi>ukL be triqjch 
out carefully with a silwar spoui^ and more than in tlv .i^pn)ii<.i’5vm bettor 
put it iut5 jara l thep boil the syrup a spj.'ved. Every lkiog has its triaks and 
sufficient time to make keep well, deceptions; those •who follow them 
say one^liour, and pfiur it over the cim deceive ^ou if they jilease, and 
fruit. WLe» cold i»ut a piper soaked they are Too apt tt) do so, if yoti pro- 
in bran^ over it, and tio the jars voko the ei^pivisc of their over-rc^hing 
down with a bladder to*exclude the' taleqi^ Challenge them to a game tt 
air. Tfeis is a vhry goi^tl j^pceijit, and *' Oafclt who can#," by entirely relying 
slJhuld bo •taken advaiJtage of in the on your^own judgiueut, and you will 
spring. • / • soon find nothing ll^it very long ex- 

40. HALF-PAY PUDf)JNQ. — An perienth make you^equal tjj tho 
officer’s ivife L IJi# contributor of lilie combat of marketing to the utmost 
following;—Four ouaces of each of tl^ a^antage. If you think a tradesman 
' following ingredients, viz., suet, flour, has imposed uijon you, never use a 
Currants, raiains,*iq^ bread crumbs; two sfcond wm’d, if the fin-twill not do, 
tablespoonfuls of treacle, half a pint nor drop The IdUst hint of au impoai- 
of milk—8ill of which ^ust * be w'elT tion; tue ^nly mAho<l to induce him 
mixed toother, and boiJed iu a fiould, to^^nake abateuSmt is the hope of 
for four hom;^. To be served up with futin^ favours, pay tlio demand, and 
wine or brandy j[aTicc, if half-j^y per-, de.'il •rit.k Ihe gcntlonflin no more; buf 
mit. From tvro fc^,*thr^a hours w’e do not fet him, see that 'You «sj:s dis- 
find sufficient; it is ^ excellent^ sub- pleaSed, or as snon Ss you are out ol 
stitute for ChiSatmas plum pufdding, sight •your reputation wiy suffer ‘as 
nt the small expenge of Gm or 7d. • Inucli an y«>ur pocket has. Before jtfj 


8 


tflBBASB IH SOON Sf PHYBLU BOO» TAKSK, 


go to market, look over your lardfr, 
and consider 'well 'what thi&gs are 
araating—esjtecinily on a Saturd^. ‘'No^ 
well-regulated family can sufl'er a 
orderly caterer to bo j^imping fti ^d 
out to make purcliases uu a Sunday 
moraing. You wdll be cuKBled to 
nsge much better if you aitl make>out ' 
a bill of fare for tlie week on the»6!itur- 
*day before; jCor^excmplo, for a family 
of naif a dosen-j * ■ * 

Sunday—bwf ri»* 1 puddioff^ 

Monday—was left of pudding 
fried, or in the l>ntch oven. 

TuwMlay-^alf'F, head, apple pie, 

Wednesday—neg of inuUoa, 

Thursday —Do. broiled or baslied, or pKi", t 
CIwOB ^ 

Friday—PisK pnddifig. ' ^ 

Baturduy—Fish, or eggs onibba'!<ri. * 

It is an excellent plan liave oetiaui 
things on certain days. When you^ 
bu^'her and poulterer knows what you 
will want, he has a be'tter chance of 
doing bis best for you; and never 
fhiuk of ordering l»eef for ** roasting 
exoei>t for Sunday. When you O.^ler 
meat, poultry,»or the tredes- 

man rhen you inWd,jtOjdress it: he 
will then have it m his power to serve 
you- with r;r<jvisluu that wUl d‘> hrm 
credit, which the l},i -yt meat, &c., in 
the WiXld will never do, unless it ^ms 
been kept a propcr^'fimo to be ripe and 
tender.— Cook’a Orach. ^ 

A 

42. t’LKANIN© SiLKS^^ SATINS, 
COLOyUKD,. WOOLLKN DRl^S^ES, 
&c.—Tour ounces of vsoft soap, four 
ounces of honeythe white jf an 
*>■ wine - glassful of 4 gin; 
mix well to^lhor, and the 
to be scoured with a rather hjird 
brush thorougiily, afterwania rinfie 
it in cold water, b’.avetOAirain, and iron 
whilst quite damp.—A n'iend, iufonnr' 
us that she believes tliis roccint Inis 
never been made public; she'iuds it an 
excellent one, havlhg used it foi;,,a 
length of time, and recommended ^ to 
fmods with i>erfect success. 

48. SllMNOfe- q^KE..-A l4dy, or, 
fWi '^e newspapers sa/, “ a correspon¬ 
dent upon Thom we can confidently 
lefy” favours ns with the following | 


simple receipt, which, she says, gives 
less tro^fble than any other, tuid 
Qevei^been known to'^fail:—Take five 
eggs and half a pound of loaf-sugar 
lifted ; break the eggs upon the sugar, 
and betfii sdi together with a stelel fork 
for half‘aq hour. JVeviously take the 
Vtight ef two %gs and a-half-iju thwr 
shells, of** flour. ^ After you have 
beaten the ogga and sugai- tlie time 
s^pecified, grate in the rinir of a leiuim 
{the julfbe nniy be added at pJea-^iiiC), 
stii* iriuthe flqpr, and immediately jayir 
ifcjiuto a^iu lined with buttered pajier, 
and let it bq, instantly '^ut inib rather 
a cool »oven. 

s, *44. BEIi, CL0TM:^&‘ —Tlio perfee- 
tion of d^es, for day or right, wher«j 
warfeiti is file pu’-pose, is that which 
y'AT-nfines arofmi’ the body suflicient^'f 
its own warxntY wjiileit allows eHcap^^ 
t5^ the cxhalatiom of tlu) akui. Where 
thel^.idy is aliolsi^',! ftr^ithe protrsictedly 
in % own.vap.ours we musE' expect an 
unhealthy ofiect ufXiU the skin. Whore 
tliero' irt little veutiilating e»caj>e, 
xnBousiblc ]>erHpira\ion is checked, and 
something finalogous^*' to fe/er super- 
venes; ^oul tongue, illtaau, and busk of 
lUomSrg a] (petBriJ betray the evil. 

4f>. UlUNGJC M^,RMAl.ADii.— 
Choosolhc langest.Seville oranges, aathey 
usually contain tjuj greatest qinintity of 
juice, and chemsc them wit!i edear skins, 
!W the skins form the largest [f rt of tlie 
'‘marmalade. ^ Weigh the oranges, and 
■we^h also.an. pqual*quantity-of loaf- 
sugar. Skin the oranges, dividing the 
skins i£to quarlers, and put thorn into 
a j>reHerviu; 5 j;.|ian; c()Vt’r them w’ell with 
water, and set them on the fire to boil: 
iq the meantime pre}>arg your oranges; 
divide them into gores, then scrape 
with a teaspoon all 4hfe pulp from the 
white skin ; or, instead of skinning -the 
oranges, out a ^ole in the orange ahd 
^ooop CL'.it the ^ulp; remove carefully 
ali the pips, of wmch there are innu- 
membl^ sfuiill ones izutj|;y9 Seville orange, 
which will •^^capg ."observation unless 
they Jare very minutely examined. 
Hitve large basin near ^ou with some 
cold wate^ in ity to t^row the pips and 
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■kina into—a pin# is sufficient for a J • KSDOD IN SEASON, 

doaen oranges. A great deal of glutinous *Tliei«e is an old maxim, A place fof 

matter udhoresifco them, whicli, whe;^ t every tSing, and everything in its place.*' 
stiained through a sieve, sliouid be IJTo which we beg to add another, "A 
Jailed with tlft other parts. When th^ eejisoik fo^* everyllUng, and everything 
skins ^avebotled till they axe s.ufficiently ib season.” * , 

tender to admit of a fork being stuck ••48. Jaituabt. , 

.i^to them, strain tllbmj sonf* of'tvhioh^ [Thoso ITsh, 1 oultry, &r., distiniipuslicd Jiij 
may bcrnoiled with fhe ot^ie^ parts j arc to be bad in the highest pcrfection.j 

scrape clean all 4lie pith, or, inside, Fibh.—^B arbt4, brill, cafp, cod, crabsy 
from ther^L lay them in folds, and cut Qray-feet, dabbs, emee^* eeb, dounders, 
tlfgri into thin slices 6f p,bout^ inch fioddocks, herring^ lampreys, ling, lob. 
long. Clarify your sugar ; then throw ®tersj nfussels,* (^storB^«^erch, pike, 
• y<*ur skins and pulp into ft, stjr R welf, pi&ice, prawns, stdmon-'ffout, shrimps, 
and let i|t boil a]Jout half an hour. ^If smelt, soles, sprats, sturgeon, 

the sugar is brokouginto Small pieces, thombnek,•turbot, whUing. 

and boiled with the fruit, it will fmswer *J'"iUT. — l^eof, Imus^lamb, mutton 
the purpose of*clar!tyiug, l«kt it muritS Ijprk^^eal, and doeircnison. 
be well skifiimed ■when it Jtwiit* JJIar- PoufiiRv aw^Gambs—C apons, chick* 
malado should be at the end pf ducks, ^'U-ducks, fowls, geese, 

lilwreh orrtlio begiuniitg of April, asf Ir'mae, Imres, larks, moor-game, jiar- 
St'vllle or^yiges arcitlit'-ft in their b^t tridges, pbeasonta, pigeons (tabSlB), 
btjtc. « • * • pullol^, roAhiki, snipes, turkeys (hen), 

4a. IMPJlESSiaN!fJ»''ROMPKl^TS. widgeon^ a'oodcocks.* * . , 

—41))ie print is soaked lirSl in e. solvAion Vegetables.— Beet, brocoli, (white 
of potash, and then in on^ of tartaric ai^lluft-ple), tfussels sprouts, cabbage, 
acid. This piTiduces a i) 0 ri«jlf(liffii 3 io» cardoons, can»*t-,»jajjery, chei-vil, colo- 
of ci^-stals in J>i-taj'tr.ate,of pobish, worVcr*{S5es^ei»tlive, garlic, herbs<d^), 
througli tlie texture of the umpriutod kaJe (Scotch), leeks, lettuces, mint, 
part of the paper. As tlii.i salt jepela mRstatd, onions, p!»<»ley, pa:*uips, psta- 
oil, the ink-roller may now be ^aftsed toes, rape, roBcinvjjj, sage, salsify, savoy, 
over the sui*fa«j, without trau^erring s^^ojssonera, ehalot.^ skiiTets, •sorrel, 


g<.«i>SKOuera, shalot.^ skiiTeti 

anyof it» contents to ilic J)aper,'eicej>t Si)mach (wjpter), tarragon, thyme, 
in those ].tai*tB to which the ink had turnips. , 

been originaTly applied. •'J’he ink of Fohced ^ Vegetables. — Asp^gUA. 
the prim prevents the ^diue matter* eucurubers,* Jerusalefti articbokes, ^d 
from pt^ctiTiting wherever it is ju'esent, musk^jjjoms. • « 

a»d wliereyer there is €v8 sHline matter FiiuiT. —AlnaKmda. Apples ; French 
present the ink adheriia; BO thii4 i«any pippin, .golden pipgin, golden riisset, 
iiiijtressions may be takers as & litho- Kenlisji ^pippin, «ioty^>areil, punter 
grjpiiy. n • • » pearujuin. Pears; Bergamotd’HoHande, 

47. HOOPIxNTFClODGH.—Dissffive Cbrdtien, Channontellc, Colmar, 
a Bcruide of Rah ortartar in a*quaiter winter beurr^. Grapes: English and 
•pint of waW; *ddtt» it ton grains of ForeigA 0ieftnuts, medlers, nuts, 
cochineal; sweotei! it with sugar. Gwe SrangoSjValnuts. 
to an infant a fourth i»ai'i a table* • 49, i^pBiiUABY. 

•lioonful4otir times a fay; two years Fi3H,—»Barbel,,brill, carp, cockhu, 

old half a spoonful; irom foii^ year» c8<4, crabs, cray-fish, dabbs, rlaee, eels, 
a tahle-spoouTul.—Great care required floufiders, haddocks, herrings, lainpreyv, 
in the aflnuniM<Rn?ij^i 4 t'f inediCiue.s to* ling* Ifbsters, mussels, ^jystejj^ l>erch, 

lit fail 4 u \Vj. ,p»i4t t la 1 « »k 1 « h * A MTVh B*. 1 A M IR > 


thyme. 


Fohced Vegetables. — Asp^giu*- 
iCu rubers** Jerusalefti artichokes, and 

_x«. _ w 


mfauts. We can .i#'un'e j>atciTial in 1 pih^f.,' plaice, f^p.wnj% salmon. 


pippin, •golden pipgin, golden iiisset, 
Keuli^i •pippiii> «aoty^>areil, .iwinter 
pearxnain. Pears; Bergamot d’HoHande, 
Bori Chrdtien, Channtmtellc, Colmar, 
winter beurr4. Grapes: English and 
ForeigA 0ieftnuts, medlers, nuts, 
(ranges, Valnuts. 

• 49. i^^TlUABT. 

Fi3H,—»Barbel,,brill, carp, cockhu, 
c8<4, crabs, cray-fish, dabl)a, rlaee, eels, 
floufiders, haddocks, iiQi’rings, lainprej«, 
ling, Ifbfiters, mussels, nystejj^ i>erch, 
l»il»*.,' plaice, fi(p.wnj% salmon iiirimps, 


quirei-o tiiat foregoing maj^^bejrle-) aka^ smelts, soles, sturgeon, tenoh. 
pended upon. ^ thoriihack, turbot, whitinjf. • 


B 
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Meat. —Beef, houao-lamft>, muitof, 
pork, veaL * 

R>xjltbt ano Game,—C apons^ chick-« 
eoB, duckling!!, fc^wl (wild), green t 
geese,* hares, partridges, •^pheisiuks; 
pigeons, (tame md wild), pimeta with 
egg,« rabbits (tame), snip^],' turkeys, 
tiwkey poults, woodcocks. ‘ r 

Vegbtabi.ES.— Beet,, broooli i^kite 
and i)urple), burnetf cabbage, cardoens, 
carrots, celery/ chervil, colewort,’ 
cresses, endim gifriio- dry her|>s, leeks, 
lettuces, miLl^ O^ustard, mushrooms, 
onions, parsnips,'' parsley, potatoes, 
radish, rape, rosemary, sage, salsify, 
iavory, scorzonera, shalots, skirK;t“ 
sorrel, spinach, sprouts, tan*agon, t^’-yme, 
turnips, winter savoury. ^ t, ^ ' 

Forced VEGEtAULEsjl, — Asparagus, 
cucumbers, and Jeru^ki/i artichokes. > 
^biT. — Apples: French pipjiin,' 
golden pippin, golden njsset, If oil and 
pippin, Kentish •, pippin, nonpareil, 
\<^eelerV russet, winter iVearmain. 
Chestnuts, oranges. Pears : Bergaijiot, 
d'Paique, wintey Bon C$]r€tien, winter 
Ruasejet, " 

50. MARoh. <• 

Fish. —carp, cockles, cod, ^ngpr 
eels,* crabs, ««labbB, eels, flounders, 
ling, luhistors, mackerel, mullets,mussels, 
oysters, perch, pifcj, plaice, prawns, 
salmon, salmon-trout, shi'nips, skate, 
smelts, soles, sturgeon, turbou, tench, 
and wtdting. , 

Meat. — Beef, house-lamb, mu#on,' 
pork, v/ial. ^ 

Poultry and Qahe. —Capons, chick¬ 
ens, ducklings, 'fowls, green ^eso, 
grouse,'']evdreb.'i, inoor-gam^ pl^^ons, 
rabbits, snipes, turkeys, woodcocks. 

Vegetables. — Artichokes (Jeniaa- 
lem), beet, broooli (wliite and purple), 
brussela sprouts, cabbie, ^doons., 
cam<tB, celery, chervCl, ooleworti 
cresses, endive, garlic? herbs (dry), kale 
(sea and Scotch),- lettuces, mint, 
uubhrooms, mustard, onions, parslby, 
pErsuips, potatoes, vape, rosetua'-yf rige, 
savoy, shalots, sorrel, spinach, taTr^on, 
th yme, turnips, tui nip-tops. *' 

Forced Yhoetables. — Asponagas, 
bMDS, cu'iumbers, and rhubarb, o 


t; • 

Fruit. — Apples: French pippins, 
golden fusset, Holland pippin, Jshii 
apple. Kentish pifqiin, nonpareil, 
Norfolk bedufin, "i^feler’s russet. 
Chestnuts, oranges. Feans: Bergamot^ 
Bugi, Cbarmontelle, St. Martial, owinter 
Bon Qhretieu. Strjii.wbonieB (forced). 

* ® 6E April. 

i 

Fish. —Brill, carp, ohub, cockles, cod, 
cpnger-eels, ctals, dabbs, ,-f/ory, eel.s, 
floundem,halil^^ut, herrings, ling, 
mackerel, mullets, mussels, oystei's, 
porch,'" pike, proAi'nSt plaice, ' 

shJimps, alcate, smelts,^poles, sturgeon, 
tertch, trout, Uirbot wlutings. 

Mea!c.—^B eef, gras8-|amb, house-haiub, 
mutton, p<a..k, veal.“ 

PQJILT,.and GxVMB. — Chicken., 
di^cklings, fowls, gFeen-geese, leverets, 
pigeons, pullets, rabbits, tur^’ey-poultJ, 
wood-pigeons. i 

V^getable^—^ ^\s;vAragu3, brocoli, 
cheriil, coleworto, cucumbers, endive, 
fennel, horbs of all soi-ts, lettnea, 
onions, parsley, parsnips, peas, purslane, 
rodislTcs, sc.j-knle, a;iTel/ieipiriach, small 
salad, tarragpn, turnip radishes, turnip- 
tops, and rhubarb. 

Frijit.—A pples: Golden russet, John 
apple, * nonpai’iel, Wheeler’e russet: 
Nuts, opinges. Pears ;‘13ergamot, Bon 
Chrdtien, Bu§;i, .Carmelite, fi'aucreal, 
St. Martial. A few strawberries, walnuts. 
Forced: Apricots, cherries, strawberries. 

62.' May. 

Fish. —^Bijill,, carp, chub, codz-conger- 
eels, crafts, cray-nsb, dabbs, dace, dorj', 
eels, ’ Uouudorej gurnets, haddock, 
halibut, her^iag, ling, Idbatera, mackerel, 
muUbi, perch, pike, .plaice, jwawm, 
Balmont , shrimps, smelts, soles, 

sturgeon, tench, j^out, turbots, whi¬ 
tings. * '' 

Meat.—B eef, grass-lamb, house-lamb, 
mutton, pork, veal. 

PouttTRT AMD Qamb.—’O luckens, 
(iucklings, fowls, green gqcse, leverets, 
pigeons^ pullets, rabbitp, wood-pigeons. 

Veoetabli».—.^ gelica, artichokes, 
asparagus, balm, kidney-beans, cabbage, 
caivots;^ cauliflowers, chervil, cucum- 
‘ bers, fennel, herbs of all sorts, lettuce. 
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mint, onions, parsley, peas, new 
po|»\t,oes, purslane, radishes, Thubgirb, 
salad of all sort?, sea-kale, sori'el, spins 
ach, thyme, tjpaips. * * 

• j^BUiT,—^Apples : John apple, goldeik 
russet.^ winter russet; May-dule cher¬ 
ries ; currants; gooseborrieH^; mglous ; 
*l^ars ;^T/ATnozotte,* wint^fr. gresn-^ 
Ecarlet^strawberrica, Pinned ; Apri- 
wots, nutn^ng [leacfiea, and strawberries. 

• ** 53. June. 

Asrr, — Cjirp, cod,* conger-eels, 

* CiKtbs, craf-fish, dabbs,« dory, 

eels, i^)un(k:rs, guniets, haddoc^ts, 
licrring* ling, mackerel, mul¬ 

let, pcu’oh, jiikf', plaice, prawm, SaJ,nwn, 
solmon-tg'out, K^rtfe’,*amelt8^%olc’«, star* 
pcoti, timelt, trout, turbqjp t%bitejl>ait, 
whitings, • 

•M EAT.— ffrms-7c0nb. honse-lamTjj 

muilon, p^M’k, veali bn ^-venison. ^ 

TouLTBr A^) , ftAjjE.— CJliolcens, 
duoklitigs, fowls, -geese, levjrets, 

pi*;^ima, pioTors, pullets* rabbits, •tur- 
key-p'uilts, wheat-e-ars, wo^-pnlgeons. 

VROKTAnLESt— Ailgolicji,* «rtifflu)k% 
asparagus, beag^ (French, jridney, and 
Windsor), Vhito beet, Cfibbrige^earrots, 
cauliflowers,'’chfirvil, cucumbers, qjidive, 
herbs of i^ll sorts, leeks, 1ct.tttce,*»nion8, 
pitvslny, peas, •potatoes, pnrslatic, ra¬ 
dish CxS, lad of till K^rtsf spinach, tur- 
ni})s, vegetable marroiv. 

Fob DR’rfNO.—Ihtrnotf mini, tarra- 
gt'n, or.Tfige-thyine. • • 

Fu It J?ioi;i,rKa«—Clarlic. 

« FiuriT.-^Apples ; JtjjliR jtpplc, stene 
pip]/iu, golden russet. ^Apricot^ ^her 
rie.s: T)uke, bigaroon,^ bhujk-beait, 
CtimnLa, ,g*)ostfbei'ric.'»,* melons, 
pears: (Wintef ^reenh sti’awberflies. 
Forced: gi’apes, nectarine.s, ^>each<9s, 

• pines. • • 

6 4.* July. • 

Pisn.—^Barbel, brill, carp,* cod, cofl- 
ger-ecla, '^rabs, ct-ay-f^h, dabl^, dace. 
dory, eels, flq^unders, gurnets, haddock^ 
herrings, ling, ?o6^cr«, rnach^l^ mullet, 
perch, pike, • pra^/ytu^ salmon, 

skate, soles, tenchT thcirnbacl^ fejput. 

Meat.—B eef, ffraas-lamh, mutton, 
real, buck-vonison. , * 


^PotiLTRif AND Q\MM.—(JI'nckena, 
duc‘k.s, • fowls, ^rrn-y.'fsc, leverets, 
»})i^t(ms, plovers, nvbHlt.-j,tnrkey-potflt3, 
•wheat-car^^ Wild pijiftnus, wild rabbits. 

VMc?ETAES.ES.-»-Artiqhokes, asparagus, 
I nalui, beaus (French, Sidney, scarlet^ 
and Windsor', ctirrots, csiuUflovwtrs, 
celery, * chciwil, cucumbers, eutli^e, 
fjnochta, herbs^<>f all worts, lettiujos^ 
mint, mushrooms,'pefU3, potatoes, pur 
Slnie, radishes, rocounfiole, salads of al. 
sorts, sB^ify, Bc<ijrzonera^ sorrel, spi¬ 
nach, tuntips. • 

Fob Devino.—K nottatl marjoi-f'ta, 
mushrooms, winder-savoury. 

•»Pk)B Fiokuno.—F rench beans, red- 
eabb.-m'e, cauliflowers, garlic, gherkins, 
iRi.srit^i' 4 piR, onions. 

Fuuit.—A mj^es: CT>dlin, jennetting, 
Margaret, stmiifloj pearrnatD, summer 
pipinu, Aju-icots, cherries, cuA'ants, 
demwns, gooi;teberries, melons, uecta. 
rinea,*i)etu!heB. Pears fc* Ckitherine, green- 
chisel, jargonelle} musque. •OningeS', 
pint^ajiples, plums, j-aspberries, straw- 
b^trica. f , * 

. o5. IftS^OtJST. ^ 

Fish. —brill, carp, cod, con- 
grr-eej^, crabs, cray-fish, dabbs, 
eels, floiimlers,,^Tirnets, 1 haddocks, 
herrings, lobsters* moiclcercl, mullet, 
oyfRcrs, pcrck, pi^, phtice, pi’cmne, 
salmon, slca1», soles, timcli, thomback, 
turbof, ifhitings. 

MEAT.--<jp{!cf, grass-lamb, mutton, 
vea)^j:)uck-vpni.s(m, • 

Po^LTKY QA>fte.—Chickoni^ 

dtiek.s, fowls, ^/rem-geisc, fp'oust (from 
12th), leverets, nA)or-gaiue, pigeons, 
plovR)!!, t^bbits, turtoyi<fturke^|>oults, 
whofft-ears, wild ducks, wild pigeons, 
wfd mbbits.* 

V EG«T ABLB8. — Adichokes, beans, 
^resicli^ kidney, scarlet, and Windsor), 
white-beet, carrots, cauliflowers, celery, 
cucunlbeM, emliifc, flnuchia, pob-herba 
^ all scr^s, leeks, lettuces, miuhrooms, 
oifl^ns, peas, potatoes, purslane, •rar 
dislgBK, «ahul of all torts, salsify, sodh* 
zonqrif shalo^, spinach, tum^. 

Fob DuYiNOt—BRsil, sage, myme. 
jfiiR l^CKLiNQ,—^Ited-o^bbage, cap.^ 
oumsNchilies. tomatoes, w^dnutf * 
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WOEFUL WANT. 


Fruit. — Apples: Codlin, csumii’cr 
pearmain, suraiRor pippin, eberrios^ 
ciirraxitfl, damsons, figs, filberts, goose-, 
bi^rries, grapes, ikelons, ^^fhulberi'les, 
nectarines, peaches. Pfears: JargonelL-, 
summer Bon * Chretien,i Windsor. 
P^uVns: Green-gages, Orleans; <.va8pl>er- 
ries, Alpine strawberries. , 

‘ 66. SEPjiBiirimii. 

f 

Fish. —Barbel,' briU, carp, cockled, 
cod, conger-^els, feral?, dace, cols, floun¬ 
ders, gumett^’^a^ocks’ hake, herrings, 
lobsters, mullet, mussels, oysters^ perch., 
pike, plaice, prawns, shrimps, soles, 
tench, thomback, turbot, whitings. « 
Meat. — Beef, mutton, pork,,, veal, 
buck-v<!nison. , \ ' 

Poultry ANi Ga^ce. — Cluckons, 
ducks, fowls, green-geABc>'yroJW, AffrcJh 
Jsu^is" leverets, moorgame, partridge, 
pigeons, plovc^rs, rabbits, teal, tuikey, 
turkey-poults, tfvl'eat-ears, xcild "^ducks, 
wild pigwins, wild rabbits. 

Vegetables. —A rtichokes, J r^usal cm 
artidiiokos, beans (Frcni^ and scarltt), 
cabba^g('8, carrots,'•rSalillowere, (’.(dcry, 
cucumbers, endive, fin^xhla, herbs of 
all sorts, leeks, lettuces, inus^roows, 
onions, pArsnipa, •p-^s, potatoes, ra¬ 
dishes,, salad of all'sorts, slialols, tur- 
nim. « • 

Fruh*. —Apples: WhitecCaville, pf'av- 
main, golden rennet. Chemes (Mo- 
rella),«damsons, fi,«'.s, filbert?. Grapes: 
Mttseadino, Frontignar, red and ,blac‘k 
Hambuvg, Maimscy. Hazel nuts., med¬ 
lars, peaches. Pt-am: Bergamot, brown 
bcurnfe. Pmcappb«s, plums, quinces, 

strawbtAdet,, vuidmits. ' v. 

67. 0cTOBP.il. 

Fish. — Barbel, brill, turbot, carp, 
cockles, cod, conger-ccl;;;, crabS, dace, 
dory, cels, gudgc‘on, haddooN, 
halibut, herrings, lobsters, mussels, 
oysti'rs, perch, jpi/v,'’prawns, salmon- 
troyt, shrimps, smelte, soleS) tene?, 
thomback, turbot, whitings- 
* M eat. — Beef, fautton, por^ * '?c.al 
doe-venf'.ftn. 

Poultry and Ga!4e. — Chickcn.s, 
dotterel, du'ite, fowls, green-gc#'se, 
griftifw, hares, larks, moofr-game, pair 


tridges, ,.pheamnt8, pigeor.o, rah^ts, 
gni^'s, teal, turkey, jjimeat-cars, wid¬ 
geon,** wild ducks, ’wil4 pigeons, wild 
rabbits, woodcocks. , 

TEGij»’AnLES.—^Artichokls, Jeiysalem 
artichokes, brocoU, cabbages, cauli- 
flo;wer.3, c'dery, colevorls, endive, herbs, 
of' all sorts, leeks, onions, parsnips, 
peas, potatoes, radishes, roeomhole, 
salad, savoys, scorzonern,^ skirrets, 
shalots, spinach* (winter), tomf!,J;n3, 
truffles, turnips. 

«FRUxT,ir~Alsnonds. Apples: Pearmaan, » 
goJdcn pippin, golden rennet, royal 
russet. Blacik and. while buUace, dam- 
sous, late figs, filberts, hazel nuts, 
^’.'ipcs, mgdlars. iVUches: O’d New- 
ingtQji, A^dtoher. Pears: Bergamot, 
bcu rrd, C hannontolio, Bon - Ch rdtion, 
aresau, swan’s-'gg. Quince%, servicis, 
w^sjlnuts. ' 

54 Boj'ehber. 

FAh.-- Barbsl, brill, turbot, carp, 
coellles, ood, crabs, dac.e, dory, peJs, 
gudgeons, gjimets, haddocks, hake, ha- 
l^biit., hci-rsags, lin^j, loKrters, mussels, 
oysters, ] 3 cvcb, pike, .^^.plaiee, prawns, 
8.almon, shrimps, skate, smelts, soles, 
sprats,, tench, tliomback, 'lurbot, whi¬ 
tings. 

Meat. — Beef, housadanib, mutton, 
pork, veal, doS-vtiJiison. 

Poultry and Game. — Chickens, 
dotterel, dneits, fowls, geese, grouse, 
hares, laiks, mevn-game, pi*rtridgcs, 
pheasants, pigeons, rqbhits, sni^s, teal, 
turkey, wheal-ioars, \Yidg^n, wL’d 
ducks, \i'ood~eocks. 

Vegeiables.— Jerusalem artichokc.s, 
char4 bo(‘is, borecole, brocoli, cab- 
bag'.'s, cardoons, carnAs, celery, chcr- 
\n2, cole worts, endive, hf-bs of all sorts, 
leeks, lettuces, onions,, parsnips, pota-, 
tofts, salad, savoys, sto’-zonero, skirrets, 
shalots, sp'nach, tomatas, turnips. 

Fruit. —Almcnds. Apple^*, Golden 
pippin, Holland *pippin, Kentish pippin, 
nonpareil, winter pearmaia, Wheeler’s 
russets. ^ B’ullace, oheKtnnts, hazel-nuts, 
grapes, ^ medSars. . ?*ea3S : Bergamot, 
Bezy do CharmontcUe, Colmar, cresau, 
,Sp,imsK bon Chrfetien. ‘SeryiceB, wal- 
nuft. 



DIUOENCE ALONi 


X>9. December. 

InBB.—Barbelf brill, turbot, 
cockles, co(2, o^bs, dab,* cfori/, "eels, 
Ejidgeon, guri^ta, baddocke, bake, ha¬ 
libut, herrings, lobsters, pistikerel, 
mussels, oysters, perch, pike,, plaice, 


IS A 

( A,.* 


O FATBIMONT. 

- ^ - 


11 


rwflPe, salmon, shriiftps, aJeattf siSelte, band ynthout a novrr to the preserring 

_ JtT ^ X_ - »_<_• X•_r f __ Zs- ____ ^ _ __* - 1 _ 1 _ IS j 


, BturgeoD} 

Meat. — Beef, bouse-lamb, mutton, 
pork, veal,«dpe-yenison. 
ftgULTRT AND Gamb.^—C^ pon^ i^ck- 
to ens, dotterel, ducks, fowls, geese, 
•gftuae, guinea-fowl, haresf larks, 
game, p^ridgef^ pea-fowl, pheasanfe^ 
pigeons, rabbits, snipes, tfcal, turkey, 


beets, borecole, white juid purple bry- 
cabbaces, cardo<ms,’^c^rotR, celery,* 
endive, begbs of all leeks, let¬ 

tuces, onions, paganip^ li^tatocs, sdad, 
savoys, Bcyzonera5 ^irets, sluSots, 
spiojich, truffles, tumipfiy fofced aspa¬ 
ragus. ^ 

Fruit.— Alfsonds* Applts* Gfildens 
pippin, nonparti?- winter pegrtaain, gol¬ 
den msset. Chestnuts, hazel-nuiis, a few 
grapes, medlars, oranges. I'eaj-sji Ber 
gamut, Bauird d’lliver,* Colmar, Hol¬ 
land, St. Germaib's WiUunts. ^ 


60. TO SOFTEN THE SKIN, AND 
IMPROVE flTE COMPEIilXJON.—If 
flowers W sulphur the ^mixed in a*! 


fujT made for each occasion would 
(Suffice. * • • 

. 61. HINTS ABOUT MAKING 
PR^SSKR'^fES.—It* 14 not generally 
k&own, thbt boiling ff^it a long tune, 
and akimmifip it well, Withovi tlie su^r, 


pan,4B^ very economical and Excellent 
way-r-€conomicrfl, because ^the bulk of* 
the. scum rises from thd frmt, and not 
from*the eugwr, if thfe latter is good; 
and boilifig it vHtlionb n*t!J|V<rr, allows 
the evaporation of all tb!5 wateiy par¬ 
ticles therefrom; the freseiwcs keep 
^n. and well flavoured. The propor- 

__ x-l. _ _ . _ A I * “ 


wheat-ears, widgeon, wlld-ducks, wo<id-j tions are, tbrec-qnril^ers of a pound of 
cocks. • *• < BTjgin;Ho ^ pound oi fruit. Jam made 

VboetabAs.—J eTusalen^eiT^*chores, in this ^ay, 6f^urrarft3, strawberries, 

]jjasj)V)orries,or^<VHeberries, lr excellent, 
• 62. LEMON RICE.—Boil suf&ci^t 
rice in milk, with white sugar to tasToj 
till it is soft; 'put it mj^o a pint basin 
or an earthenwar.© blancmaj^ mould* 
and ^leavo it till cold. Feel a lemon 
vesy’tHicfc, ciffc the peel into sl#edf) 
about hah* or ffiir'\iK|pai1b6rs of an ineb 
in length, pa+. tlsem into a little ■^ater, 
bo^l tliem up. and throw the water 
away, Astit shoxOd bitteifthenpflur 
about a toa-cuj), full of fresh water 
npoji them; sqxieeao and strain the 
juice of the ^^mcn, add it with white 
sugar to Hhe water and shi'eds, and lot 
it stew gentlv at, the ^re for two b^urs. 

-- j-- (When coidit will be a syrup). Havi:^ 

little milk, and after standing an tuimSfliOut the jellied riofc into •a cut 
hiur or two, the milk* (^Hithout dis- class dish, or t>ne of common* delf 


hiur of igvo, the milk* (^Hithout dis¬ 
turbing the sulphur) jpe rubbqd into 
the skin, it will keep it soft, anH make 
the complexion clear. It iff to be jused 
before wasliing. * lady of our ^- 
quaintance, being exceedingly toxiotA 
#bout her complexibn, • adopted the 
above suggestiqnrfn about a fortniglft 
she Wrote to us to say that thit mixture* 
became disagreeabl# after it hsd 
been made a few days, fliat she* conld* 
not use it. "VSe should have jrondered 
if she could—tin iiilfc became putrid ! 
A little of the nCxtvre •ihould. have 
prepared gver night with ^x^hn^g 
milk, and used the next morning, but 
»ot aftonrards, • About % wine.gla?s- 


glass dish, or ff>ne of common delf, 
pour thff syrup gradyially over the rice, 
taking earn the little%hry, t^i » f«t h e peel 
are eqindly distributed over the vCholo, 
^1. MOUTH GLUE.— A very useful 
preparation is sold by many of the law 
stationers in l^ndon under this title ; 
it is mer^ a ^hin cake of soluble glue 
(four inches by and a half), which, 
when moifftened wjrfh the tongue, fur- 
nlhVes a riady means of fastening papers, 
Ac , f<^ether. It is ijiadc by dissolving 
one {^igSd of fine glue or gelatine in 
wat^i* and adding haJH a pound (# brown 
I sugar, boiling the whole until it is suf< 
Lfidelitljp thick to become Sblid on coffl- 
gig: it is then poured into moulds or or 
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a alab slightly greased, and'eut i _ 
rec](uirod shape when cool. Cost; gela¬ 
tine Is. Sd. per pound; sugar, 4d.^pe/ 
pound. (**?(•« G6.) u >. „ ' 

64. SODA WATER PoWeR^.-! 
A pleasant, cooling, suu^aer drink. 
IJlie blue pa|>er couinins carbonate of ,1 
t>oda, thii*ty grains. Th(5 whit^ jraper * 
•tAitario acid, twentj^fiife grains. 

/hrcc<ia»a.—S?iiSSolvc the contents of 
the blue paper in a tumbler of 
vater, stiri^u tihe other powder, and 
drink during'efTolvescence. 

Soda powdpi« fucnkb a palino bovo- 
tage, which is very 'slightly liatjjMpf 
and well calculate^ to allsy the thir.^t 
in hot weather. , ^ o < 

Ono pound of'earbonatb of soha, 4d.; 
and thirteen ountw^js VjiC a half <^f t iv 
tip'ic'acid, at 2s. pe:^ poimd, supply tbb 
inateriuis for 256 powdors (if e.xrii sojt. 
XTt'Ufil nituil pJ^c^, Id. for the two pow- 
•ders required for a draught. *. 


METHOD OF pREREHVTN^a 
MACKEREL,. SO TP5KT IT \Vfi.li 
KMW AND HJnrXCELLENT FOR 
MONTHS.—Mackerel, btling at cei-tain 
thfos ex{yedingl;^picntiful (e.'Sf'ceisi'ly 
to those *Who livejiear the (’oa”.t), so 
uanoh so indeed an to bi^comc almp-.t 
a drug at such ^estsons, may be'jn-e- 
served to make an eaoolh-nt and vroil- 
fiavourod dish, Wi,(jk3 or mobtha 
the pfeiison is pact, by tk'o following 
thcanSj^ Havipg cboMou fine fish, eipaued 
Lhom'perfocdty, aii-l eiflier boih' l tlum 
or lU’ilitly fried them in oil, tne fish 
shoul^^be diviil^l, and the boneo, 
}iea<^. and*§Vtins being removM, t’acy 
should then be well rubiicd oveV jvitli 
the foJlowring seasoning: for evtiry 
dozen good-sized fish will > & requi¬ 
site to use three table-spoon^^ls of salt 
(heaped), one ounce and a half (jf com¬ 
mon black pepper, tix or e\;jht' cloves, 
and a little imuie, fihely powd-)red, ajicl 
^ mucli nutmeg, gmtet^ aa the .(Iper- 
ator chvioses to Word, not, *h(i<ii/ever, 
e*(W(ViUg one nutme^g., Iiet tfie .whole 
am face be well c'overed with the sea- 
soauig; th(jn lay the fish in «4iiyors 
f^aed into a .stone jar (not igltuseii! 


one); cover the wheSfe with^uretty good 
vinegar,*^ fmd, if it be intended t« be 
[Hong ^ kept, ^(uir salfid oil or melted 
I Buet over tne lop. Npp. The glazing 
^on ear|;hen jars ia made from lead rA 
arsenic,* from which vinegar draws forth 
poisem. ' (See 2.) _ 

*■66. LfqUID .iaLUE.-^DKolve 
ounce of borax in a pint of boiling water; 
add two ounces of sliellae, ard boil iu a 
doverod vessel until the dissrjlvj'd. 
This fo/nis a very useful and choap'sc' 
i,uenti,it ans^ji’ers well for jicsting laboR 
tin, i£ud withstands dsimp much bet.-* 
far than the pommon giae. Cotit; boris;;, 
Is^ 2<k per pound V shellac, 6d. to &d. 
jper pound,-—Able. iTb *. Uquid glue mad,' 
by dissolving shellac ii{ iiKptha is 
de.afer, soofi dries np, anil ha,( an ui;> 
^iflensant smelL, (Sec 63.) 

S7. ROSIiT ^rJJ> SAI.VE.-No. “]. 
<?il_of almoud')^ (.hro(5 nuiicV':; alkanot, 
.,1 Thom ht.md togc 
thq}’ iu ijwavm ]>lju;e uutii the 


hglljaii oimr4.,,H(4 Thom . v.-„. 

oil 

coloured, then H(r:!in. lib'lt one o^mce 
^juid -a-hV'lU^^of whbo and h.ilf ini 

ouuci) of Mpenn:icvti witli the oil, .tir 
till it l>^giii.-3 lo thickt?67®J^^’^’*''bl twclvi- 
drops of otto of 1 ‘osHs. »No. 2. White 
wax/, me oi«ncft; almond oil, t.\'> 
ouw('(w; iilkanci, jj)nc Dir.'st 

iuawa'iin j)b;ji-y til] sufficieuMyooloured, 
strain, juid Rtir**!!) six dro]^s (d’ otfo 
of ro.scs. frWiiito wax, <. is. 2d. 




I>ouud ; almcmd oil, Is. tJd. pijr pound; 
.alkanot root) 8d.; otto of lo es, 

2s, 6d. perudipchiii. **Lip palvi" is ii.-u 
ally put up iu''small covi ’ ‘-I iioIr, !i5j 1 
soli? ai,Cd. ^ 

68. WATriaxa.—To walk grra- 
, the body must ,be erect, but not 
wmI the head bold up in rfueh a pos¬ 
ture that the eye^ arc directed forward. 
The tendency of utihar4dit -walkeis is tA 
^look towards the ground near the foot; 
and some peripna ajipo.T.r always as if 
ailmiring theiv shoe-lies. ^The eyo.s 
should not thus be c^, downward, 
neither should the bead forward 
to throw oiK^ tlfo lijitok, making what 
are l^srmud round shoulders; on the 
centiAiy, the whole j^efson must hold 
iinjelf up,_as if not ^fraid to look tfei 
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vcrld in Cki face, <tn<l tli© by aE »7l. l^Y WIFE’S LITI’LE TEA 

melud be allowed to exptmcL At tho ^ • PARTIES, 

name time, every tiling strvttin^ , ifty wife is celobra^ for her little 
or pom]f03ity iiust be carefully avoided. J^ef^paytie*; not tei^ parties alonor-but 
An ea^% bidl, and erect posture, ar^ dinner partleSi pic nic parties, music pan 
alone desirable. In walking, it is ties,suppe^parties, in fuct, she is the life 
.i^cessai^ to bear* in uiiudathst the^ and soty! of aLu fARTiEs, which is mure 
locomolfoD is to be ptrforizsad.entu'lly thad any leading politician of ilie dSy 
by the legs. Awkwai'd jiersous rock can bbast. Buib her great forte ia hei^ 
from sideVi^ side, helping forward each little tea partidP^piaV’e<^^^B<3 enjoyeO 
ltj% alternately by" advancing tlie by eveprbody. A constant visitoi . 

, haunches. This is not only ungraceful these liMle piM^ies is Hitching 
s^.it fatiguftig. Let the legs# alopc (spoken of elsewhero^l0]^ and she 
advaneg, tiearingup the body. t miu-ks that she “never know any one 

6y. i^D "KALI, UR who undcrstondlhe/tart of bringing so 

SI1ERT3KT.—Largo quantities this ^ady/telegsmoies gi»geiher'’as my wife, 
wholesLtfxie and feff’cshmg, yreparatio !4 Nob^ly mokes tea like her, and how 
are munuiidL’tured and con^m;ed every ^e*mAklss Itjshe will impart at a future 
summer; it ia solfl in boraes, an3 also time. But fo^h^r little “nick-nacks,” as? 
iwi a bevgrage, made dissolving* rfv *she calls thorn* gi'hioh give a variety 

large tea-gpo<*ufiil fin rtumbler t'^o- and a ohami to the tea table, witlwut 
I LiirdB fillevl wijii \vaftr.^ Ground white trencjiing to© deeply upon our own 
Bug,IT, 7d^ to 8ffi ]#w pound, Hklf a pocket, she bos bee* ^ind enough to 
}*'uijd,' tartaric acid, at»2ft. per poiind; give a few receipts upon tfie preaellt 
o:in»ou*ito of soda, at 4d. jjer pound; of o^cSlsiim; • ^ 

eacli a quarts* of % pounds •essence yf 72. {nuM Cake. —One pound 

lemon, at Sd^.per ounce, forty drops, of flour, quartgr pound of 4»uttcr, 
All the p^Jwders should be w#ll dried; quarter of a pound of sugar, quarter of a 
add the o&.i8uce to the sugar, then the jfjund of currants, ^three fggs, half s 
other pt^jvders ; stir afl together, and pint of milk, and ^small tc^spoonuil of 
mix by piussinig: twee through a hair- oai'bonatc of soda. The above is excel- 
sieve. JEust ba ke}4 in*tightl5?'-ct»rked lent. The cakes &re always baked in 
bolt! eft. into which a damp spoon must a common •earthen pjwer-'j,ot eaucer, 
uoi, bo insefted. All tli(?malena]s may which is a very good plan, 
bo obtSined at a wjiole.salo druggist^, 78. GlWttERBBffiJD Snam. •— One 
lb. igarmust be grounft, as, if merely poi*^ of flour, half a pqpncl of treafile, 
^H.w'dere^, the coart^p? p.rrts remain lialf a pound*of sugar, quarter of a 
undifisolved. jioumLof butter, half an ounce of best 

70. WATERPHUOFIKG FOR prejjarecL ginger, ‘-siitceni^opa of 
BOOTS AND S1110ESr-*-Linseed oil, essence of letuon, potaSh^'tEe of a 
one juafc, oil oftuigientine or camtikine,. nyt dissolved in atable-spoonfjl of hot 
a quarter of»a pint; yellow wax^ a water. This has been used in my 
quarter of a ^ouud ; Jiurgundy pitcli, wife’sfatnily lor titirty years, 
a qmirtor of a*]^und. To be meked*‘ 74. ^OP CaSEb. — One jiiat of 
tiij^eihcr with a gentle heatf and whj^n flour,^half a*pound of butter, quarter 
requirei^for use, to bnwarmed and well of a pomad of flounded Imnp sugar, 
rubbed mto ih© leaflier befdt’e a sl^^lf a Butmeg gdfbeil, a handful of cur- 
or in the hiit sun. Cost; linseed oil, mmts, two eggs, and a large pin^ of 
6d. iw piut;*piPof turpealiiw, 8d per caJI^|(hte of soda? or volatile safb. 
pint; wax, Is. fOo. pound ; Bur- To-be baked in a slack ovs^ for ten 
gundy jiitcb^ 8d, per pound. 'aBhould minutes or a <Juar^r of an hour. The 
‘ ■ poured, when melted, idco ffmal|J a9cfre quantity will mak^ about thirty 
gallipots or tin boxes, foible. • cak^. The cakes are excellent. • 

S 




14 EVKHY ONE BAS’i'ETU THE FAT HOO, WHILE TUK LEAN ONE BURKETH. 

75. A VERY excellentSanA ck^a’ pieces aliout the sisse of a l^-ge walnut. 
Cake.—T wo pounds and a-half'pf flour, These ii/ust be rolled out thin with a 
throe-quarters o*' a pound sii^ar, * a.'olluy'-pin, in a good tieal of flour, and 
three quarters of pound juf butter,' if covered itLimedi.ateIy''r’ith u piece of 
half a pound of currau^'-s, of cimil ter oj ^aunel, they will rise to a» 2 }ro]ier thick? 
a jjound of raisbis, quarter of a pound ness; Uut'if too large or small,’dough 
of grimge two ouncea*fJf ciu'iaway must^.be ^ded ac<jordiugly, or taken 
tie'^da, half an ounce of ground cinua- ' away; meauwhik; the dough \;puBt 
tuon, or ginger, four ^a-spoonfuls of also covore*d with flannel. Next begin 
barbouate ol^ soda; ^ _;jced well, v/itb baking; and when 'laid on/*the iron 
rather better than a pint of new n^iik.* watch, carefully,, and whdb' one si^e 
The butter musf bg well mqlted pre- changes‘■colour, turn the other, taKuSg 
viouB to ber^ urixed Vith the ingre- c^e tlj^at they do not buru*or becuuji''*, 
dieuts, ' *' diacoloui^d. Be cixreful also that the iron 

7(i. “ JjiiiSET VVoNiii^us.”—The oddity does not get ^oo hot. In order *,<0 bake 
of these “wonders" consists solely' vjf niuifiiis projierly, yliu ought to have a 
the manner of cool^iug, and the shiqje nlaco built as if acupjtesB Wfis to be set; 
consequent. Take two jioundsr of noui', liut in,st^iQ'bf cojiper, a iiirce'of iron 
six ounces of butfer, six ^ounces of while must?'be pui.'over the to 2 >, fixed iu fonu 
sugar, a little nutmeg,•‘gfound ginger,' like the bo^tom»efan iron iiot, under- 
an^ lemon ; beat eight eggs, aucl ueath which S. v^ial i;re is kindled w'heii 
kne.a<l them all well together; a taste required. Toast ith'e muffiuJi crisj) on 
of bruTidy will, an imi>roveflient. both/ ides, witk f^jiull them open 

Ikiil theuf about the thickness of your with your ImtuH,, and they wiK be like a 
wrist; cut otr a small slice, and fol]. it honeycomb; lay in as much butter as 
into Hin oval, about fuuj, inches loflg you iu,ten<h*'i,hcn cUqi tl^gu* together, 
and tl^ree inches =<*:!!?£, Rot too thin; and set by the fire; turn them once, 
cut two slits in it, bilt not through that both sides may be'butLAred alike, 
either end; there ■will then be ^tbrep When quite done, cut them., across with 
banfe^. Pilfer the IT’ft one through the a kniftf ;> but ifuytm use a knife either 
aporiaire, to the right, and throw it into to sjrt'oad or divide, theiji, they will be 
a bra^s or hell int!(d\ skillet of iioii,h<fo as heav 3 > as Ivsad. Some kind of flour 
lard, or beef or mutton dropping. You will soak uji more water than liaother; 
may cook three or four at a titoe. In when tliis ocenirs, add wate-; or if too 
about 'two mimiteg turn with a moist, add flour; for the dough must 

foD^, aud you will find them browj^ed, bo as light as y>osslulc. 
and swollen oi risen in two or three . ^^ 

■jiinuteo more, llcmove them m the V8. DIAlilOlvD CEMEN*!’.—Soak 
I>an to fji dish, when otluy will diy aud hiingltisii in water till it is scjft, then dia- 
cool. 11 ' solve it in the ymallestpoBsible quantity 

77 . 5u) VEINS.—Add a jjint aud a‘half of p^jotf sjuiitjbytheald/jfagcntle beat; 
of good ale yeast (from pale malt, ifpos-- in tw'o oiyucca of tbki mixture dissolve 
nine) to a bushel of the vm-y bestt-white ten grains of ammuniacum, and whilst 
flour; let the yeast lie ml njght in , stilj liquid, add half a 4*'aih of mastic dis- 
water, then pour off tlio.-watfer quite solved in tljyee di-auxs oif rectified spirit; 
clear; uuike two gallons of w'ater just stir well together, aud 2 mt into small hot* 
milk-warm, and mix your water;, yeast,^ ties for aale. C* st : isinglassf Is. pet 
and'two ounces of sidt well together ounce; rectified spirit, 2s.^d. per jjint 
fov about a qii.'irter.-of an hour. Jimiuouiajiusn, 3d. per ounce; mastic, Is. 

the whol^and mix up your dough as 2‘®r^'RRc®* T^jis ccmqut is usually sold 
light as‘jjwsrible, k-tting it lie in the at la. tw'O-di'aid bottle. (&elS9.) 
trough an hour, to rise; next ro\l <,it Vireci' uns for vse. —^Liquify the oe- 
witl/ your hand, 2>^*llinK -'Ittle ^ei;,l by standing the botlle m hot 

I 
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water, aud Uise it^dirtsctly; the cement 1 pi*. INKI?. —There arc many recipes 


hr||>roveB the oftener the bottk is thus 
warmed, and i'o»]|te the action of watey 
and moisturm^erfoctly. * • 

• 79. GlXaiJlMJiiJili.—The following 
rccipeifoi’ making a very supcrio? giugui’- 
liecr is taken from the celebrt«ted trea- 

• Use of !>’. Pereii-a, Tnj^lict. •Theliogeyej 

givcd it a ])eculiar softnesid* siid from 
not being lermeifled with yeiist, it is 
lcs^ viokflis in its action when opened, 
Id A ro«j[uu'es to be f e|)t a loiigej' tiinu 
♦him n.siiai before use. ^^'llito sugar, 
h VO pounds ; lemon-j uicft, oi*i ^uarRir 
of a peat,' higjicy, ouo quarlep c»r a 
j'lumd; ginger, bmisod,*live guncos; 
water, four and a-luilf. lioil 

the ginger ju throe quart!?uf the w’litef 
for iialf an hour,,then add the sugar, 
lotiiviu juix'o, and honij^, with the ^-e* 
iVainderdf the wat^r, an;*''Strain throu-Jii 
a cloth; when ccSil^aJ*! a quoiicneof 
the W'hito of a». a smu^ tea- 

f!jtoouf‘ul *f ci^aenee oT lemon ; lot the 
\tl*!j>Ie .stand four days, iTiid bottle* tliis 
will keep many months.# Thi.s quan¬ 
tity will inaffe ItW bottllS?* tfie coat 
lieing, nu'ifc*;’ kvo }touruls,» 2s.; lemon- 
juice, 2d.honey, 3d.; bAst white 
ginger, 2d.; egg and essence q|‘«lemou, 
2d.; total, 2.^. bd. Oinger-beer biiltles 
may be obtained a€ the potterv-s at 10s. 
to 12«.^)er gross, and coi\;s at Sd. to Is. 
per grofi. ^ 

80. JMrosrnoiiUS pavSTM I’ou 
iJES'd ROVING li.tpTS #\ND IdlCK#- 
Melt oae pDuiid^jf lard w’iUi a very gen- 
•Jc heat isi a bottle or ^hibs flask plifliged 
into wiU’in water ; Uien add#h*Jf an 
•nmee of phosporus, and one pint of 
ptoufspirit; eorll the battle K«urely, 
anti a.s it cools* shake it fj‘e<^uontTy, stJ 
as to mix thS phosphorus uiiilbnuiy ; 
w'hen cold pAiu* off the 8j>irit (which, 
mjiybo prcecrv'^t (ortho same purpose), 
ami thicken the mixture ^with flotir. 
Small p 4 rtions of thi^ mixtnxj||i may bo 
placed near the rat holes, and being 
luminous ii^tlie^dark it at^iticta them, 
is eaten gieeffilyvaiKl is certiuuly fatal. 
N.B. There is no'diul^^er of (ire from 
its u.se. Cwst : phosphorus,, ,!>d, per 
ounce; laid, Is. per pound. • 


published for making ink; the following 
is as useful and ccoUbmical a mode of 
producing good ink os any of them. 

• i 2. d>iiLktii’s ^N iff— I'br twelve^^^lllons 
8f ink take twelve pi^uud-s of bruised 
galls, five^)?>r'ids of gum, five poynidp 
of grcaiSi .suliihatc of iron, imd twelve 
galFoiiS of rain water. Boil tlie gulls 
with nine gallcf-rcof the water for thrCD 
•1 lours, .adding fresih‘water to supply 
that lost in vapour? let the decoction 
settle, imd driw olS thtJ^plcar liquor. 
Add to it the guiu ])Ajvidhsly dissolved 
in one smd a-half g^allon’s of water; dis- 
#Sjj)lvc the green -fitriol separately in one 
and a half g.illous^fwiitor, and mix the 
wlx'lb. ^ (Jij.st ui firepamtion : gall, 
is. 4<l.*per pffiiild ; guftu, 8d. per pound; 
Lgi-fctni 8ulph:iili.**#f iron, Id. per pound. 
S3. Ink J’ownlli;.—Is formed*of^the 
(by ingredients for ink, powdeied and 
mlxe*L Pow^dered two pounds; 

powdered green, vitiiol, oae pound ; 
]H)ij;deru(l gum, eight ounces. Thi.s 
pfconiri be pufup in two ounce juftikcts, 
each of’whicifwilii^ijivke one pint of ink. 
Cost: gidk, ]*5. 4(1. per pound* green 
ytihd, Id. per pound; i)owdered gum, 
Is. ftft. per pound. * k * 

81. liiiD WiiiTwa Ink.— Jkist ground 
B»izil \V(K)d, four omneos ; dilute(l acetic 
acid, one ^^iit; alum, half an ounce. 
Boil t4!euL slowly in an enamelled 
Yc.ssrl foy one hoi^, str.iin, ani,^ add an 
ounce of gum. BiTtKii wood, Is.^er 
po’ftmd ; diluted aceti<» acid# 3d. per 
punt ; alum, *2(1. per pound ; ground 
gum, ^s. 6d. per ptfimd. 

%.*hitvuiaKu lust w)';yic..vi4?RKrAnA 
Tioir.—There are several recipes for tlds 
dSk, but the fol lowing of Mr. Redwood is 
rapidly super.soclirig all the others:— 
Dissolve, sepJrutoly, one ounce of nitrate 
of siive^(4B.^d. per ounce), and one and 
a half ounces of |jub-carbonate soda (boai 
j washin^soda) inalistilled or rain w’ater. 
^Mix the solutions, and collect andovash 
tho^pjocipitate in^ filter; whilst tiitill 
moisfc rub it up in k.maihl^r wedge- 
wood mortiuffsvitb^lireo draemns of tar 
acid; add two ounce.s of distilled 
watttf*, mix six di achms 6f while sigar. 



in 
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larali*?, 


and tea draclima of powderotlht;um ar 
half an ounce of ■archil '.oui water to 
make up six ounces in moasure. Cffst: j 


one ounce of nitrate of silves 4s, fifl.; 
•oda. tartaric aci«.), svigar, and gutA, 
archU, lOd, per i«nt. Itisu^iially put up 
in one or two-clr.iohm bottlea. uibellod, 
and sold at 8d. The above quarp:,ily 
would make Hi two-diipsUm botrttss.— 
Bottles from,8d. to K/w.-per dozen.* 

86. Inic for zmo OanDEN Labei-s.'—' 
Verdigria, ouo ounce >aal aiiinivuiar, one 
ounce; lnriii5»^afl?,halfwi ounce;water, 
half u pint. Mix in an earthenware inor- 
t«»r, without Uding metal spatula. 
Should be put up ii^smsdl (one oivu’*-)* 
bottles for sale. r 
Mircaf/'/nis. —Tubetihakeii b<iif(‘j'MiHR' , 
and used with a '/uif/ pan, i,n iji-igbt j 
freshly cleaned zinc. <l(?;P.Vve''iVici;j i, :td.s! 


1 


freshly cioaneo zstio. vc'iug! 

eijpOiitice ; sal !UJunoih;u\ bd. porptaind;' 
ainf) bliiok 'id. ]'ev piunui 
Ah^e.—AnoilHr Jdnd of ink for zJi’nc is 
also usc'dj'^i.iiade of (*ld*s>videt>l’p‘l.itljiiim, 
five grains, dissolved in one ouuco.oWis- 
rain wider ; but tj |0 first, wbi{?h 
is mud'll loss cKiM*Te4','e^ aiif.wers per¬ 
fectly, if used .vs directed; ou clean 
bright zinc, - *. 

Su’. U It^rfNSW?^:IC J5LA C K FOJi 
VAllx^lSlIIlSrCi GKATES. - Melt four 
jiournls of cnmuion«.iSp!ialumi ami aKti 
two jiints of linseed oil, antA one gallon 
of oil of turpentine. Tins is nisually 
put tijv, in atonewijro bnttlv^a for sale, 
am! is iis<;d with a paint brush. If too 
thick, piore tUqieidiuc may bt rdued, 
Cost: asphalte, Is per psVnud; ].upeo<l, 
(id. per pint ; turpenrine, Hd. r' pint. 

88 . OAlvKS.-'d.ABout 

the ptfisT-e about ha f an indi thick,«utid 
cut it. into y>ie>'-t-s, than roll agiiiii this 
each piece becorn'^'.^ twice the sizi;;,; lait 


pound of butter until it ^e<>niea in 
tho' st.atc of cream, Idien mix with* it 
half ^ of candied oruiige aial 

lemon-peel, cut fine, on^^ioiiud of cur- 
fautft, (j^uarter of an ounSe of ^<mn(f 
emnumon,*und a quarter of an oimco of 
I allbpi#'! ; ■ , 1 ,'iix all ^-ell togctlier, an^l, 
in a'jy>‘ till Vaiitod for asK' 

89. CUIIIIA.NT JELLY.— 

With three parts of fine ripe^ red enr- 
lAnts mix one of« white currants ; 
cliera iutSfj a creau presoi-ving j>au, iih^ 
stjir thrill gonfly over a cleift’fire unty* 
th^'juiceMows from them freely; then 
turn them into a fine hifh'-sieTO,*^^! let 
them drain well, b»h vrithout preaHure. 
J’uss the juice t)iroiii^!»a**‘ohlL'd inuslin, 
ora jollvj^lag; weigh it, an^ then boil 
it fa%i for a*qu,iiti‘P of an hour; add 
for each j)onnd,e-dght ounces of suga-’ 
coarsely pinvilW'd, sfir this to‘it off tUo 
ful’uidil it is (hs^olVed, giv-j the jelly 
cightr^minutes •vd'^quick boiling, 

and pour it ovt. Il will be* firm, and 
of excelient colour and flavour, tic sf.rc 
to CU51U’ (iff j^ie s<-um as l isas, both 
bbforc atul after the* sugar is juit iii, or 
the prt!si‘rve*\vill not bS Juieo 

of red eurraivT-s, tliroe puuiiyis; juice of 
of wbi?:v currfjjjls, one pound: filteen 
luiuutcri, Sugar, two pouiul'S: eight 
inimitcM.* An ^excellent jelly may bo 
miule With cipial of the Juice of 

red and of white currants, i»ud ofrasp- 
herricB, witli tlie sariio proportion of 
shga?’ and do^^rcc ''of boiling ivs meu- 
tioned in the, fo|’feg<jing'receipt, 

90' INLICATTONS OF WHOLE-' 
SOMBf l^JUSHltOOMS.—AVhenever a 
fungus isplea^saait in fl.ivour and odour, 
it u^ij* be cdnsidcicd'v.'hole.scm's; if, 
bn the contrary, it luive an ofl'ensive 

.smell, a bitter, ast;'mgont, or styptic 

some Ilanbury meat in ^le- mi^ldlo of or even if itle.i^eWi unpioasant 

one side, fidd t.he other,.<>v<'Vit, .and i flavour in f^ie ruoutb, it' should not be 
pinch it up into a soui(i.whi'.* oval siiape, j coliisidered fit fqr food. The colour, 
flatten it v.dth y.*ui li.md 'it 'the top, 1 figure, avxl textueo of these v(i'.;ctabies 
lefU'ig the seam bequilo at tlie bott.inft,*; dt'i not alFord any char;u5ter^ on which 
tivb the tops over ''.jih the wl'n 9 { we ciui lulkly rely ; y^t if may te re¬ 

egg, 1‘iid oil with a brush, amVrdost i marked ttmt Ia col«>ur|J.h^IJure yellow, 
ioaf-!Ui "ir'ovtT tii'UT*. Fig^eiii a mode- | goM cwlour, blut&n ][^jafe, dark or lustre 
r.de ovt.u. The j.'cat for this cakp^ [ lirovvii, ine red, or the riolet, belong 
ma^e it up a qu,u-tern/*f a I t’.> i^iany that are esculent; whilst tho 



MET MUST HUNUEll IN FllOST WtiO WILL NOT WOIIK IN J1BA1‘. 1? 

paleor BulTiluiryi^w, briglit, or Wood- I^Ly "WIF^S LITTLE SUPPERS. 
r«*t, Hiid t^le greeuitli, to few 93. ]|^KAT CaKG». — Tuke aiiy cold 

but the pfUHonfius. The safe kinrlf' moat, game, or poultry (if uudcr-^lwne, 
have most fr«^iently actftiipacL, brittle ‘all the better);, uiiuce it fine, with a 
•texture; thegftesh is while ; they gi'otji 'little fe.t Bacon ^orlia-ii, or au unchoiy, 
more •readily in open places, ^ucli as leaaon if with a little*pepper and h.dt; 
dry pastures and waste laTid,% ihfui in niix well, klld make it mto small dikes 
’ fdttces ,Wmid or sluiced h/t\ ood. ^lu» thr^e iAohes long, half as wide, and lijjlf 
gatieral, those should bt^ an fu^h thick : fiy these a light brown, 

which in c-'i^rus aud »ubl.erranean and aeiwo theijf_with good gravy, or pot 
Ijjishages, tA animal matter uiid(jfg<jiijg 4nte a mould, and boil.\>r Bako it. 
f®,refaction, as well ua thoaa whose Hread-cnuubs, hard* yolks of tgga' 
•i^ilosh is soQ". or vraterv. onions, Weet fteTbs^ »u»ury spic^^s,* 

^ 91. GUM AJUHIC* S'lliAllCH.*- sest, or curry-i)owd«r, dt any ^ the 

Gel teo ounqiis of fine white fdim forcemeats. 

ar.iliic, and pound efc to jiowder^ Next *^94. UrKTBit IVmES.—Roll out jmfT 
put it intt‘ a pi(^l|er, ivud pour on*it a p!ist.e a quarter t)^an inch thick, cut it 
pint or Vio^B oi boiluig wafefr^(accordin^ inte^quares vA’itb i*knifo, shetit eight or 
to the degree of j[{trengtlk«you tk«sire), ten jmfy piftirf*, ]jut «}inu each a bit of 
and then, having ciw^-od it, let it ^ct , bread the siiv V half a walnut, roll out 
all iiighf'. lu tl|p mi. Sing, pour ‘It 'aiiotlier layer o* ptiste of tliq rume 
carefully'J'from the (^regs info a cl#im thickuesa, cut it as above, Avet the t^ge 
bcttle, cork it? ayd it for u|p. A of tiko bottom psiate, and jmt on the top, 
td)le-;poi«ful of gAiia ^/ater iitirreu into pare tluMn round to*tI?h piin,^ind notch 
A t*intof sterch th.it has l)een*made fn the them alxiut a dozen times with the back 
n.niiiL manner, Avill give t<t*laAvns (either (tC flid knife, fub them lightly Avitk yolk 
white or prtbted)* a lookf df ne\viu»a of ogg. bidte^ho^^ij^ a'lmt ovi'U abimt 
to which ^>v..Ijhig else caiurotitoro them a quarter of .i)j hour: when do#e, take 
after Avashijig. It is also grsxl (mu<-h a thin elic? oft' the top, then Ai-ith 
diluted) for thin wl^ite mq^lju and a stiiftvll knilf', or‘*{>oou, teke ou.ttic 
bubbiuci. bread and thoi iijsidc p.*fe, Jcai'Uig 

92. SElDLlTZ * POVVDEI^,—Seid- il^ outeiile quite *,utin’ ; tljeu pm boil 
litz pos/ders ai‘c uBiially*i)ut up in two two dozen oj' large oysters, straiu them 
papem. T^ic hu';!;er blue paper confedua from thoh liquor, vi'a,^h, Ixvird, .vud 
tartar^ed soda (also cfilh^d Rochelle out them into four, )Mit them into 
salt) tAvo drachms? au^ tarbonate ,of a stew'-pafi with sbi tumee of butter 
soda tAvo Bcruplo.s ; in iiractice it w'ill be lAjStkl in flour, half a gilk'jf good creff/n, 
* found more conveuienf. td mix the^ tAvo a little gratwl lemon-peel, the? oyster- 
materials in larger q^iantity by ij[is.smg liquoi? free from Bedimeut, I'educetl by 
them twice through a j<ieve,%md then bo!iiijgl 4 )onehalf, %>me (^vfg'ng r, 
divide the mixture eithuf by wqjght or and a tea-spouufurof IcmoTijidco, 

measure, than ty make each pcfwde* ^ir it over a fire five minutes, aud ftli 
Bej[)sirately. *006 pound of *bart.su’ified the patties. (See 11.) 

Bodti., at Is. Cd. |lbr pound, and fii'e i>5 *'LoBSJTt.ii Patties.—- rivparc the 
ounces aud a Js;fif of carbonate of sbda,'' ]MiUif'#aa, in the hist receipt. Take r hen 
at 4d. per pound, Avill makt sixty pww- • lobster alretBly boiled—pi<‘k the meat 
dei's. The smaller }.if\vdcr, usually put from th* l.ail auff^claw’s, ami chop it ftne; 
up in white paper, eousista eft’ iiirtafic iput it* into a .‘.tew-j.ian with a little of 
acid, at as.'s^er j^iound, hal^a drachm. tlfb inside spawn j^oundod in a mortar 

33!?solte the con- tift*j^dte smooth* an ounce of fiftsh 
tents of blue iii*half a tumbler Ijiutter, hfdfagill of cream,%fud half a 

of cold Avat«jf, Htii’ in the other*[»owder, gill of veal coLsomiud, cayenne i'epj»er, 
and drink during efEervesceucB. * ^ ' idifl^salb, a te«-spoonfuJ of siseuce 
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aucliory, the same of lem^ i-juico,‘ a’^d 
a table-spoonful of flour and*- water: 
8tev it five minuses, (fke 8.) 

96. Ego asd Ham Tattijss, —Cut a 
slice -of bread two lucLes tbickj frbii> 
the most solid part of a stale* quai'teru 
loaf; have readjr a tin rc/ond cutter, 
two* inches diameter, cut out four or 
five pieces, then take a outtcjr “two 
siat* smaller, pnws j^/aearly through 
the larger pibcef4, then' remove with a 
small knife the bre^ui fi om the ibner 
ODvlc; have f'‘ady a targe stev^-pan full 
of bc''*’’iig lUi-d; .try them of a light 
brow'n coloxir, drain them dj-y with a 
clean cloth, and set Ihi'uJ by till wanted;^ 
then take half a pi/’aud of lean fimfi, 
mince it small, add' to it a gill 
brown sauce; stir it over the ffrd^ a lew 
minutes, and put a hu:aU quantity t)f , 
eayenije jjcpjior aud lemon-jnice; fill* 
tbd’ shapes with the niLxtui'c, aud lay 

poached egg upon each. t 

97. A^E4lt ANfi iiAJU PATTIJiS.—Chop 
ftfiont six ounces of ready-drerfsod lean 
veal,.and ihi'ee ouncesrof haul '^cry 
small, put it into 8k‘\»''pan witli an 
ounce <'jf butter rmujil pu flour, lialf a 
gill of cream, half u gill of veal stock, 
a lit+le grated uutjueg imd IcmoA podi, 
some caycimu pciijter; aud salt, a s^^oou- 
ful of essence of haio, and lcmon-j\i\<;c, 
and stir it over the fire some timo, 
taking i it does not biu*la. 

98. I’ojfB' Paste. —To a pound and 

a quaiibr of sifted flour rufc gently in 
w'itxi the hand half a pound of ,|>.ish 
butter i**^ lubt up with half a idnt. of 
spring water; knead it well, and ,set it 
by for of ,)in hour; ^.hyn^roll 

it outi thin, 1% on it in small j)ieces 
three-quarters of a pound mure of bv.t- 
ter, thrrm on it a little flour, double if’ 
up in folds, aud roll it e it ihiil’ tlu'ee 
tiines, aud set it by for aboi||, an hour 
i« a cold place. Or, if a iliore substau' 
tial and savoury pasfi^ is dcrii'cd, use 
the following;— ” ' . * 

99’. Paste fob Meat oit SAVoifiii 
Pijfcs.—Sift two jiouhds of line Upfi# to 
one aud«»A-hulf of good salt butter, 
break it into small*pieces, and wash it 
well in o^dd,.water; rub geutl;^‘to¬ 


gether the butter and flour, ^d mix it 
up with the yolks of thre^ ®^K®> biyal 
together with a spocJj, aud nearly a 
pint of spring water; i-;ull it out, and 
Rouble it in folds three inucs, aud it L? 
ready. “ , 

100. Chicken and Ham Patties. — 
.Use tfie %y4flt6 mcg.t''from the l ireasL (M • 
the’chickefis or fowls, and proceed .rf 
for veal aud ham jiatiSle^ 

. 101._ Prime Peef SACSAOjis. — Taki 
u pound /)f lean l*cef, tmd half a poaci.l 
of suet clean from tlie skip,—ch<.p ^ - 
ili:.» as'^fvT mkice colloj), then beat u 
weA with a roller, or ii^a nuu’hVi mor¬ 
tar, till it is'all wedl niixi d and Avill 
stick together—season highly with KCat, 
if you liavcoit, ima suft,'or^any mixed 
Bidce^i yofi ^ijca.'.e,—make it mto fiat 
ropnd cakes, about au iucL; thick, atid 
shaped w'ith or saucer, aud fry 

th^tn a light brownt^ They ^iould be 
sorve^ up on \^oitii'i] rio , as f )r curry : 
if for coiupiuiy, yVai may do khem with 
eggs'and breaii crumbs; but they 
quite aa goqd without. Ur they may 
be robed Kj juilf or pi'o piisto, and 
baked. (.See ^8 aud 99 .) > 

102. Potato Puffs. — Take celd 

roast ipe.d., either beef or "‘'mui ton, or 
vo;d au<.l liaiu, clxair it from Ihp giifttle, 
cut it spiidl, aud suisdu el (her with 
aest, or pojqici* and salt, aiul cukpicklos 
—boil and ma«h sumo potatoes, and 
make them iiJto a puote \v’ith one or 
t\}_o eggs, roll i|t out, with aduiit flour, 
cut it r*)und with a rj.uccr, put some 
of your seasobe& }uoat on one Jhalfi and' 
fold i( i^er like y. puli'; pinck or nick 
it neatly rou^d, and fry it a light 
browi\ This is the oiost elegant me- 
theif-of preirtuing mpat* that has boeu 
drfc. 38 ed btifore. * 

103. —Fkieo B'ogs anix Minced Uam 
OB ^13acon. — Choose ‘Rome very flue 
ba'^on strekked with a good deal cf 
lean ; cut this info very thin slices, aud 
afterwac&s into ‘small squar^ pieces; 
throw thein into a stew-pi^rt, and 8e9 it 
over a gentle* fire,,thi?k tkey may lose 
some of theH «fat* *When as much 
as will* freely come is ^bua melted 
f^om* the'm, lay them on a wanu diaa 
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Put into a^tew-pau aladleflu ofmelted 
bac*-n or larA ; sob it on a stovtf; put in 
about a dozen of tbe small pieces oft 
biw;on, then a^ew-pan and 

irtiuk in an eiss'. Manage tliia carefully,* 
and tbfc egg will presently -bo* done: 
it will be very roimd, and the little 
dfbe of l>ACon will to li;* all ov%i‘, 
go that it vill msike a very pretty ap- 
l>earanoe. . I’uko eShe the yelks di> not 
harden: \fflen the egg is thus ^one; 
hij^t carefully in a warm- dish/ and do 
others. • ^ 

4. Fish Cake.—T ale fAio'uu^t 
fi'oin tl*. bones ef any kind of cold iilu, 
which latter put with the head a^-d fins 
1. stcvv-piui^v^lj||a pmt of watei'^ a 
little salt, pam>er, an ouioif, tod u fag-" 
}'ut uf sweet herba to stew" lor g*avy. 
A[Tnce the meat, and 1114^ it well wi1*h 
mniibs 5f bread ^and , Jold potatocS 
sqiial ])artR, a little pv'f^Iey and soas'Jli- 
Make intif a '•iLh the n’liite 
of an rgg, a little Glitter or milk; 
e'*g» it over, and cover wfth bread 
(ji-uuibs, then/ry a liL;ht b»jwn. Pour 
the gravy ovA-, atlll stew*goutry fof 
fifteen stiiaiiig i4 c.i?’efuliy 

twice or thrive. Servo hot, and gamioh 
w ith sJices of lemon, or parslcj^,« 

105. Mtoi)L]|D Goose. —The follow¬ 
ing, though scarcely peri<aUiingiLo *‘My 
Wife’s Sittlc Suppers*' is\ou delicious 
a relish to jjc overlooktyl. It is suit¬ 
able foi^ larger supijcr parties, or as a 
Btock dish for familfes nhere visitort. 

frequent. Ilf is silsy <^colieiit for 
fti’eokf.ihlff, or for pic-uK*s:—Take a fine 
mellow ox-tongue out M’ pickli^*cft oil 
Uie root and hornv part »t the lip, wipe 
iby, juid boil t^rit is quite teStJgr; 
thou ]>oei it, cut a deep slit in i^s who^e 
length, and lay*a fair }»roportion of the 
• following niixftiijp *wil!liiu it:— M^ce 
h.iU an ounce, dutuicg half^an ounce, 
cloves half an ounce, ^It two tablb- 
spoonfuliw and twelve* Spunisl^ olives. 
The olivw should be stoued, and all 
the ingi'edi^ta tveli and 

mixed togetlftr.,,, Next^tako a barn¬ 
door fowl and a godd !»Arge goose, and 
none them, fjay the tongue innidf^the 
fowl, nib the latter Outside with Ihe* 

• a * ^ 


Bojgohing, and having ready some 
slices o^^am divested of the rind, wrap 
"the*n tightly round " the fowl; put 
ffcliejjfe inside the j^owe, wdth the re- 
ihatndftr the .stoning, sew if up, 

and make alj secure au^ natural shape 
with a pioCe of new linen and ti^pe. 
►Put it ill au earthen pan or jar juat 
large •uough to hold it, with plenty of 
clarified buttei>-;i.d bake it two hours* 
iCnd % lialf in a slow ovdn; then toko it 
out, and yhen col(^ tifke out the gi>ose 
and set it in ^ siewe; tlSko off tiie 
butter and hard fiit, Miicfi put'itJ^th 
fire to molt, adding, if requhed, more 
•Igiijjed butter, '^ash and wij>c out 
the pau, ]>iit thebir^ again into it, and 
t*kif^^’i%that it is well covered with 
the warm barter; tlietf tio the jar dowrn 
with bladder leather. It will keep 
thu.s for a long time. When wan^d 
for the tabic, the jar should be ])laced 
iu a tftb of hoi water^c^ as to melt the 
butter, the goose then can be taken out} 
the (dojii.ttikcn off it, and sent to table 
ciUd. m • * 

lUC;. . OfSTJtn i^»-^The fol^nving 
directions in<i;/"bo safely relied upon. 
TiJie a largo dish, buttw! it, and spread 
a richtaste over the "‘sides roShd 
the edge, but not at the bottom The 
ousters should be f«!sh, and as lai’ge 
anti fine us epossible. Drain off jiart 
of tlie liquor from the oysters. Put 
them into c^pau, an^ scasou them wnth 
pepnq^, suit, and spice. Stir them wall 
vtiT.lr«Lho Bv-asouiiig. Htfve rea^y the 
yolks of eggs, Shopped fine, and the 
grated bread. Pou*- the oystep (with 
as m%(?n 8f their litfhor .iS please), 
into the dish that has the paste Si it. 
‘fc^lifew over them the chopped egg and 
grated jiread. ^Kull out the lid of the 
,l>ie, aud^put it on, crim]>iug tl»e edges 
haudsom@l)\ * Toko a small sheet of 
paste, *cut it into # square, and roll it 
up. Cq,t*it with afshai'p knife into the 
liftifi of a double tulip. Make a slit in 
the^(Vnj>re of the upper crust, and stick 
the tii&ip iu h:. Cut out large 

le&ves of paste^ au^ lay them on the 
hd* t Bake the pie in a quick oven. 

10% Salad,—T his is a" point of pro- 



so 
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Acuacy whioh It is to attdlu 
eare. The main point is, to inwqjorat^ 
thb seyeral ar&cles mjuired for tb<^ 
gauce, and to Berve^>X> at ta^le ua fresh 
as poHsibie. b<;rbs'‘&,hodld • Ipe 

morning gatVered,” an^they will be 
much refresho<i by laying an liour or 
bwo in spring water. Garefal^pitgdng/] 
and washitig, and dry^g in a doth, in 
' the kitchen^ are alea** "ery importioit, 
and the due prbpoi'tiou of cache Herb 
requires attention. ,, 'J|he sau^e may be 
tu'\8 grepatjd * Boil two eggs for ten 
or twifive minutes, and then put them 
in cold water for a few luinutea, so tliat 
tho yolks may bec^e quite cohj. 
hard. Rub thoui. thrtiugh a coarse 
•ievewitha ivoodon Hf)<ion,.^syjw''trAx 
them with a tablespoo^ful of water or 
cream and then add t\. o',«'ib]e.spouiifu]j» 
o^fide flask oil, or melted butter; mix, 
and juid by degrees, a te:i«iK«mful of 
salt, and the sapi^quantily of miistard; 
wniie tiU Smooth, whoa incorfUir.ite with 
the other ingredients about three ^able- 
BpoSnfuls of yinegar; ^en j^iour tius 
Banc<idown the of the salad-bowl, 
but do not stir ujj the lialad till wanted 
to be eaten. fSjmiish the top ^pf ■* he 
salad withithe white of the ogga’ cut in 
slices; or these may bo anangeil in 
such manner aa Lo be ornamental' bn 
the table. Some person i may fauoy 
they are able to prepare a pulafl without 
previ(r.i8 instniction, but,^ilike evory- 
CMng else, a little knowledge ibis 
case pp.iy not be thi-own away, 




lOS^PSE OF E3iUIT,—Inatoad of 
standiilj^'RWi. y fed.r of a gcnbrdi».* cim- 
sumption of 1 ipc fruits, we regard them 
as positively conducive tf) health. I'he' 
■very maladies commonly assumed to 
have their origin in tfiu free use of, 
a;tples, peaches, cherrien,. rioTltme, and 
wildbenies, have bivm quite iia preva¬ 
lent, if not equally destructive, 
oeasons of scarcity. There are so nttlhy 
erroneous notions, entertained^ uf,, the 
bsd effegps of fruit, tliat it is qiAe^time 
a oouateracting impre*’Sion shoul'd'be 
promulgated, having its foundatipp in 
common seime, and based on th; com- 


tjnui observation of th^*intelllj^at. 
We ha^e no patience in reading'the 
{•^endlpss rul^s to be oViserve<l in this 
particular department tf physical (Com¬ 
fort. ,No one, we iutugiue, ever lived 
longer or'freer from the jiarox^rsmo of < 
diseefie,' hy di«car(1ing the dt'lici'qus 
fii jits or (the la.fcl in which he finds a 
home. * On the cpnl.t'iiry, the}' jci 
necessary to the preacrvjiti^^n of beab/i, 
Und aro therefore caused to uiuko 
appcarifiice .at the very ti.uo when l*i)e 
comli^ion of^the bu<ly, operated upi^ 
h” the tietenoratiug causes not jvJwayi 
understood,, requires their gTatel'iii, 
renov.'.ting influenees. 

/l09. DAUOUTJIHS. -Motl^crs, who 
['wish not/only to disch 4 i,,;e well tlu-ir 
©■wn* duties'in the domestic circle, but 
to train up th. ir daughters ^at a lat''r 
lilai' to make' haj»jy and comfortable 
fu'esidos for theii-families, r>lu>uM watch 
well, and guaitl,v-fil^ the notions which 
they imbi|)e and with whicK they g» ow 
up. I'here wil 1 be b\) many persons ready 
tofilf tUpiryoung heads with false mid 
vaiu fancies,and there is no much always 
afloat in society opposetf" lo duty ami 
common sense, that if methers do not 
wateW .'.veil, tl ey may contract ideas 
very fatal to tluyr future 'Inqipiut^ha 
and usifulueHs, and hold thum till they 
gi’ow into habite*(.»f thought or feeling, 
A. wise mothiir will have h-ir eyes o|re(i, 
and be reiuly for every c.iHe - A few 
vVord.s of eotumofi, downright, respect¬ 
able, practiyal^seuso, Ihnely uttered by 
her, may be enough to counteract some 
foolish"^.idea of belief put into her 
daughter’s ly^tul by others, whihst, if i£ 
be^jlcft ummecliod, “its may take surh 
jjjiBsessipn of the mind tli.it it cmuu't 
later be coiTeotc'^l. One main falsity 
a\iroad in this “ago is^ tne notion, that 
women, iijilesa compefled to it by abso¬ 
lute poverty, ar;- out of place when en¬ 
gaged ’’n domestic affairs, ^ow, mo- 
ilhers should Inive a cuj'd llest their 
daught^-sc 3 {jt hold <-<f fnis conviction 
as regards tbprasclviip—tihere is danger 
of it; the fashion of the day endangers 
it, ,au'^ the care that un affectiunati 
fai^uily take to k^p a girl, during the 
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iinue of bep education, free from other 
occflpntions thau, tboso of hSr tasks 
or her reoreations, also ^dange^p it.*j 
It is possible tWlt affection inay eiT in 
l^ishinE thi<* <Are too far; for aa^^duca-** 
t’on means a fitting for life,' and os a 
v'^^onau’s life is iniiu^ connect^ mtb do¬ 
mestic auH family affiiirs, or* ought #o 
be so, if the indulgent consideration 
of parents^ abstains from all demands 
*lje young pujiM of the sehool 
not connected with her bookef or her 
^V>a3', will fliie not natura^y infer that 
th" uudterB with which she ?8 neiifr 
asltcd '?o concerft herself *re, in fact, 
no enuoem to hcfr, and that any^ttfii- 
tion she^ever iiuy kestowj^n them is j 
not a mattdP.of simple diifir, but of 
grace, or concossiRn, or Stooping, on 
h r part| Let niotljfrs, avoid awf/q 
diO’.gcT* Jf they ■f'ould do so, thw 
nr.ist bring u{^ their*daughters from 
the rf/’Kf wiih tlio i^*a*iiiStint.ldsiH>x’ld 
’t,i. reipiiJ^ul to give intweljl tis tf re- 
to mini.-ttcr as well as to enjoy ; 
that every pcv-j^ni iMjjuundf§ ho 
pri'c'tic'illy, lift rally useful, in his own 
Fj'‘i‘'fe, and iliot a woman’tffirit sphere 
is " lie iiousc* and its ncorus and de- 
mi’.ndfl, Onw really imbued ?liffi this 
belli f, anlf'tauapjst tn see how miicli the 
• c-itiifoiT^ind happiness uj wonf.m her- 
fiilf, as well a**.of her family, depends 
on ihis part*of her dlscberge of duty, 
aiui a yi*ung girl will usually be anxioua 
to loaru nil thaj^ her jriothor is diS^- 
to teach, and wilA b« proud gud 
Txaj'py toaid in any domestic occupa¬ 
tions pj'idguecl to her, Ivliich ni^*lfii‘ver 
be ir'idi} so hcav^ aa to'ijiterfcro with 
tho peculiar dirties of her age, doits 
peculiar dclighl/S. *If a mother wishes' 
^ to 100 her dfnnghtv become a good, 
bapiy, and ratjwnal wonnm, never iet 
her inlmit of contempt fo^ domestic 
ocotipatiuns, or even suffer them to fee 
deemed Aeoudary. Tlifey may Ife varir^ 
in chara!rbeii^y station, but they crui 
never be socemda^ to a vnMffian. 
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gex^rally^ are bad. It may be so. But 
if it is so, wliat is the inference 7 In 

xl_ A_1_*_,_ . i* Al. _ _» . A • * 


no. HER'ViSLNCS?-ii;i»re are fj*e- 
qncut complaints that, in thes« days, 

servants ai*e tiad, a)^ apprenlfce^ are ,_ 

bfcid, and depen^ftifl^aiit^fjiiding hand^ ^you, 


Jhe Vorking of the machine of society, 
claf* igov*8 prettjjjmuch with class; 
tljat is, on.e*clas» movr-s pretty much 
with its in tke community 

[(equals s^o far ^,3 social station is oon- 
ncern^djj'and apart from other classes^ 
as mu%h those .below as those above 
iteelf; but thci'C is one cyatid exception* 
to this general rule, arff that is, in the 
case of demestic^Bervants.^ The same 
holds, though in lesgfdeg^ e. witlt ^fl? 
prentices and assistant hanasknd in 
less degi-ee only^because, in this last 
iSiwic.i^he diffcrenco^if grade is slighter. 
Doimjtic servants «nd assistants in 
bh piiWfii end iri|,Je, coigie must closely 
and couiinuallT jjito contact with their 
Vuployers ; are about them 

from luoruing to night, see thcbu«n 
every jjihase of ch.aracter, in every style 
of humour, in every «ck of life. How 
infivfincc vpiU <JePscCnd I Constientioti# 
ne^s^s fiiweadj^ot only by precep^but 
by cKanj]»le, #nd, so toi*Bpeak, by con¬ 
tagion, it ig spreau^A'fPh'c widely. iFUnd- 
ness is comioumcated in the same way. 
"Vk-tu^ of every kiy*s*acts like ^n 
electric sliock. Those in cAntact votb 
itg practisers reeen e the comnuuiica- 
tioif of it. The saraeVitli qualities and 
tempers tluitflo no honour to our nature*. 
If servaifts come to you bad, you may 
at loast im^^’ovo them ; possibly*4)lmost 
chaiji^ their nature. Hei*e follows, 
then,*8 rccij<e.to that elfect r-SmiBec/pc 
/or gnod ser-variis .—Let them 

obsei'vg in your col^uct to ptA'S just 
the TuamieM and vii-tui's’ that^you 
,w^ul?i desii’e they should possess and 
jfractise as respects you. Be uniformly 
kind f«id geufie. If you reprove, do 
j^Bo witli^ r^on and with temper. Be 
respectable, stod you will be i<espected 
by him. .Be kintf, and you will meet 
IcinduenKi from them. Consider their 
iutei'ests, and they will consider ycJhrs, 
A in a servaidi is no contemptiUle 

thing.* Bo tew eve^ servantiift friend ; 
and heartless? inneed, will be the 
aevwmt who ‘does not in love tj 

trrMi. * • 



SI WHO i/yoSia not bbfohb 

111. SCANDAIr-LIVE IT POwk 

Bbi^ild envlooB toa^-ues some malice franvs, * 
To soil and taruish your good name, 

• Lljff it dowiSi f 

Grow not dishearten'd; tls the lo^ 

Of all men, whether good or not f 

* Lite IlfdoDifnl < 

^ c 

Rail not in answer^ but bo calm ; o 
5foT silence yialjils a rapid b%n : . 

Lire it downri 

» 

Go not among your frieij^ and say^. 

R*jJJhath fall^ on my way; 

^ *%.- - " Live it down! 

Far better thus yourself alone 

To suffer, than with friomlH Iwmoan , ' 

The trouble that Is all your ovrn: 

Live defr n 1 v 

What though men «i? caII your ffood I 
So Crhtst Idmself, misundPrsfftml, 
nail'd unto a cross Of wood 1 
And now shall you, for lessor pain, 

Yonr inmost soul for over stain, «• 

^ renderii)g evil &ck agyin ? . 

Live it down* 

4 ^ h 

Oh! IT you look to bo forgiveij|. '■ 

Love your own foes, HU^-ljittercBl ov»ln, 

And lofe to you shall glide heaven, 

And when shall conic thfe poiaim'd lie 
Swif* from I lovfVl calumny. • * 

If you w’ould'iurn it haiTplcss by, 

And make the %cnom’d talsehond lie, 

“* IJvc it dowries 


. 112. BLACK CURRANT ^LLY. 
-—To eSch poiitid 6f 2>icke(ri'ruit, allow 
oii% gill^of waViv ; Bet them on tliV fire 
in the 'preserving-iian tr Bcald, but do 
not let^hero boil; bruise the n well 
with a Wvnr fork- n®r Wooden — 

take.^i!iem off and squeeze them thrj^ugh 
a haii^sieTc; and to every pint of • 
allow a pound of loaf or law sugar: 
boil it ten minutes. ^ ** 

113. BREAD (CIIEAB .ftND EX-‘ 
CELLENT KIND).— Simmer elowly, 
over a gentle fire, ajiound of rice in 
three quaits of water, till the I'ce, hgs 
become perfectly s<ift, and the water is 
either evaporaVd or imbibed xgT Ihe 
rice: lot%Ii become cool,‘but not col^i, 
and mis it completely wilSh four pounds 
pf flour; add+o it some salt, and t^Ddut 
€au( tabl&«poonful8 of yeast, l&nead 


it very thoroughly, for on itfiis dep<jpds 
^whether or not yoiTr good materials 
I prodace a superior arj:icie. Next let 
^it rise well beibre the fiVg, make it uj* 
into Ifiavos with a little of the^our— 
which, for that purpose, you must 
reserve firum yoiir''four poupda—aiod 
bike it);' rkther long. This is an ex¬ 
ceedingly good and dieap bread. 

. 114. Economical and t^TouRisHiNo 
BREAl).-; 7 -Suffer the miller to remiVe 
from the flour only the coarse flak^j,^ 
b^an.Of this bran, boil five or siaf 
peunds in four and t^half gal’ons of 
water: wbeff the goodness is extracted 
frocn tne bran, during which time the 
^.liquor wiB vaste half or three quarters 
of a^lh'n^tStrain it and let it cool. 
When it has coolea down to the tem- 
yeratiiro of milk, mix it .nth fii’t;^'- 
pounds of flo^r,^ and as much salt 
and yeast as ,’vouH be used for other 
bread ; knead it exceedingly well; let 
it ribo before 'the fire, and bake Y In 
small loavef,: small loaves are prefer- 
.?,ble to larg'c ones because'they tJiketlie 
heat more ^equally. Tharo are two 
advantages in making bread with bran 
water ^Lp^.stead of plain wal’or; the one 
being that there is coushlerab^'* nourish¬ 
ment in bran which is'thus extracted 
and added to tbe bread; tha other, 
that flour imbibes much yiore of bran 
water than if does of plain water; so 
n^uch more, a,s to give in the bread pro¬ 
duced almost a fifth* in weight more 
than the qhahtjty of flour jnade uj. 
withjji’ain wate" would have done. 
These a^e important considerations to 
the poor. Tifty-six -pounds of flour, 
.made with plain watfri* would produce 
siAty-nine and a-half pounds of bread; 
made, with bnic water, it will produce 
eighty-three aud a-haK‘'pounds. 

11J>. KCOURIJG DROPS FOR RE¬ 
MO VJN'G GREASE.—There 4;e sever.d 
prepax’ati»J|p, of this nan'.-..; one of the 
best is made'lb follc^s i Cauiihine, orspi- 
rits of tnrpeihine,thi:<eeounces;essence 
of lemcn, one ounce; mix. Cost: cam- 
hine, per pj£^ ; essence of lemon, 
d.'^per ouA’e. Sco .iSing drops are 
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usually pul up in small half-ounce phials 
forttale; thc'^e m|y be obtained at from 
9d. to la. per doz^. ^ * 

116. PQMAIPUMS.—For making po- _^ 

fiatuma, the iard, fht, suet, or jaarrow*! I^hall ^e l^^bold enough to commence 


used, Inuist be carefully prepared by 


being melted witl^ as gentl^^A heat as I “gi-andmottiers” how 
^T)ssible,vkimmed,BtrHned, cleaned ^ l^S. I'd Boil Potatoes. —Put them 

into a ^aucepan^with scarcely sufficient 
water to cover them. Oireotly the 


from the dregs w]j^ioh are deposited on 
standing. * 

117. CdMMON Pomatum.— Mutton 
sdfll, prepared as above, one •pound; 
^ard, thre« pounds; cawfully gielted 
"ogetUer, and stirred constamly as^t 
cools, fwo oun^a of bergamot being 
adflod. • • 

113. Hard .JJosiatum. —Lard and 
mill ton Sucl^carefully prepai%<l, of e.'ich" 
one pound ; whit» wax, fblir onficcs; 
qp.-<once cjf bergamot, ovm oynce. Copc : 
lard, Is. per pound; .snot, Cd. per 
pound; \mito wax, 2*. 2d. per pound; 
e.saence of bergamaf, i^^ier ounen 

• - . . 

EGGS.- 


1*19. PICKLING eggs:— If 'tlio 
following pickle were gemfll^y ku'^wu 
it would be nroi'e generally used. IVt^ 
constantly keep it in 6u3' family, 
and find it nn excellent picldc to be 
eaten wuth cold meat, tkc. T^t# eggs 
should Irs bgilod, h.ard (hay t«m 
minutes! and then divested their 
shells; ^heu qiiifc cold put them in 
jars, and pow over them vinegar (suffi¬ 
cient to^juite ewer them), in which has 
been previously boilffd tht usual spicAj 
for pickling; tie*the jiirs^down tight, 
drith bIa»Mer, and keofl them till they 
begin to change coloun • • 

120. WHITE CUKRA^r JELLY. 

-—White currani: jolly is made ilf Jihe nattj*j)ans, having 
same way as red rtirrant jelly, only it fpifif paste, 
should have - • • - ' 


■A 


^ _ 28 

^22. POTATOES.—-We are all potato 
j eaters ^or ourselves esteem pota* 
^toet beyond any other vegetable), ^et 
fev* peraops know-how to cook tihem. 


our bints by. presuming to inform our 


skins begin to break* lift them from 
th^ fire, And as rapidly as gpssible p<^^ 
off every drop of the 3datc r# Tlic n 
a coarse (we need no-T say cTe^Stflowel 
over them, and rgtum them to the fire 
ftguii', until they ajo thoroughly done, 
and aiiito dry. i little salt, to taste, 
sP.oujft, kave^b^en added to the water 
before boiling. ^ 

\ 124. I’oTA'^iS FBinu WITH Fisn.— 
Take cold fiali and*cold pot.atoos, * P^k 
all tlie bones from the former, an<l 
maali*tiie fish and vtlie potatoes to- 
gethej'. ‘‘Form into rolls, an(t fry with 


l.ard«until tho^utsides are brown ami 
CJ'Tsn. For tlijf purpose,,the drier fiimls 
of fi.«lr, Ruch as coUj^imke, &c., aigt pi-e- 
ferablo. Turb'ft, solos, eels, &c., are 
iitot so good. Tins ’ ^in economh'al 
and oscellent relish, {Sec ii4.) 

12,'i. Potatoes ifArnuD with Onioks. 
—^l*rei)are some boil'8d onions, by pat¬ 
ting them through a sieve, and mix 
them wiffli potatoes. Regulate the por¬ 
tions aceowj/ng to t.ipte. • 

12fi. Potato Cheese Cakes. —One 
poumf of mashed potaloeJ, quaifl^jr of a 
pound ^of cuiT.ants, quarter of a pound 
of sugar and bntt(*\ and four#gga, to 
bo u'tlf iftixfid togemer; bake them in 
first lined them with 


uld have dQuble-/efined sugar, and 
' not bo boiled aooje tonTbiinutes. White 
cusrant jolly should be putethrough a 
lawn sieve. ^ * 

121. AjroTHEii Reobcpt fobs White 
CuRBANif JiyLLT. — After the fruit ife 
stripped fronfthe stalksgs^k 
the pan, and llhiils (un it quickly 

through a sieve: take a pound 6^ sugar 
to each pint %f juic^ and latsit boil 
twenty minutes.^ ^ * * 


127. Potatoes CoLOANON-—^Boil pota- 
•toes airl greens, and spinach^ sepa¬ 
rately j nillSh *he potatoes; squeeze the 
green.? dry; cliopgthem quite fine, and 
^fiix theim with the^otatoes with a little 
biftter, pepper, and salt. Put intt) a 
mo^^W,*buttering il well first; let h 
stan^ fti a hot^ven for ten mjgutos. 

128. PoTaTOHB RotlSTED USDBK MbAT. 
—Half boil large -potatoes; drain the 
watei^ put them into an tarthen dkL« 
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or Bmall tin pon^ tmder meat roitslbig 
before the 0re; baato them ^th the 
dri;)p’mg. TumHhem to brown oa all* 
mdoa; aeiid up in a separate dish. • 
129. Potato BAilal^Aaor®.— sVdote 
a pound of potatoes a quarter Of a pound 
of gi’atecl bam, or some 8wcl>t herbs, or 
c^iopped parsley, an onion or eschalot, < 
B^t, pepper, and a little grated nutmeg, { 
End other spice, witlf ,the yolk of a 
coiiple of eggs ; -tben dress as potocto^ 
tacoVoped. “ , 

PoT^ro Swow.'*—Piet out the 
whut&-'^.‘./i.<viocfl, put them on in cold 
water j when they begin to crack, 
strain, and put tbeni in a clean Btew 
pan beforo the fir 9 ^ till they are 'quite 
dry, and fall to pieces j mb 
through a wire rieve or tiie dish they 
are to be sent up in, ard.<ilo not disturb* 
tly:‘in«ftfterw.ards. 

131, Potatoes fried wnoLE, —When 
neaidy boiled enough, put them ‘into a 
stew'pan ?with a l‘it of butter, or some 
olean beef drippings ; sbiike them jvbont 
often, to prevent burning, till they ure 
brown and criep >-d>*ain them from the 
fat. it -will be an im})rA'vement if they 
are floured ancl^tUpped into the yolk 
anVgg, th^ rolled iu finelj-tsifted 
bre ad crumbs. 

132. I’OTATOES F.'.IED IN SMOES.—^PCol 

largo potati>es, slice them a.l. out a quarter 
of an inch thick, or cut tlK}m into 
shavings, as you yrould pe^] a lemon ; 
dry thorn well in a clean cloth, and fry 
them ic. lai-d' or dripping. Tak. *fcare 
that the fat and frying-pan are quite 
clean; it on a« quick fire/and ns 
Boon a.s the lard boils, and is still:, put 
in tiie slices of potato, and keepciuov- 
ing them until they are crisp; tdfce*. 
them up, and lay them, to dram on a 
sieve. Send to table with a little salt ^ 
sprinkled over them. * 

333. Potatoes EstiOLLOPED.— Mash 
potatoes in the usual way; thep. buttep 
some nice clean sooUop-shells, paf.l^- 
pms, or tBa-eui>s, •.or saucers ;^pi^ m 
your potatoes; make them smajtn at 
the top; cross a kni% over jbheilh; 
strew a few flue bread crumbs on tlj/^; 
s.iraikle them 'rith a paste-bmsl with . 


a few drops of melted butter, and set 
them in*a Dutch oven. ^I^on nii'ely 
rbrowned on the to|f) take them care* 
fully*'out of* the shellei»jand brown on 
*the other side. Cold potatoes may b. 
warmel^ up t hi s way. • 

184. Potato Scones. — Mash boiled 
potatoes/till thgy *are quite, smootffi; 
adding k Ijtttle s^t; then knead out the 
fiour, or barley-mefl to the thlcknesa 
requij'ed; toast ^n the gritfi^S, pricking 
thorn with a foi'k to prevent tiPim 
blisteriug. When eaten w^th fresh on-* 
sSjt buttir tUey Jire equal to orumpctl 
—Seven superior, and v^ry nutri^ioi a 

135 PoTATOE Pie.—P eel md slice 
yofir potatoes very^thin into a pie-disb; 
^between radix layer of pfrtatdtes put a 
littlw cboppsd onion; between each 
layer sprinkle little i>epper and salt: 
pat in a littft water, and cutS,bouttwo 
ounces of fresl: butter <nto bits, 
and/ay them' on‘the* top; cover it 
close with paste. The yo^ks of four 
egg^ may Be a^ded; and W’hen bakdll, 
a table-spoiTiful of good mushroom 
ketch iTp pbured iir through a funnel. 
Another incihod is to put botweeu the 
layers stnail bits of mutton, beef, or 
pork. 1 . Tu Cornwall, turnips arc added. 
Tljis constitutes (on the Cu’uish me¬ 
thod) it chtxap and satistaotoi-y dish for 
families. {Scv 31.) ' 

336. GINd'ER-BEER POWDERS. 

- Blue papi-r : • Carbonate of soda, 
thirty grahjs;^ powdfered ginger, five 
grains; grotmd white sugar, one 
drackiir to ono^ drachm and a-half; 
es.senco *of lemon, one drop. Add 
the^ .'.ssence^to the ‘sjxgar, then the 
ojher ingredients. A (Quantity should 
be mixed aud divided, as recommende«l 
fdr seidJitz po’Srders. ~ Wiite paper : 
Tfurtaric arid, thirty ^flius. 

*Dir&ctiQm» —l^issoJvo the contents of 
the bln^ paper..in water; s*ir in the 
cfontents of the white paper, ^d drink 
during eife^escence. '' ®nger - beer 
powders do not W*Ah such gene¬ 
ral approbation as* lemon and kab, the 
powd^id ginger rendering the liquid 
‘Slightly turbid. ^ 
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137. APBLE BBEAD.—A rety light 
pleaiftiit brcaB is ^ade in Fradoe b}r a 
mixture of apples and flour^ in the^ro- 
portion of one tf the former to two of, ~ ■ 

t#B latter. The usual quant^y of 
^yeast ii^ employed as in n^ing com' 
mon bread, and is beaten with flOur and 

■ #__iV.. •_T__Rr_xi__ 


WsOm piilp of the apples a|to.r thqy 
have boiled, and ^e dough it then 
considered ^ set; it is then put in a 
proper vessel, and allojved to rise for* 
eigm or twelve hours, and theif baked 
‘JU long loaves. Very little wa^r is 
requisite; none, generally *if thft appl^ 
are vei*^ fresh. • • 

138. TO MAKE •ANCHOVIES.— 
Procure a quanisty $>f sprats, as frosh 
as possible; Jo not wash or*wipe them, 
but just take them t,3 caughf, and* for 
ewjry pec^ of the fish, tdkej-wo pounds 
of common salt, qtisrter of a pound of 
b.ay-salt, fdfjr pounds e^f saltpetrei, 
ounces of sal-prunettae j.ffd two peany- 
wcytli of cA:hjneal. Poynd^all tl^ese 
ingrSdlents in a.mortar, mixing them 
well together.* ^hen take Agq,o jiira or 
small kegs, according to your quantitjf 
of sprats, and lay a layer ftf ^he fish, 
and a layer atf the mixed ingredients 
alternately, until the po* is fifr* ;• then 
press bans dovgu, ^pd cover close for 
. six months, they will Jhen befitCor use. 
I can v^uch for the excellence and 
cheapness ofatho cmcAov?cs«made in this 
mtumer.* In fact, most of theji7tc Qot^ 
gona anchovies |old* in*the oil an?l 

t rickle shops are made in^his or a sipii' 
ar manner, from Brifish sprats.—^An 
excellent and useful rweipt. ** * 

139. CEMENT. FOR. BROKEN 


CuthbeiHI 8axm^ known famously. 
Dunieh Mebsew, God is f)plge. 

CHINA, GLASS,* &C. —140 folbSong 

I, we know to be Tiftuistan, Stmm, moat high. 


recipe, from exQeriSnce, 

^agood one, and^beingjjoarly colourless, 
it possesses advaqjpges v^icb li(rad glno 
an<^ other cements do not:a.'^DiBsolve 
half an ounce of gum tcacia in a wine 
gloss of filing water ,*• odd pltster of 
Paris sumcient to form a thick paste, 
and apply it \^th a bru8hc«l9 the parts 
required "“io ^e* ce{he^tfd together. 
Several articles upon our toiletlg table 
have been re]^Ikired moj t effectiAJly by 
this recipe. ' 


140? SIGNIFICATIONS OF NAMEa 

^aron, HeSrew, a mountain. 

.Abelf Ildrtw, vanity. • 

Abra^uun, Bebrm, the father of many. 


Adolphus, S&xon, happiness'and help. 

Albert, Iwight. * 

yVlexapdcoi Grttk, a helper of men. 

Alhreck Saxoitt aJl t>cace. 

Ambrose, Oredt^ ImmorUl. 

Apio 9 , jRdtrets, a bilk-ilen. * 

Ant^w, Greek, courageous,* 

Antlony, Lqfin, flou^iling^ ^ 

Archibald, German, a hold tbserwr, ^ 
Arnold, German, a maintoifier 
Arthur, BriHs?i, a strong man. 

aSS!.’ } grand. 

B^dwis, German, a boldVinncr. 

Bardu^lJ^ Jermon, a. fainoiw helper. 

Bamaby, Hebrew^ ^ophet's son. 
Bartholomew, lJ%rSp,jHie son of him nho 
made the waters to nse. * • 

Beaumont, a pretty mount 

Bede, .^jron, prayer. * • 

Beulamin, if«&reu>, the son of a rightvhanS 
Benneti Latin, blessed. 
BcAard,*Ger»jajAear’B heai^ 

Bertram, Oerme^ fair JUjjj^tnous. 

Boniface, Zot^n, a %cU-door. 

Brian, FYmdi, having a thundering voice. 
Ca&walkiler, Brituth, valla „ ni war. 

Csesar, Latin, adorned with hair * 

Ci^eb, Hebrew, a dog. 

Cccit, Latin, dim-sighted.* 

Charles, Germaft, noblc-splrlted. 

Chi'istophtr, Greek, bearing Christ 
Clement, miid-tenjfiereA 
Conrad, German, able counsel 
Consdl&tine, LaBn, resolute. « , 

Crispin, Latin, having curled locka 


Edgar, Saxon, haiQ>y honour. 
|•Edmund,eSla 2 ion, happy peace. 

Edward, Na!tfti,^appy keeiwr. 
Ekiwin,1^wwi, happjysonqueror. 

Egbert, Saton, ever height 
fll^ali, Hebrew, God, the Lord. ^ 

Elisha, Hdnrew, the salvation of Ood. 
EpMmgf^ Hebrew, frult^ 

Exysmus, Greek, tevely, worthy to bietaved. 
Ernest Oredt, eailiest forioua 
Evil* or Ivon, BrUish, the same h John. 
Ererafd, German, weD reported. * 
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Bageiu, Chneek, nobly deooonded. 

Eustace, Oreek, standing firm. 

B^ikiel, H^nw, ttts strength of GodL 
PeUx, LaHik, happy. 

Ferdteand, 0erman„ pvre poaoe,. ^ i 
Francis, German, fn‘e. ' 

/hrederio, Germann rich peace. , 

Gabriel, Eltibrtw, the strength of Go^ 
Cieofifery, Omman, joyfuL 
George, CtreA, a hiiabandn^on. 

'Gerard, Saxtm^ail towurduVess. 

Gideon, Hebrew, a breaker. 

Gilbert, Saxm, brigitt as gold. 

'‘<«i^^s, Greek, ^ttle^goal^ - 

a g^y ^sposUim. 
Godrej, German, God's peace. 

Godwin, Qemum, victoriens in God. 
GrifHtli, Brituh, havingtgreat faith. 

Guy, French, the mist), toe shrub, 
naiiiilbal. Punk, a gracious^Iord. .§ , 
Harold, Saxon, a cnnuipton. 

Hector, Greek, a stout dofrt'dft.’, 

Henry, German, a rich I'uvd. 

H^liert, German, a bright lord. 

Hercules, Greek, the glory of Kora or Juiia 
Hezehiah, ^efrraa.'bJ^aving to the T<ord. 
fioratio, Jiaban, worthy to be beheld. 
How^l, Bntish, sountl or wliol \ ' ‘ , 

HulN)rt, (7(sv»a»,'. bright cold.'. 
IIugl>„^7uich, high, ISTiy,* 

Humphrey, Gernmn, domestic peace, 

Jacob, Hebrew, a S£anlantcr. 

J&tBcs or Jn^'ques, bi'guillng. ' 

lugt'am, German, of angvUc purity. 

Juab, Hebrew, fatherhood. ^ 

Job, Borrowing. „ 

Joel, llebme, acquiescing. a 

John, Hebrew, tlte grace of the Lord. 

JonalL h'ebrew, a deveJ* 

Jonathan, Hebrew, tlic gift of tiie Lord 
Joscelii?' German, just ^ 

Joseph, Hebrew, addition. 

Josias, Hebrew, the fire af the Lord. 

Joshua, Hebrew, u Savibnr. ** ** ’ 

IsaaVi Hebt'ew, laughter. « 

Lambert, Saxon, a fair lamlK 
T.ancelot, Sj>ams?i, a Ilnlo lan|^. 

Laurence, iMltn, crou’iied a Itn hiaroi|^ 
Laaarus, Hebrew, destitute of help 
].ieotiard, German, like a lion. * « 

Leopold, Gmnan, defcndhTg the pctjple, 
Lcwellin, Bntuh, like a libn. 

Lf w'.a Frettdi, the defender of the people,« 
Lionel, Jjfjtm, a little lien. « 

Lucius, sluaiiig w ^ 

Luke. Gt eCi,; a wood or grrove< 

Mark, /jtitin, a hammer. ^ 

/Attin, iiivU'tiaL ^ 


a.*4 


Mathew, Hebrew, a ^ or preseiSt 
Mpurleci; loAn, sprung of alfoor. ^ 
Meredith, Bntish, the roaring of the seek 
Midlafil, Hebi^, who Is lik^ God f 
Morgan, Sriiuh, a mariner. , 

Moses,'Hsbfew, drawn out • 

NathanipL, Hebrtw, the gift of Ood. 

Neal, Freeeii, somewhat black. 

MoolaB,.Gtne£, ric&fioua over the people 
Noel, I^-enth, belsngtiig^ one’s nativity. 
Norman, FrenHs, one bom in I^fmsaidy. 
'Obadiah, Hebrew, the servant of the Lord 
Oliver, Jtxatt, an olive. ^ 

Orlando, Italum, counsel for the jand. ^ 

O'smimd,<ts«rotl; house i>eace. 

Oswald, Saxon, ruler of ajxouse. v** 

Owen, iSnAat well dcpcended. 

Fotricl^ Latin, a nobleman. 

Paul. LoA^sirall, little. w 

Fercival, Ffi>*fch, a place in France. 

Perc^ine, outlanUlsh. 

Peter, Greek, a roc.:t or stone. 
f hilip, Greek, a lover ot horses, 
l^lnens, Hebrew, of • 'jold oounten2:\cck 
ltal}iih, coutrocUi froitljioilolph, or 
Kandal, or Fanulpli, Saxon, purcs^ielp. 
Kaymuiid. barman, quiet peace. >» 

Heuben, Hebrew, the son of vision. 

^e^TiOid, Oki-tum, a loner of»purity. 

Richard, Saxon, powerfuL 
KobPi't, Orrtnan, famous in counsel 
Roger, German, strong counsel." 

Itowbnld,* German} couiuel for the land. 

Rufus, Latm, reddish. 

SoloniDiiF.He’brew, peaceable. 

Samson, HebreiS, a Uitle son. 

Samuel, Hdbrew, heard by God. 

Saul Hebrew, desired. j, 

iSqbsfitian, Greek, to b“ reverenced. 

Simeon, Hebrew, hearing. - 
Sim.‘in, Hebrwb!, olfc^icnt , 

Stephen.^ Greek, a ci^wn or garlutid. 

Swltlnu,' fiuron, very high. 

Theoliald, Sax^ bold ov^or the people. 
Thqo^irc, Greek, the gift of^God. 
kl^codosips, Greek, given of God. 

Tiieophllus, Greek, a lover ol God. 

Tlmmas, Hebrew, adwiii. 
ll&othy, Greek, a fearer b>Ga(L 
Toby or Tobias, Hebrew, the goodness •}* the 
Lord. 

't^alentine, ZaHn, powerful, ^ 

Vincent /jotm, conquering. 

Vivian, Z«,A^Sing. ^ 

'Walter, Garma>t a wd^*lfiast«r. 

M'jilwln. Verman, a conqueror, 
’WiH^ainaGcrmon. dcfendiiig tibsy 
dSaccheus, Synuc, iK • ./mt. 
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ZacUi>.ry, roiat‘inherlng'the X^ord. 

ZebetAe, S^naCf having an inhcritano<il 
Zedekiah, I/^treu, the^tice Lord., 

#• 


»• 

• ' 


^Adeline, German, a priiK^ita. 

AljStha, Otvak, good. * . ^ 

Agnes, OermoH, chaste. 

Alfihea, (Jtvei, the trafti. 

Althtio, G’h’e^.JSuitiiig. 

AJit^AIicia, Omnan, noble? * 

Amy, Amelia, Ft^mch, a belovcA * 

.^Uno, Anne, cA' Hannah, H^rev^ gradet^. 
AraiwUa, iMUn, a fair altar. ^ 

Aureuto, T^iUn, like gold. , 

1 Barbara, Laitn, fm-eign o^slmiga • 
Heati’iee, Igippy. * 

lleiiedicta, fMtt>T^0(timeA. * |. 

Beniice, Oreek, hiinginjr victory.^# ^ 

Hertini, tireek, bright or faiitons. 
l*H’.''he, /VSwA fair. * » • 

Honu, LiUt!i^ }y> 0 (L * 

Hridgol,/»*A, shining hrifi^tl. * 

C.iswm<li-a, Grepk, a ret'9nifbi« m men. • 

C'a^iarme, ({>9ek, pure or cleai}. ^ , 

Ch.i.rfty, Orerk, love, bounty, 

Charlotte, Jt'ttrteJy all noble. • 

CaroU!ie,/errHnuie^ Chrotus, Uit Laftno/(Jf’^rktf 

noble'-spiriteA • 

C'hlw, Gtvek, a ^eii horb. • 

Christnina, Gf«?k. belongiitg to Oh.ri^j^, _ 
CeelJia, from Cecil. * 

Cicely, a torcuptlofl oi OerJlia 
•CiAia. cluar or brtgljt' ^ *" 

Cuiir.taiU'u, Latiii, c^matant. 
l 'el«»ruh, a bt'e, c 

Diana, Orm-k, Jupiter’s daughl.'r. 

J toriMs, Greek, a wild roe. * ' 

Dorothy, Greek, the gfft of Uo^ , 

SadHli, jt^oran, happiness. » * 

Miuaiior, iSoron, all fruitful tg 

l'h/.a, Elizabidh, IJeifrew, the ei^lh of tied 
Kji'iily, rorrupted/ramtiAnieUa. • , 

Kmtna, German, a ifiui^e. 

BsUier, Hesther, Jiebrete, 5eoi"et. e *• 
,Kve, Htin'tw, causi|tg 

Lunlce, GreeJe, fail- ^tory, * 

Kudoia, Greek, prospering in tlie 
Fiaucos, German, free. , * 

Certrude, t^nan, ail trutts* • 

Cioce, LeUtt, favour. • 

llagar, Jlebrev), u«trangcr. 

Hi'icna, 0*vek, alAiriug. ^ * 

Jane, so/teited/rom M/an{et»\K *■ , 

JaiMie, Gte/enanin^ qfJahn. * 

Jarii t, Jeannette, little Js>^ * * 

Jojee, yVencA, ^ « 


IsabeUa, SjtfnUi, fair Eliza. 

Jj^dith, Hetew, praising. 

)*J^ia,aJuHana, /enitntne of Juata 
Lotitlg, Zoha, joy or gladnesa 
Jpfredk, bdttnr. ^ * 

Lucrctia, Laitn, a chaste Boflian lady. 
Lucy, Latin, fem%tr‘, efLadut* 
J^ydla.^eri’, descended hrom Lud. 
SlabehaAahn, lovely. 

Magdalene, Maudlin* ^rkotc, magiiiflcetA 
Margaret, Gentuxn, %. peorL * 

Marita fJebreu, bittomesB. * 

Marjf Z/eArAg, hitter. ^ * 

Mauii Matilda, Greek, a. lady of h^our. 
Mercy, Engtuh, compassion.* - ■ 

MUdred, Scuani, speaking mild. 

Bniitk, the same %s Agn^ 

Nicola, ^ Ificxiias 

lOl^myi;^, Ore^ heavcnlj? 

Orabilit, JdRn, t<s ba entreatpd 
I'arnell, or Fetronill^ little Peter, 
i&lierice, Lakm, bHarlhg patu'iiUy, 
Vn\i\inn, lAxhn, festtintm of Ptttilimni ' 
Peiudope, Greek, a turkey, 

Fersis, fewA destroying. ^ 

Philadelphijs, Greek, brotherly love « 
Philipa*'^* il(eeA fenamete of Pfahp. 

Fhtfibe, (ireek, thAight of Ufe 
Phyllis, Xilreek, a^eou l»o^h.^ 

Ihistdlla, LaUn, soijewha^hL ^ 

Prudence, Latin, discretion. 

Psyrlie.i^fieeA the houL 

Bachel, Hebrme, a lamb. • 

Rebecca, Hebrew, fat or"plontp. 

KhoAe, Greek, a rose, * 
ihisainuiid, Saxon, rose of peace. 

Rosa, Lahh, a rose. 

Ilusecktcr, a fair^se. n 

KobuUdla, Itmcat, a fair rose. 
Buthfk^efrrew, trcuiblLng. •> ^ 

Sabina, Lakm, sprung from the Sabtnee* 
Salome, B^)rew, perfect. 

Sapphj^ (hreGc, like a ft^phire stone 
Sarah. i/e6retr, a princess, 

^iJ^vUa^ &mJt, the counsel of God. 

' Sophia, Greek, wisdom. 

^ Sophroiila, Greek^Lf a sound mind 
^Suson, Smsanna, Hebrew, a lily. 

' Tabitho, Sj/rthc,^ roe. 

) Tcinpefoncc, Latxn, moderation 
‘ Theodosia, *iS^reai-,givep by God 
^Vyphossl’ OreA, delioious. 

Tryphena, Greek, delicate. 

VidHi*!^, fimimbw of JQ&Pwt 
Urj^iila. Aohn, a female bear * 1 ^ 
V/alburg, Saxon, ^acitilis. 

WiftSfred, Saxon, winning peaee. 

ZeuobAt, OreA, the life of Jupftlgt 
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141. BI^OKINQ ^aste).; 7 -Ilalf a I minuter); tie it up» quih hotf with 
pound of ivDiy black, half a pound of j bladder, and set by IIU wanted. Taste 
tiuacle, half an ounce of powdare^ t ih.e £vater the lemons are lying i 


in at the 


alum, one draohu^ of tui^nt^e, one 1 end of the third day; *£* not bitter, l^t 
ounce of sulphuric •• add,, and 'two v the lemoi^ out into a diinarlmed pan, 
-, 1 .- 1 .-i ,, *.«, - water through a strainer upon > 


ounces of raw> linseed oU. The ivory 
black and treacle must first be mixed 
together until thoroughly incofpoi^tcd p 
then add the rest of tlm ingredients. It 
'keeps best £i a blad(^-. This receipt 
has been used hr a friend's fam%. for 
the lost se^teeh ye/irs, and is niich 
NjiCroved. ^ ^ 

liS.'^uuCEliANETTM. — Take an 
old silver thimble, an old silver coin, 
or other sUvor ai't|oie, and with av'ry 
\fine file, convert rH into filings. Sift 
\hrough gauze, to separate fhe \ oacse 
\)m the fine pjJrticleSj ^lake the finer 
portion, and mix witH diffident quieV- 
B^,vei' to form a sciiF amalgam, and 
while in this state, fill ^he cavities of 
decayed teeth.«. ,^'hia is precisely the 
same as ihe metallic* amalgafu used by 
all dentists. The filings of a Eiix|)cnoe 
woiAd produuo as much«ns is contained 
in tiro 2s. 6d. ^packets sold by the 
advertising makers ofSuccedaneums. 
Quicksilver nr* 3 r be bought at p> trifle 
pel' half-ovnce or ounce, at the chemist’s. 
We have not the sl^htest hesitation in 
pronouncing this co be the best thing of 
the kind. Caution . as i.< turns black 
under the action of the ados of the 
mouthff it should be iisod sparingly 
for/ronf teeth. A tooth should,never 
be filled whiI4 it is aching. (<S'o!‘i44.) 

143. LEMONS, VVHOLE, FOR 
DESSERT.—Takeuix fine, fres^, weU- 
ahapod lemons, cift a hole just toimd 
the stalk, and with a narrow ipopn 


them, bpil gently,pne or two hours; 
8«t by in Ahe pam: Boil again next day 
untU sb tender tbat^the head of a large 
needle will easily pierce tb^.rind. Put 
In oite pound of 'loaf-sugar, make it Just 
boil, aOT leave to cool. Next day boil 
the Bjsrx^, anjl pour it to the lemon®' 
a|[d on^ound of sugar, and hpt water 
to supply what w^ bOiled away. Lift 
01 ^ the lemons, and boil tbe syrup and 
pour on them agair .?very day for a 
j* fortnight^ then every threb or four days, 
addihg graofiially thfee pounds of sugar. 
When the lemdas look clear and bright, 
l^oil tbe syrup prbtty har^ add the 
iSmou juice wliicSi had been set by, just 
boily skim; puf.Cfic lemons into jars, 
pou^^ the jaynip upon theirij and tie up 
the jars imtcmlly with bladder. 

14L TJl^ TEETH.—^Dissolve two oz. 
of borax in three pmts of water ; before 
quite cold, “add thereto one tea-spoon¬ 
ful of tincture of my.rh and one 
table-ispfionful *V)f spirits of camphor; 
bottle tbe mixture,for nao. One wine¬ 
glass of the solution, added to half a 
pint of tepid water, is sufficient for 
each apxilieaUon. This solution, ap¬ 
plied daily,,preserves aud beautifies 
tne teeth, extirpa^ tartarous adhesion, 
produces a pearl-Hke whiteness, arrests 
decay, and induces a healthy action in 
therms. (-See 142.) 

145. CAMpdoRATEi; Dentifmob.— 
^ . Prepared chalk, one poimd; camphor, 

scoop out the pippins, and press*^ oii? K,ne or two drams. Thci camphor must 


the juice, but leave the pulp in the 


lemons. Put them into a bowl with% with a little spirits 


two or three quarts of spiing water, to 
steep out the bittern'^ss. L^ave them 
three days, changing the water each 
day; or only two days if you wiljh 
them to be very«bitter. Strr-io the 
juice as ^oon as squeezed out, ^-L'oil it 
with one pound of loaT-sugar (setting 
the jar into which it was strained^ in 
a pan of boiling water fifteen or twenty 


be finely 


pow<j^'*d I 
tie spirits of 


by. moistening it 
\wine, and then 


intimately^ mixed with the chalk. Pre¬ 
pared chalk wi'l cost about 6d., the 
camphor less tuan Id, Tbi present 
price of camphor is under Ss. lier pound. 

146. MTtefnDBNTiPBitfE.—Powdered 
cuttle fish, «.qne* p<!ii«m<l; powdered 
myrrh., ’ two ounces. Cuttle fish ii 
Is. '8d.*'per pojpi,^ pow9lered myrrh, 
'3s. 3d. per p''un?U'Vf , 
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151. MJ2DICINES (APERIEN^n — 
^ tlie speiogtime of year the judii 
qjlouB use of aperient medicines is mueh 


147 . COmPOUNDS TO PROMOTE 
THE GROWTH,OP HAIR.—When 
the hair falls off &oni dimiiyslied aotion 
of the scalp, JIfeparations of cantha- 
rmes often pr(^e useful; they art sold 

, under *the names of Du^juytren’s 
Parade, Cazeuaze’s pomade, Jl^c. The 
foilowlng ‘directions (UW as good.as ai^ 
of the more complicated recipes?— 

148 . PojAdb against Baldn^__ 

lloi 6 marrow, soaked iff several,waters, 
melted and strained, half a pound; 
Mlcvturo of cantharides (made hyl^oak- 
ing forw week oije drain of powdereH 
canth.aridea in one ounce of f)roof spirit), 
one ounce; oil of bergamot, twe>ee 
drops. Pow(Jj«f?l(PcSnf;ha»iejj, 8 d. per 
ounce; bergamot, ^a. per o^Mcc. , 

,149- &iAs.uas Wit4K)n’i^ Lotion 
AGAiNhT ftALDNESS.»-Eau do Cologne* 
two ounce?; tincture of cautharidel} 
two drachms; oil crf*J#\'tf»der or mse- 
mary, of ca«h ten drops. ^ These appli- 
cafittis must be used once or twice a 
day for a nonsylurable time f but jf the 
scalp become fibre, they raiisl be dis-* 
contimied for a time, or used &Ji longer 
inteiwals. • * 


to b«r commanded. ^ 

' y.62. Spi^lfto Apebibjits.—^F or chil¬ 
dren nothing is better than:—1. 
Brimstone and treacle; to each tea- 
l^iipfi^ of this, when mixed, add a teaa 
spoonfill of creapi of tartar. As this 
sometimes produces sickness, the fob * 
l<#wmg may bo used Take of tar- 
tmti of at’da onp drachm and a<half, ^ 
powdered jalap and poWderA rhuba;^* 
each fifteen graina ginger fwo’gtains; 
mix. Dose for ac^ld above five years, 
GlK^ stnall tea-spoqpful; above ten 
ycai'g, a large tca^poonful; above 
'fiftee^ Jw-lf the Avhole, or two tea- 
spoonfuls ; and" for a* person above 
f^’enty, three* ^-spoonfuls, or the 
whole, as may required by • th^ 
habit of the jterson. This medicine 
may bb dissolved in lyagm water, com¬ 
mon or ijotnt tea. • This powder can b<P 
kept for, use in,a wide-mouthed bottle^ 
ana be in reatjjpess for awy emergofic^. 
The druggist may be -"directed to Ij^ebie 
or quadruple th^ quantities as conve¬ 
nient. 


150. Bandoline ob •PixATuiife. — 
Several preparaiaons# are used, the fol- 
•lowing the best^ * 

No. 1.—l^ficilage of ^lean picked 
Irish mogs, made by boiling a quarter 
of an ounce of the nsoss in one quaf^ 
of water until siifficiently |hick, recti- 
ftsd spirit rtn the propoAion of a tfta- 
Bpoonful to each bottllt, to prevaut its 
being mildew'ed. The quantity 6f spmt 
varies according t(Pthe timS it requires 


No. 2. Gum 'Tragacanth, one drachm 
%nd^ a half; wat^, iSiSlf a pint; propf 
Bpiait (made by rflixing equBJa parts of 
rectified spirit and wator^ three ounces? 
otto of roses, tea dnops; senk for 
twenty-four hours and strain. Cost.' 
Trdj^oanth, 8s.'* 6d. per lb^|s jeetified 
spirit,^ 2s. fid. JIfer ^inWj ojito of 


roses. 


2a fid. per drachm. Befgamot,'at Is. 


163.* ApiniBNT Pills. —To soifie 
adults all'liquid IhvdicineB produce 
sufilf nausea that pifla’ are the only 
form in whicls laxative medicines can 
be exhibited; the following is a useful 
fonnula Take tf compound rhu¬ 
barb j411 a drachm and one scruple, «| 
powdered ipecacuanha sii graing, and 
of exfcrwt of h/oscyamus one scrupleu 
Mix and^beat into a* mass, and divide 
into fUrenty-four pillb. Take one,j^ 
tw'o, (ft- if of a very costive habit, three 


to be kept Irish mass, 3d. to 4d. per Tb^^eatime.-4. P or persons requiring 


a more powerf#! purge the some for- 
cnula, with ten grains of compound 
extract of tWecynth, will form a good 
purgative pill. Tl^ mass receiving this 
sedition ^ost bo divided into thirty, 
ih^-ead of twenty-four pUlA * 

1^ Black DitAuaHT.—5. The com* 
mon^pferient n^dicine known^ black 
dnfh^t is made in the following maa- 


- nv a.a« UimbU^Ull IB (UCVU.B 4JLA UAAM* 

oz., majg|ibe^ubstitated for tfaiS oltd ner wTake of senna leaves six dmchma, 


1*0808. 




f bruised 


ginger half a drichm, sBoed 
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lOKIIfa. 


liqaorice-root four drachms, boiling 
water half imj^al pret. Kepp 
tihis standing on the hob, or near th.6 
fire for three hours, the^i e^jraia, and 
affer allowing jt to growcJooi, add*of sal 
▼olatile one 4rschm and a Uidf, of tinc¬ 
ture of senna, and of tincture of carda- 
o moms, each half an ounce. ^Thjs miic- 
ture will keep a lojqg time ifj. a cool 
' place.) Dese, a wine-glassful fiir an 
adult; two W.>le-spooafuls for*;;|miiag*j 
^ persons jibove'fifteen ye^rs of a^. It 
' 11 not ag suitable jnedidne for chil¬ 
dren.' 

166 . Tosio APBiii;pNT.—6. Take of Ep¬ 
som salts one ounce, diluted sulpl«. ic 
acid one drachm, infusion of (^^lassia 
cbi})8 hidf an imperie^ I>int,4.cjju]^po<;n<f 
tincture of rhiTharb two drachms. Half 
a wine-glassful for a'ic^ie twice a day* 

q J 56 . Infants’AiPbhibnt.— 7 . Take of 
rhuoarb five grtuns, joagnesia three 
grains, wlute« sugar a scruple,* manna 
tfivegrttfns; mir. ‘Dose, v^ing from 
a piece h(df the nise swoeVixsa to a 
pi^ce the of an 0^^110817 pea.—8. 
A Ireful laxatii..? for children is com-' 
pos^ of calomel two ^ains, and sugar 
a scruple, made into five pow<leji^8; half 
one 0^ these for a chil<l from birth 
to one year and s-half, and & whole one 
from that age to five yeiu’S, ' ^ 

167 . Flour of Buimstonb is a 
mild aperient in doses of abode a quarter 
of aoj ounce; it is best t^en in milk. 
Clour of brimstone, whbh is also called 
sublimed shlphur, is ^nendl/^ut up 
in ounce pickets at l<i.; its ^vholesale 
price is 4 a. per pound. 

' ‘”l68. MEDICINE WEIGHTS AW) 
MEAS 0 KES.-~A 11 medicines are mued 
by apothecaries' weigill: this must be 
carefully borne in mind, qp^the aj>oth#' 
caries* drachm is moretfian'donble that 
of avoirdupois or the commpn weights. 
A set of the propeif weights iTAy be e.b- 
tkiued at any scale-makers; and^wey 
“will be fimnd to bo marked th^^— 

« '' .1 

Scruples thni^ S 


•0 

6 Grains 


Praehtns' thusy 3 Ounoes iihtUf J 


APonTMAuras’ wMoht. 
i?0 gi-ains uiakp 1 scruple ^i.*' 

3 BC]^uples „ 1 dram 3 i. 

8 dnichms „ If ounce ^i. 
el2 oances „ 1 found ft. * 

Medicmea arc always purchaabd wliola 
sale by avoirdup^iis weight. For epm- 
^joundipg liqucils ati apothecary’s gli'ris 
measure will be fogmd indispensable. A 
two or three ounce sise4will be large 
enough for most purposes! ^ 

1 'ip METHOD OP CURING 
•^TINGS OT REES AND W/sist’S.— 
The sting'of a boe*ds generally more 
vindent than thUt of a waaj>, and wiMi 
some people nttevdfilt^ith very violout 
effects. 6 Tlio sting of a titee is barbed at 
tli 4 end, aftd, cousfequently, always left 
in the w<iunrt^ tliat o( a wasp is pointed 
^'only so that they<tera sting more tli.an 
*6nce, which a ibee cannof do. When 
any person by a bee, let the 

sting, in thp first place, 'be iiiHtajitly 
pulled out; for the longer it refbuaina 
in the w»> 4 'tid the deepwf it will joevco, 
owing to its pecliliar form, and emit 
more of the poison. The sting is hol¬ 
low, and the poi.son flows through it 
whioli-^s the i ole cause of tlxc fsiin and 
infl.ammation. T)ie ladling out of tl»e 
sting «should* be done carefully, and 
with a stoa'dy hand, for if any part of it 
breaks in, nR remedies then, in a great 
measure, will l)e iraeffet‘tuai\ When 
I* Ehe sting is SfextrOcted, suck the wounded 
part, if i>QBStble, anA very little inflam¬ 
mation, if any,‘mll ensue, if hartshorn 
drd^ff are ifomerliately afterwards 
rubbed onHle port, the cure will be move 
opihplete. 'All notibnsi of the efficacy of 
sweet oil, bruised |ilftr8l^cy> bumet, tobac¬ 
co, &c!, appear, on various trials, to be 
i^utally groundless, pp some people, the 
rtingof toees and wasps have no effect, 
It is therefore pf little consequence what 
reme^ they apply to the wound. How¬ 
ever, tt»e effect of stings greatly depends 
onthe bibitof bodya person is of; 
at one time‘a sting lake little or no 

effect," though no remedy is used, which 
at aiesther time will beHrery virulent on 
I the BsmeiysrlW Wphavehad oecaaioQ 
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to test thiasreinedj several times, and 
oan#ftfely avouch its efficacy? The 
exposure to which Arsons ^resubj(;|;ted 
during the hot •eitmmer months, will 
dt doubt rendw tills advice wry i|seful, 
^its very simplicity making' it more 
acceptable. 

*^60. PHRSERVEtX J’LUJiifa. — 
your plums in half (they must ^ot oe 
quite ripo),^aud take out the stones. 
We^h the flams, and a pound of* 
loaAugar ti> a pound of fruit. * Cnick 
the s tones,^ake out the kernels and 
^ffihii^hem in pieces. Bdll th0 plants 
and k^-nels veay slowly^ for aboift 
fifteen minutes, in *a little wat<jr as 
possible. Then |nre|d them on a large 


dish 

Next day make you* syrup 
Bi^gar in as little water ag wi^l suffice to 
dissolve ft (about a gill of water to ^ 
pound of %ugar), an# boil it a fe# 
minutes, skimming*it«ti4 quite ck>ar. 
Then put in your plonis with the 
i»r, and boil them fifteen niinutcs. 
Put them in iaTa, pour tbft juice^over 
them wann, amrtie them up, wtien cold*! 
with bi’andy pajier. Plums for common 
use are very j^od done in tieacle. Put 
your plums into an eartveu vdliiseit that 
holds a gaj Ion, having fh*st slit eachplum 
with a knife. three quarts oj jiluma 

*put a phft of treacle. *Cov«t tliem, and 
set them on h“t coals in ^lo chimney 
comer. *Let them stew for twelve 
hom's or more, occhsioilally stirriffg 
them, and renewiifg the qpak). The next 
flay put thbm up in jam Done in tbis 
manner, they will k^p till thh%icxt 
Spring. Syrups may be* improved in 
clearness by adflSig to tfte dissdli^d 


161. H OB wo H ? That is the QUES¬ 
TION.—jlf!*ew things point so directly 
TO the want of eullvvaMm as the 
use of the letter H by persons in com 
>v^^patioV. ’’We hesitate to assert that 
tms commbn^^efect in ^iieaking iiidi* 
cates the absence of educativa — for, ^to 
•tiur shrfiPise, we have hoard even edu^ 
cated'persons freqiientJy commit this 
common and uiitgar error* Now, for ' 
tjiebyrpose .if assisting those who de¬ 
sire Ko improve the^* mode of speaking, 
we intend to telf* a Iktle f^ory ubijj..* 
our next door ueighbdur, Mrs. Alex¬ 
ander Hitching,—or, as she frequently 
skylpd herself, wit^ ^an air of cunseduus 
dignity, Mrs. Hai^ai^deb 'Itohino. 


- --^ ^ --- --- ^ ^ W * 

to eool,*^ncr strain ^h* liquor. “'Hsr hnsl^pnd was a post captain of 
day make you* syrup.# * Melt •the some’^listmctRin* seldoih at home, and 


ingar and water some white of ver^ *^11 scarcely be possible to mention the 
well beaten, allowing the white of one subject anywhispre, without “’orrifying” 
•egg to two poiUK^ fii*kugar. Boil,it *some of*her relations, and instigating 

very hard (addiftg the egg shell), and them to ntSliB Mrs. H. become on* 
skim it well, that it maj be quite eJe* " Aenelhy,” insteajJ of remainu^, as we 
before you put in you* fi*uit. eln the frish her tb do, ou» intimate friend, 
season for ‘‘preserves,” our readers mo.f v * ^ 

be glad of the above instructsoys which Onp ipoming3Irs.«H. called iipon me* 
have been ad#ivtad w»th great Buccess. and^^od me ^ take a wall^ saying 
Hints about making *Pr8wrves,*61, are thiet It was hernAobfect to look out for 
well worthy %f attention. {Sei also, bu ^ ber lease had nearly termi- 
19, ei, 89,112, , • natedf and as she bad ofbtn heard Ler 


therefore Mr8.»ifi#H. (or, as she ren¬ 
dered it, Mrs. H. I.j felt it incumbc!',J 
ujion herself to lepreseut her own dig¬ 
nity, and the'dignity^ ^ her husband 
also. Well, this Mrs. HitcUing was ar 
next iloor. nei^bour of ours-—a most 
agfPoabfe ladj^in many poets, fiiid- 
dle aged, lookiitg, uucomiyunly 

fond of talking? of active, altuost of 
fussy habits, very good tempered and 
good iffitured, but with a most unpl8k- 
Biint habit of mLiusii.g the letter 11 to 
such, a degi'ee that our Beusitive nerves 
have often bi^n shocked when in her 
society. oBut we must beg the reader, 
if Mrs. H. jil^ould by an acquasaitanco 
of his,^ not to breathe a word of oiir 
haviilff written this account of —or 
there would be* no limit to her “7rin» 
dignatidh.” And, a« her family is very 
nume«>fta$ it will be«mecessary to keep 
the matter as quiet as can be, fo^Tt 


IfflAT Taoij OANST DO THYSELF, COMMIT ^OT T^ ANOTHER. 

doar Itching say that he would like to was suggested to her, no doubt, by tik 
settle in thfr neighbourhood, of 'Amp- presence in the omnibus of a fin%look 
S^ad ’Eath, she should like me ±o s!b4 ihg young fellow,*with a moustache 
sist her by my judgment in the STm said mat at pre^nt her nephew 

of a residence, • ^ • • • , • * was stationed in ZTirel^jid ;• but he t-x- 

'* I shall bd moat h^ppy to acoom- pected ifoon to be kordered to the 

pany you,-"* Ikaid. * Crimea. 

^ **‘I knew you would,** ealch shec The ^ntlenvsn'with the •moustjfche 
** and I am siire a Aour or twQ ift your Seemed much amused, and smilingly 
• society will mve me It’s so asked her whether^ her jj^phew was at 

long since weVe had a gossip. Bcsit^s all ^ambitious ? I saw that he (the gen- 
which, 1 want a change of i|a!r.’' f 1 tlemas. with the moustache) wafiest- 
•‘v I glan^d a1* heif peruke, and%ra ing, and 1 would have giyen anything 
moment ^borered under the idea that to havft beeh released from the 
she intended to call at her hairdi‘esser's; lent predicament I vas in. But what 
but I soon reoollect 1 :)d. » vvas«my annoya&ce when Mrs. H. pro- 

“ I suppose we *jaad better tstke* the c6eded to say to i^Jiis j^uth, whose fees 

/wmnibus," she remarked, "and\(epui> was radi'int with humfeur, that it was 
get out at the foot of*tlft 'ilU* ^ the ’igbt bfi her nephew’s A^ambition to 

I assented, and in*a^ew minuter vie serve his country in the /lOur of ne^; 
wei^p in the street«, in the line of ^ne *and then she prooeeded to &k her lel- 
^mnibus, and one of those vehicles #ow-t7sveller bif opinion of*the Aupshot 
soon appearing— ' • of gtho war-arcjpftjking that she ’oped 

* “ Wiy you it V’ inquired she. it would soon*bo Hover ! . 

So I hailed it at once, an 4 wejgot in, *At thiS moment I felt so nervouafhat 
Koew Mrs. fT. was so ^ond ol' talking I pulled osit my handkerchief, and en- 
thakthe presence of strangers never deavourdH to citato* a diversion by 
restrained her—a faal; which I have making a loud nasal noise, and remark-% 
often had occasion to regret. She was ing th^ I thought the ^ind very cold, 
MO sooner within the omnibus than she whcM n(i accidoRt happened which took 
begun remarking* upon the Ainconve- us all by surprise: one of the large 
nience of such w^hicles, because o^their wheelc of the pm&ibul^ dropped off, and 
smallneBB, and the Ain^lence of many all the paiiaengbrs were jostled down 
of the cou'iuctors. She thcpight that into a con^^r; but, forkunately, with- 
the proprietors ought onl^ to 'ire men out serious injury. Mrs. H.j, however, 
ppon whose civilfty they bould depend. «3iappening ^o be under three or four 
Then^she Ic.unohed out into'iqiessr to- persons, i;{iised a Idud cry for *‘’elp! 
pics—B.'ud she thougbt that the ZTem- 'dip !” She was speedily got out, whta 
peror of jrauBtria;j-(here I endeavoured shaaasured uf/^that she was not’urt; 
to interrupt her by asking in Hbther she but shb was« in such a state of kagita* 
bad any idea of the part of Hampstead tipa that ^he wish6d„to be taken to a 
she would like ; but she would oiRnii,, ^ chemist’s shop, to ^et somo ZTaromatio 
plete her remarks by Spying)—^must be “vinegar, or same ffoe He Cologne I The 
as 'appy as the days are longj^now thai- chemist was excfeediQ|:ly polite to hei, 
the .^empress had prei^mfod him with for whiali she sai^'alm could pever 
a hare to the thr(me 1 (Some of the •express her j^bligations—an assertion 

[ lassengers Bmi]ed,Jmd,'tur£ing roiind, wMchnseemedV-o me to be literally true, 
i^ked out of the windows.) * ^ * • She was some time before she re- 

,, I much wished for our arrival at the sumed }^t ocoustoinsd freedom of 
spot where we anould alighl^Vzrj she conversatl^; fout^ asb wo ascended 
commenced a stpry |bout a 'aildsome the kill she explained to me that 
^oung nephew of hers, who was^n^ dis- slje Vthould like to teke the house 
tingiushed kofiBoor of the Aarm^^ This*! ajf tenant f^iii-v.?’c®»* ^ ’ear/—but 
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fiUe tlioaghtJAndlords would Aobjocfc to 
Hueh^n agreement, as when the^ got .a 
good tenant they flked to ^’old 'ii% aa 
- long ae they coi^d. She expressed an 
ofinion that 'A^ppstead must^ he fVery 
'oalthy, because it was so ’igh 4up. 

• We soon reached the summit of the 
hiilj and turned throfiglj a la^e .whick 
led towards the Heath, and m which* 
vilJas and cottages* were smiling on 
either side, "^‘Now, there's a Aelegant 
place !” she exmaimed, •^‘just 
suited to ny liideas — about height 
rdRinia^d a Aoriel Aovdb th8 
trance?^ Blit it not to Jet—so we' 

passed ou. • • 

Presently, she |jiw something litel^ 
to suit her, au?!' ^ there Va*: a bill 
in the window, “Tck be Lot ^Inquire 
Within,” she gave a lou<J ri^-a-tat-tat 
nt ftje door.* • 

Tho servant opened 
1 see that this 'ojw^isdo letf’ » 

“ Yep, nia’am it is; Will you walk 
mr’k ^ ^ 

'Ow many rooms are thei:% ?” ^ 

“ Hleven, nia*a« ; but if y^u will 
r-tep in, mistress will speak to«you.” 

A very graceful lady made i&r ap- 
I'l-aKinco at the parlour 4por, ^nlain- 
vited us to step in. I felt exceedingly 
nervous, ft;r I at*on<fe p^rceived*that 
the lady o&the house alliokeiprith that 
accuracy and t jste which is ona of the 
best indications of rafinoment. 

“The house is to Idt—and a vei^ 
pleasant residence wt> have foqud it.” 

M 'Are you /^occupied it long ?" * 

"Our family has resided hore*fcr 
wore tlian nine years.” • * 

“'lljen, I 8uppo8e,*your les&e'as r«n, 
/iout!" • 

“ No! we havft it for five years 
Icpger ; but my bfothet, trho is a cler- 
. gj’man, has been apflointed to a living 
in Yorkshire, and for his sake, and for 
the pleasure of his society*we desiye to 
remove.” 

“Well—^there’s^nothlug like Jceeping 
families togetheipfoi the^sakf of 'appi- 
new. Now, there’s my* poof dear 'It- 
ching”—{here slw) paused, as ifsofie^ 
whut afferted, and sopi^fetfOungla^es^ 

f; 


I who wore in the room drew their heads 
together, And appeared consult about 
•tyeixMieedlework; but 18aw,by dimplek 
upon Ahep cheeks, wl^ch they could not 
«o4ceal, that they were spuling]—" 'e's 
'itherto been /mt 'omc bc^ seldom, that 
I've 'ardly 4#ver known what 'appincas 

I * • 

I somowhat abiguptly broke in upon , 
the conversation, by suggesting that 
•shf'better look thrcjigh the house, 
and mquii'% the oojpditious o^tonancy. 
We consequently werat^thr^gh the' 
various rooms, and in eveiy one of 
tliem she had “ an A objection to this,” 
or*“gp, 'atrod for thi|i|:,” or would give 
“ a ’in| frhich might he useful” to the 
ibdy whep^he removed. Ihe young 
ladies wore hesR-d* tittermg veiy much 
as*^'o walked aift’oro the steimaaes, for 
"it generally happened upon these oCta-a 
i* sions that Mrs. H, broko out, in a loud 
voice, with her imperfect 4 slf)Cution. I 
felt BO much annoj-ed, tliat I •deter- * 
mined to pure H. of her defective 
speaKng, Ho-^^ accorajs^shed tins 
tipparentiy hopeless taels 1 will sifc.te 
hereafter. (See 2(^.) 


162. TO MAKE eiNGEEBREAD 
CAK»hh^—Take one poimtl and a-lialf of 
treacle, one and a half ounces of gi’ound 
ginger, halfton ounce of carj away seeds, 
two ounces of^allnpice^ four ounc#! of 
orange p,eel, shred fine; half a pound • 
sweet hjstter, six oJinoes • bltuisbed 
almond.s, one podnd honey, and ono 
and a hal^ ounces casbonate of soda, 
with as vtuilbh fine ildur as makes a 
dough sof moderate consistence.— 
J^M-ihtiongfor betkinff it .—Make a pit in 
five poun^ flou’^ then pour in the 
trijacle, and^ all the other iugredients, 
creaming the ijuttor; then mix them 
►altogethe# into a do]).gh, work it well, 
then put in fhroe quarters of an ounce 
^ar&rip acici, and put the dough into tP 
hiitter^ p|n, and hak» for two hours 
in a coWj,i^ven. Tt> know whe^it is 
readyf dip a fork hito and if it comes 
out st^y put it in the oven again; if 
wt, it is iready, • • 
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163 •HONEY WATER.- 7 -K«etified 
a>UirJta eight o^ujces; oil of clovee, cpl 
m bi;rgaiuot, oil of lavender, oft-eaj^hf 
huUadrachm; m^iak threti^gr{|iui!f; yel¬ 
low eaudera s^avin'ga, fbiu: di'afchpiSf 
Digeat for eight day a ; fcdd two ounces 
each of orange dower water and rose 
‘ water. *' ' • 

364. A CtTltE Fqa 1JURNS‘ AND 
8CALl)S.-i-Pour. ouaeea of powdered 
aIuxu put into ft pint of cold watej^ ^A‘| 
fiiew ofrag to dippo^l mt(| tliis 
Ik^uiJ, be _hppUed to the bum or 
scald—frequently chcuaged^ during the 
dav. This is a rapiil cure. 

165. A CailE^l>uR WEAK ^VD 
SOKE EYES.—ifulphate of ziffc,throe 
grains, tincture of opium «t^n,drto]w#, 
water two ounces. 1*0 be aj>pliwi three 
or four times a-day^ * 

* >66. P1H.S dOU GOUT AND 
UHEUMATISM.—Acetic extract of 
colclucum jt'raius, powdered ipeca- 

* ctiauiii# four gi’aiui^, oompe^uftd extract 
of culocyiith hall' a ^rricliui^ blue pill 
foTtr grainSJe, Divide ^jy^to twelve ftills; 
onsito be take* night and luoruing. * 

167. A MIXTURE FOR A BAD 
j:OLD AND CoUari. -fcJoliition of 
acetato of ammonia two ouncis, ipeca¬ 
cuanha wme two djvuihms, antimony 
wine two drad&ms, solution of i&cfriwte 
of morphine half adraoiiUi, treacle four 
drachms ; water add eight oAncos, Two 
tablAapooufuls to bo tal^n three times 

TOUE INDIAN ‘i®URHY 
POWDER. — TurmdHo four o^^nces, 
coriander seeds eleven ounces, cayenne 
an ounce, lAaok peppefJivie ounces, 
pimento two ounces, cloves «half an 
ounce, cinnamon throe ounces, gilSg«& 
two ounces, cumin Steeds three ounces, 
shallots one ounce. All these ingso- 

M _ 

m 

4 The recei|itfl £mm No. 1C8 to Na IsO^j 
hfiv« bceit forwarded to us by a chemist, with 
/,he tollowing remark As ySu cl«Hi£#rnih 
^ your oxcKlleut publication receipts {hat cati 
be guaranteed, I have tho hoaoil^ of for* 
wardiH! you some that'-ore daily IBhusg ; nor 
have 1 found any tff th&n to falL I can abu 
assure you that they have oh had» % good 
•trial.-B. y. P., Kammgton, • • 


dients should be of a fine^uality, and 
recently ground or powdered t> 

\m. LIQUID FOR THE CURE 
AND PltEVENTiC^. OP BALD¬ 
NESS.—^au de Cologne two ounA^s, 
tincture of cantharides two drachms, 
oil of tosemary, oil of nutmeg, and oil 
^)f layeriJider, each' ten drops. To**bo 
rubbd^ on the bald part of the head 
evei’^f^ni^t. («Slerl^7«) « 

170. CURE .FOR TOOTHACHE.— 
Two hr tiiree drops of essential ffi.1 of 
cloves, 'put upon a smaU piece of lint 
‘orcotttm wbol, and placed in th^-’JollSw 
of the toojth, whicR will be ^imnd to 
have the i«5tiv«^ power of curing the 
toothache without d^troying the tooth 
or injuicnjl the gums.*^ • 

<71. Ui VENDER WATER.—Es¬ 
sence of^muiik four drachms, essence 
of ambergris foujp drachma, oil of cin¬ 
namon ten dru()S, English*'lav under six 
dwchms, oD o^gU’^iuium two drachm.s, 
spirits of wine twenty ounces. To be 
all mixed together. " «■ * 

\72.^ LWTION FOR FRECKLES.— 
Muriate*'of amiUonu!; Jialf a drachm; 
lavender water, two drachma ; distilled 
water' half a lunt. ** 

spimgdtwo ur three times a <l!»y. 

3 73.i^JtfT3IllCAN 'ToOTIl POWDER. 
Cora\ cuttle 4 .fisB-bone, di’agon’s blood, 
of t'ludi eufht dfachms ; buiAt alum aifd 
red sandcfs, of ejuih /our drachms; 
orris root, eight drachms ;^ci(>ves and 
fciimamon, of*each half a drachm; 
v'auilla, eleven graihs; rosewood, half .i 
drachm ; ruse* pink, eight drachms. €-11 
tcAbb finely powdered and mixed. 

37^. QUININE TOOTH POWDER. 
tf^Rose pilik, two dr^phms; precipitated 
chall^ twelve drachms; carbonate ol 
magnesia, one dracBin ; quinine Isul- 
pirate), six * All to be well 

mixed 4ogether. * 

175. HOW TO TAKE MARKING 
INS OUT OF LINEN—A saturated 
solution of cyauuret of potassium, ap- 
plied^vtiith a camel’s-kair brush. After 
the mitrkfbg ink disa|»pears, the linen 
should bd'vfelPwashed in cold wafera'. 

. iff6. HOW TO TAKE INK ODT 
{•OF BO.^BftSiis;;^tn>Bg muriatio aedd} 
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or BpiritB o^saits, apj^lied ■with a piece 
of cl#th ; ajfterwaix^ well waalid’d with 
ftaterr • • 

17T. HOW TAKE WlilTINO 
IHK OUT OI5W PAPER.—Solution of 
jciiunate*i»f tin, two drachms; water, 
four drachms. To ^e applietJ.With a 
OfImeVs'hair brush. Alter th 4 » writing 
hixs disappeared, tl^ paper shoiiHd be 
passed through water, and dried. 

178. A ’POSITIVE. OURE Mill 
I'Olv^JS.—^Tho strongest acetid acid, 
applied uiglet and morning wi^i a 
eamLCi. .'hair brash. In one weekttie cori{ 
will dis^pear. Saft or hitorl corns. 

179. PASTILS FfJflt BURNINd.— 

Cusoariila bark, drachms; gum 

benzoin, fdUr draclims; yellbw^auders, 
two drachms; styfsxx, two?irach*8; 
oiyamum, l^vo drachms ;t charcoal, six 
oimces; nitre, oiio t^.‘aclim and a half ;* 
mucilage of tragacanth.vmfBcient quan^^ 
llty, ile<luco the *Siib^mcos tc« a 
powder, and form into a p^stu with tjie 
mucdUgy, and divide into small cones ; 
tlieu put them into a oven ttnijil ^uite 
dry. * • 

ISO. PILLS FOR A BAI> G^aOU. 
L^ompouud ipe^'tcuanhjB powder, half a 
ilrachiii; fresJi dried hquiils, ten^grdlus; 
a.Jumi>niuJiun, tw^ gimus; sulphate of 
(^viinine, six grains; tro^'le, HudUcieut 
(Quantity make a mixes, i^vide into 
twelve pills; mie to be t.akeM lil^ht and 

inoruiug. • , . • 

' • -* 

181. BLACKINd—Blaffkkig is nosy 
a^jv^ays madb with ivorjjhlack, treacle, 
linseed or sweet oil, and oil of vitriol. 
The proportions vary in tli|( di&erent 
directions, ami a.v^iable quantity *c£ 
svater is a/ldod, as psfiste or liquid ^lack* 
iug is requii'ed; ^he mode of making 
bbiug otherwise precjpoly the same. (141.) 

isk Liquin BtaOKiNO. — '3. Ivory 
black and treacle of eac]j^s one pound, 
sweet oil and oil of vitKol of e^oh a 
quarter of a pound. Put the first thi'ee 
together until th» oil is perfectl^r jnixed 
or **ailedMd tfee oft of vitriol 
diluted with thi'ee timhs IhrWeigiit of 
water, and after* standing three h^iidiB 
add o'oe quart of 12 sti>'^oi%o|ur beer. * 


2. In ^rger quantity it may be 
made as follows : ivory Vack three cwt., 
* 1 ^ olasses or treacle two cwt, linseed 
oil tl!re|f gqllou^ oil^ of vitriol twenty 
^minds, water eighty gallons. Mix as 
above directed* , 

383. Pasts BLAOiuxa. — 1. Ivory 
'ilaok ,twd pounds, treacle one poun^* 
olive oil and oil ,of vitriol of each a , 
quarter of a p^^uud. Mix* as before^ 
acJoHig only sufficient ^mter to form 
into [x paste. ^ • « 

2.du larger quantiti^; I\%ry black 
three cwt., common treacle two cwt., 
linseed oil and vinqgar bottoms of each 
tlA’ce gallons, oil of -ijitriol twenty-eight 
pounds* water a sufficient quantity. 
Cost: Jlvsifr black 1.S, per poun^ treacle 
3d, per pound,TUu^eed oil 6d. per pint, 
B9.^etoil Is. pex*pilit.— Note. The ivory 
black must be very' finely ground *for« 
liquid blacking^ otherwise it settles ra¬ 
pidly. •The ou of vitrjo^is powerfully 
corrosive When undiluted, but •uniting* 
with tiie,liuie the ivory black, it is 
partly neutrali'jed, and dojs'not injure 
‘the leather, wliilst it ..ouch imptlives 
the quality of th^ blacking. 

184. BjEST Blacking fob Boots ama 

Shoes,—I viAS' black one and* a half 

ounce, treacle one and a half ounce, 

Bjicriiv oil three drachml, strong oil of 

vitriol three diRchms, common vinegar 

h<alf a pint.* Mix the ivory black, treacle, 

and vinegar* tegetbei^ then mlf the 

sperm oil and oU of vitriol separately,* 

and ad them to the other fiuxtuHv 
» 

185. bVOT-TOP LIQUID.—Oxalic 
acid and ^hite vitridl of each one . 
ounce, Water one and a half pint. To 
.be Applied with a sponge to the leather, 
previously woshei, and then washed off 
again. This preparation is pcwonotia. 
Goat; Oxalic acid Is. 6d. per pound, 
white vitnul fid. perjiiound. 

186. BfiACK REVIVER FOR 
BLACK CLOTH.-Brui8ed galls 6n® 
pound. 4 Iqgwood two* poun^ green • 
vitriol jbjlf a poupd, water five quarts. 
Boil * 101 : two hoiSrs, actd strain. Used 
to re^re the colour of bladk cloth. 
Cost: Galls Is. 4d. per pomi% log woo(/ 
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2d. por po’JrJ, grecu vitrit^l Id. i»er 

pound. ^_ r , 

* • * 

1,87. LIQUID FOB PRESFRTIUG 
FURS FROM, SVarm \ia&r,• 

* one pint; corrosive aullinaate, twelve 
g»ainB. If washed with tljis, and afUsi'- 
•wards dried, fura ore BfifJ frhm 
Care should be taken^o label the liquid 
— poison. Dost; corrfrBive sublimate, 
3d. per ounce.' , ‘ 

^ 188. JfBENfta ^POLISiFIES. J- 1. 

Naptha » PolSh. ~ Shellac, three 
pounds; wooa naptha, three quarts. 
Dissolve. Cost: shellac, 6d. to 8d. 
per pound j naptl\a^ Is. 2d. per piptf 

189. 2. Spiurp Polish. — %ellac, 
two pounds; powdered wiijstic !cn<> 
saudaitic, of feach ofie ^ ounce copal 
varnish, half a pint-) '«pu*its of wigS, 
^ne^gallon. Digosi, in tlie cold till difs- 
Bolved. Cost: shellac, 6d. to 8d. per 
pound; mastic,. Is. per oimc®; aiu- 
•darac, Id. per ounte; copal vuraish, 
2s, 6d. x>ar pint; recti^d Bxurjt,»2s. Cd, 
pefpiut. 

ft • 

IfiO. DEED OF SEPARATION BE¬ 
TWEEN A MAN AND HIS.WIFK- 

This indenture, made the-thiy of 

— - . in thfi year of our Lord, 

1863, between Uiarlea B—^,of-^- 

of the first part, Anna Jl— Q— (the 
wife of the said Charles B-£-), of the 
vecon-l pai’t, and, G — Rr- B— of tlic 
Ahird part. Whereas the 8aid»Chai'le3 
B—^aad Aiina R —; his wife, V'JVe, for 
good reasons, determfned to live sepa¬ 
rate and apart from each oth<^, and on 
^hat consideratiftn tho satiu I'Charlca 
u— hath consented to iUlow uSito the 
said Anna It— B— a clear weekly jlay-, 
meut or sum of sAfor her mainte¬ 
nance and support during hor life La 
'manner hereinafter ocnluined. And 
whereas the said — R— B— Lath 
agreed to become u party to ^ese pre¬ 
sents, and to enter into the covenant 
« hereinafter contained on Ins Now 

this indenture witaesgeth, tha^ m pur¬ 
suance of the said agreement, he,' the 
said Charles B —, for bimnelf, hk^^^eirs, 
iSKCCtttors, *' and administrators, doth 


covenant, proim’si’, and a;^ee to, and 
with tile sfud G— — B—, his f'^secu- 

toi*g, admipistratfirs, and jisalgns, in 
manner following, th&ft is to say, that 
he, the said Charles B—•, shall and wnl, 
from time to time, and at eAI times 
hereafter, permit^ and suffer the said 
Anna B-* "to live separate add 
ajjart from him, tijo said Charles B —, 
as if she was sole and unmarried, and 
in ouch place ard places as to her from 
time fo time shall seom lucot and 
thai^^hn the said Charles R—, shall not, 
hor wm molest or disturb t-‘9‘’"sidd 
Anna R— P— in herpevson manuor 
of living, nor shafi, at any time or limes 
herefiftcr require, ^or by any means 
whateve”, dither by ecclosiastical cen- 
sur-js or^lry bikiiig out citation, or 
other ])roi‘ea3.,'or by commencing tn* in- 
"fetituting any suit ^whatsoever, seek or 
♦Endeavour to crmpcl any i^ostitution of 
corjugal riglft.^/'itftr shall not nor will 
oqmmcnce or prosecute proceedings of 
any description against the sakl’ Ann.i 
R—j. B-r- Hi any ecclesiastical court or 
' elsewhere ; nor Aall*nor will use luiy 
foro<!, violence, or restraint to tho ijor- 
son of** the said Anna R— B—; nor 
slialc o'r will, at any time during the 
stiid separation, sue, or cause to bo sued, 
any p'..rBou or„persons' whomsoever for 
receiving,/Varbo^iring, lodgii^, protect¬ 
ing, or data*'taiuing her, *.ho said Anna 
U— Xi —^ hut that she, the ^%aid Anna 
fl— B —, may *in all things live as if 
she were .-a feme sole and unniai-ried, 
■without the restraint and Ijocrciot' vT 
the^elSid Charles B—, or any person or 
persoriii bv lus means, consent, or 
irdourement; antF also that all the 
clothes, fumitu’‘e, *and other the per¬ 
sonal estate and cffuc^, of what naturo 
or kind soever, now oelonging, or a- 
any tun# hereafter TO belong to, prbe 
*in the actual T^ossession of her, the said 
AnnacR—B—and all such sums of 
' money and personal estate as she, tho 
said Apira R^ B —f o»the said Charles 
B— in her^VighA, slktll wr may at any 
time ortlmS^diflingiheBaid separation 
acq^re or be entitled '^to at law or in 
eriuity, by *»e, gift, will, intestacy. 
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or otherwifta, shall be the sole aiid Bepa- 
rate f>roperty of th| said Anna R»- B— , 
to manage, order, sell, dispose of, ,and 
use the same ii^ouch manner, to all in< 
tfnts and purposes, as if she v;ere a 
feme sole and unmarried. And 
^further, that he, the said Charles B —, 
hiS oxeoucors or 2tdnjinistr:^^ors, or 
Bonio or one of them, shall and wid 
well and tridy pay,*or cause to be paid, 
unto the saTd (i—It—Ji, his executors, "j 
adiL'iiiiHtrators, or assigns, a» clear 
weoklv i>ay?ncnt or sum of s,. on 
in each and every Veet*during 
t h(» life of the sai<^ Anna — B —, bur 

in trust for her, the s£id Anna Kr- oB —, 
for licr separate ^’aintenauce and sif^- 
poit Aird the saift G— — , for 

h'm'if'ir, bis heirs, «executor<|, andtad- 
uyii.-'iraiors, doth heiyby covenant 
tma ?''ree t*o, and with the said Cliarlcs 
B • , hLs c^Sculors, adr-’iniatmtors, find. 
..'^'■ji/ns, iliat she, tlje,i^ylJAatiaTt—P —, 
shfi.]) not nor ivill not, af any time or 
tinft‘i:> hereafter, in anywise iholcst or 
di'-turb hnn, tl^c said CbarLs B—, or 
-ri-i'- for an} rtSstifcution of conjugal 
r'.'t U', or for alimony, or for any fur- 
" or otlier allowance or Separate 
:nt<*!Mince tLin the s iijl weekly sum 
oi ,1. And that he, the ®iaid G -11 — 

B —, his heirs, e:?ecu^ora^or administra¬ 
tors, BJiallland v,'jn, froln tiM^ to time, 
at ail times b(jreaftcr, Havo,^ler ynl, and 
keep hariulo,ss and indemnify tJie 
said Charios B—, his heirs, executor.-.) 
and admini.stratorsj and his,and their 
kmls, and tenements, g^ods and chat- 
tclo, of, from, and against all aiXi* all 
mani'er of action and actions, sdit and 
suits, and all otl^^r' proceedings what¬ 
soever which shall e^r may at any time 
hereafter be bro\ight, commenced, o’* 
prosecuted againdt him, the said Charles 
B—, his heirs, exetfitors, or ad niniatra- 
tors, or any of them, and also of, from,' 
and against all and every ^uzn and sums 
of money, costs, damages, and expences 
which lie, the %aid Charles JB—, his 
executors, admjiuihtraturs, assigns, 
shall or may be obligoc.? tef jliiy, oi* shall 
or may suffer, awstain, or be put • .nlSjo I 
for, or by reason, or f>u aJCt^nt of any J 


debt or debts which Rhall, at any time 
hereafter/ during such, separation aa 
aforesaid, be coutracted by the said 
Anne Rr~ B —> ot b^' reason, or means, 
joil oa accoihit of rny ac^, matter, cause, 
or thing, whrtsoover relating therete. 
In witness w’hereof, the said parties Ao 
;hc.se ’^ire&euts have hereimto set their, 
hands and seals, }Jie day and year first 
ab^ve written. » * * 

above has boon written for 
J^nqhiTA WJthin, by jk fegal {mntleman, 
whose attention Bas lA^eu devoted to 
the many unhappy cases bt married life, 
which, judging from the experience of 
o”rj[>olice courts, appear to be on the 
iucrepAh. It is not ^generally known 
rfilut such a deed may be mutually en 
tcred lUto.J * * ' 

191. HUSBANr AND WIFE.—, 
Being hints to each other for the good 
of bot.h,^a3 actuldly delivered at our own 
tabic;— • • j • 

l‘J2. Hints for Wives. — If your 
hviewfiiid occasionally a little 

ii oublcd when lie coma's home, d( not 
say to him, v.dth an alarmed counte¬ 
nance, ‘'What ails you, my dear?” 
Don’t V-other him ; he will toft you of 
his owu accord, if need be. Don^t 
rattle,a hailstorm of fuu about his eSfs 
either; be ob.S 3 rvant and quiet. Don’t 
sui^ose whenever he is silent and 
thoughtful that j’ou s^ro of cour^ae the 
cause. Jjct him alone until he is in. 
dined talk; take up yemr beqk or 
your needlewoix (pleasantly, cheer¬ 
fully ; nef,pouting—Hullennesa), and 
wait urjil lie is inclin ed to be sociable. . 
Don’t kit him ever find a shirt-button 
midsing. A shirt-button being off a 
collar orwiist-ba id has frequently pro- 
ducou the first hurricane in married 
life. Men’s ••hirt-collars never fit 
exactly-^eo that your husband’s aroi 
made as well as poaeihle, and then, if 
ho ihies fret a litfle about them, never 
mind i+; men have a prescriptive right , 
to froi obout shirt-collars. 

1S>3.‘ Hints po:*. Husbands.—^ f your 
wife y.jmplainsthat young ladies “now* 
a-diiy” i.r*e very forward^ diu’t aocus ^ 
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her of jealousy. A little concern on her 
port only proves her love for ^ you, and 
you may enjoj^ your triumph' without^ 
saying a word. Don’t evince, yo\ir 
weakness^ either^ cby complaining -of, 
eve^ tricing neglect. though Her 

choir is not s^ so dose tc yours as it 
jused to be, or though her ki^ttirkg an^ 
crochet seem to absorb too lorgg & share 
« of her attention, depOn^ upon it that, 
os her eyes watph the intertwining^ of 
the threads, ane; the maniBuvres’f^ the 
' needles & th^y hicice in bompirmce 
to her delicate^ lingers, she is thinking 
of courting days; love-letters, smiles, 
tears, suspicions, and reconciliatioi^s, 
by winch your tWb hearts becif-md' en¬ 
twined together ih the network oMo^e,;, 
whose meshesiyou crn, neither t^f you 
unravel or escape. 

1^4, Hints for ^iv^ —Never coto- 
^lain that your husband pores too much 
over the newspaper, to the eTcluaion 
,pf that^pleasibg converse >vhich you 
formerly enjoyed with him. ^Don’t 
hid'i the p^per ; don’t give It tot the 
children to tear; don’^^M,6 sulky when , 
the Doy leaves it at thi' door; but take 
it in pleasantly, and lay it down before 
your spouse. Think what mar would 
bo witho'bt a newspaper; treat it as a 
gx jat agent in the work of civilisatiou, 
which it assuredly is ; thlnlT how 
much good newspapers havp done by 
expoi^ng bad husbands and bad wives, 
by giving their elrors to*che eye of the 
publi^. But manage you in tl^i^^ way: 

) whefi your husband ic absent, instead 
of gossipping with neighbours^ or look¬ 
ing into shop windows, sit down Quietly, 
"•Said look over tiiat paper; ri^ your 
eye over its home and foreign ne^s; 
glance rapidly at tl:^ accidents and 
casualties; carefully scan the leading 
articles; and at tea-time v^en your 
husband of^in takes up*^ the paper, say, 
“My dear, what^^iin awfvl state of 
things there seems to be in IndiaOr 
^ “ what a terrible^calamity at the Was- 
gow theatreor “ trade app'oa^, to he 
flourishing in the north J ” and depend 
upou it down will go the paper. .If he 
not re^l the information, ^Iw'will^ 


hear it all from your lips,^-aDd when 
you have done, he will ask, ** Did^you, 
my dear, read Sim^ison's letter upon 
the‘discovery of chloroform?’* And 
whether you did or not, you will gfpc 
dually get’ into as oos^ a chat ^ 
ever epjoyed; and you will soon dis^ 
cover that, rightly used, the newspaper 
iTi the ^wife’s reifl mend, for it keeps the 
husband at home, ^d supplies capital 
topics for ^very-day table-tidk. 

ISS.^Hints f or Husbands. —^#"ou 
can liardly imagine how refrealiing it is 
to ofoaaiona?ly call up the”reeo'U^'Sf.jn 
tf your courting days. How ti^ously 
the hours foiled,away prior to the ap« 
pfeiided time of meeting; how swift 
they seamed to fly,♦ when bow 

fon^ was the first j^eeting; how tender 
tlie last embrace; how fervent were 
,your vowTS”; Hhw 'vrjvid you* dreams of 
future happiness, when, r'^turniug to 
your home, voif yourself secure in 
the** confessed }o‘^'e of the object of your 
wCrm alTeotions. Is your dreaip "ea- 
liscil?—are you so happy as yon ex¬ 
pect'd ?•» Wiy no^, ? ^(fnsider whether 
as a husb^d you are as fervent and 
constant as you were when a lover. 
Remcm? er that the wK'e’s cl'aims to 
your unremifling regard—great befrire 
marriage, are now exulted to a much 
higher dei^eef She has loft^the world 
for you^, vhe home of her childhood, 
the Arcade'Of her parentfa, their watch- 
fe-! CiUTO and swe^t interoourib have all 
been yielded up ftjj you. Look then 
most jealoliBl'y upon all th^t may tei^d 
to (j-ttract your from home, and to 
we^er that union upon which your 
temporal Lappiness mainly depends; 
aiid believe that mjthfe solemn r^ation- 
ship of husband is to> be found one of 
the beat guarantees for man’s honon^ 
and happiness. »' ^ 

, 196. HiNra for 'Wives.— Perchance 
you think that your husband’s disjiosi- 
tion IS much' changed; that he is no 
longer the sweet-tempered, ardent lover 
he used £b be. T]da,diOT be a mistake. 
Consider hif ^triiggles ^mh the world-— 
his everlasting raco with the busy com- 
pStinon of t^de. What is it maJtcs 
« i 
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him so cogel* in the pursuit of gain— 
B« ewirgetic by so Bleepl^!teB by 
night—but hift love of homc^ wife, end 
‘children, and afdread that their re- 
spSetability, acqprding to the lig^ t in 
vliich h«ff has conceived it, may be en¬ 
croached upon by the strife of-exist- 
enck Tins is the true.secret, of that 
silent oare which preys upon the Hearts 
of many men ^ and tme it ia, that when 
li»ve_ia least apparent, it ia nevertheless 
the^oitive principle which animfii.!B the 
heati.^ though feara and disappoint- 
meuLh ■>ake up a cloud whidh obscures-t 
the wanner cleraant. As ,a.bovB the 
clouds there is gloriocft snushino, wJiile 
bi'low are showers, and gioom, so with 
the conduct of man—behiuu tl .3 gloom 
of anxiety is a hrigbf. fniintaiu ofli:,irh 
0 . 114 ! noble feeling. Thii'k this in 
e laoineuta wheft clouds seem to 
lower upon your dome'-tic peace, and, 
by teiuperiug yotir ec¥# Nol-accordinfr’y, 
tJie doom will soon 2 »usa away, and 
wai-fiirti and brightness take its place. 

\97. Hints foit Hushailis. —Sum¬ 
mer is the «oa.i(ou ot love i Happy 
bir<la mate, and sing among the trees ; 
fishes dart nthvjjirt the mimiug stneams, 
nnd leap from thoir elei lont iu rc list¬ 
less ecrtasy; cal^le in fieuooful 

nooks, by cooling st’-eavie; even the 
flt>werB seAn to hive as\liey ^wine their 
tender arms fround each ^ot. er, and 
throw theif wild treases about in beauti¬ 
ful profusion; the huppy swain siv« 
with his love«i and loving mistress 
lei'uoath the? shnltering cpik, whose arm“s 
Bproad out, as if to Bhield and Bauo.<ify 
tiiitir pure attachment. Wliat alrall the 
husband do noy, when earth ijid 
heaven seem to mev.t in hai»py union ? 
Must ho still pore over the calcula- 
li'onB of the couniu^-house, or cease- 
lessly pursue the toils of the work¬ 
room—Hjiaring no moment to taste the 
joys which Heaven measures c it so 
libemlly ? No ! Come, dear wife, 
let us once more^breathe the .fresh air 
of heaven, andsjooji upm me beauties 
of earth. The snmmbi'S' are few we 
may dwell together; we will not giye 
tJ.era all to Mammon. Agjin let oi^r 


hearts glow'with emotiioDfi of renewed 
love—our feet ehall agfdu tread the 
green sward, and the music of the 
ruBtling trees shall mingle in our 
'vh^sperings oi love 1 ' 

1 & 8 .— Hints ’"OB Wives. —" It was I** 
“ It was not I ' “It was /" “ It wst 
“Ah!” “Ha!"—-Now who’n 
the wiser or the better for this conten¬ 
tion for the laiit word ‘f Doe.! obstinacy 
*esta lif^ superiority, o: elicit truth f 
Decidedly ^ot! Woman hofi^ always 
been described as clamt (irinj;^ for the 
loati w'ord: actors, authors, jireachei's, 
and philosophers, have agreed in atfcri- 
bu ^ing this trait to her, and in censuring 
hei‘ fiir it. Yet why they should con¬ 
demn her, unless they wish the matter 
rovcrat,d, and thus committed them- 
bt.lves to the cr )i iinjiuted to her, it 
I were difficult to d‘ ‘.cover. However, 
BO it is ;—and it remains for some one 
of the 8 .;x, by »n exhibition of noble 
example, to- aid in Bweejiing av'ay the 
nnydea; ant iraputui Ion. The wife who 
will establish the,rule of "lowing her 
husband to havd the !"st woi-d, will 
achieve for he'sel' and her sox a great 
moral victory ! Is he ri.(fhl t —it were 
a great en'or to oppose him. Is h» 
wrong ?—he vrill B 00.1 discover it, and 
appla-’d the self-commojid which btn-o 
unvexed his pertinacity. And gradu¬ 
ally there will spring up such a hfti>p»y 
fusion of feeling.s and ideas, that there 
will be no “ last word" to contend 
about- hut a steady and unruffled ftow 
of generous sentiment. 

199. Hints for Htisbandb. —^When 
once a man has cstabli died a home, his 
moat ‘mporbint duties have fairly 
began. The errors of youth may be 
overlooked; wan. of purpose, and oveu 
rf lx. lime, in his earlier days may bo 
forgotten. Hu* from the moment of 
his marriage he begins to write his in¬ 
delible history; not by pen and ink, 
but by actions—by which he murt 
ever afterwards be reported and judged. 
His c iduct at home; his solicitude 
for his family; the., training "of his 
child.in; his devotion to his wife; his 
jegard "'or the great interests of etar- 
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nity; these are the tests by which his 
worth will ever afterwards bA,estimated 
by all who think or care about hi^.* 
Those will determine his poBiiioi>>while 
living, and in%edca his ft&mSry.w];ve» 
dead. Ho uses well or ill the brief 
space alU>tteS to him, olit of all etar- 
, m*‘y, to build up a fame fouMed upda 
the most solid of all foundations—^j^ri- 
• vttto worth; and God will judge him, 
and man judge, of him, acscordiuglur ^ ' 

200. IJiJS'Ts #oi\ WiVE8.-i-l)on'n ima¬ 
gine whe* you^iave^bhviued ahusnand, 
that your atffention to personal neat¬ 
ness and deportment may be relaxed. 
Now, in reiUity, js*" the time for, yon 
to exhibit superior taste and e3djejlence 
in the cultivation of your jiyjl^lress, rjid- 
the becouiing^lBganfie bf your Appear¬ 
ance. If it requirrU t.ome little c^ie 

^to cfo.der the adii ii’atiou of a lover— 
how much more is requisite to keep 
yourself lovo^v in the 'eyes of^him, to 
♦ whom/vliero is now no privacy or dis- 
guisc-~y»)ui' hourly ciYupJiu'.im ?* And 
if *it was to y 01 ^lover that'you 
shoTld alwaysaprosenFio him, who pro-* 
posed to wed and elJ^rish you, a neat | 
and lady like aspect; how much more 
^ he csititled to a similar hiark of 
respect, uho hivj feept his p/'oihlse witJi 
'Kokom'uhh jidfiity, and linked alt his 
hopes of future liai»piue58 with yours? 
If you can manage these uiatters with¬ 
out j«f.peariug to* study l^hem, so much 
*Mie better. Some husbands a.»’0 impa- 
tien1i*uf tl/b routine of the tfoilette, 
and not unreasonably* so—they possess 
active and enorgeVc spirits, i^ordy dis- 
,^urbed by auiy <;v;tsto of t&no#* Some 
wives h.ave discovered an adKiirable 
ficility" in dofiling \\ ith this difficulty ; 
4 nd it u a secret Avl^ch, having ocen 
discovered by some, may be hno^h t« 
oil—and is well worth thb finding out. 

201. Hints FOR ^Jusbands.— Custom 
entitles you to be tomsidereJl the “lo^l 
and master ” over your househftld, 

iBut don’t Hsaumei the master eink 
the iord. Ilcmember Jihat nobi'gone- 
rcsity, Vorbearauci., an?iability, and' in- 
tegnty, are among the more l^irdly 
mtrihii^’es tif man. A.s a bfesband, •. 


therefore, exhibit the tru4' nobility of 
man, 'and seek to govern yous^ own 
household^by the maplay of high moral 
excellence. A doniU',eering spirit—a 
faullfinding petulanceir-im|)atience^of 
trifling delays—and the exhibition 
unworthy passions at the slightest pro¬ 
vocation con.ad^ no laurel to yu'ur 
^wn ** lordly ” brow, imi*art no sweet¬ 
ness to home, and call focth no respect 
frooi those by ^yhom you ‘inay be sur- 
rouinh^d. It is one thmg to be a*‘ma«- 
<cr—another thing to be a itum. Jl’ho 
•latter *fehouid be the husband^/l«^i^ira- 
liion; for hp who cannot govern himself 
is ik-qualified to'govern another. 

* 202. Hints Wives. — It is 
astonisWn^ how much thS chcerful- 
nef3 of d’vrife contributes to the bap- 
pinoss oC,.boi{^e. She is tlj^o Bun—tlie 
^centre of a domeSi/io system, and her 
•children are li?;e jdanets 'around her, 
roS acting lief How merry the little 

o:^je8 lo<d£ "^'hen the mother is jo;^oua 
and good-tempered; and how'easily 
and^ pl^&ntly her household labours 
are overcome ! 5Ier*bheerfulness is re¬ 
flected everywhere : it is seen in the 
neatness of her toileti#, the order of 
hor<tiibfe, and even the seasoning of lier 
<lisbe8. We rememb^^r hearing a hus- 
baud *say that ho could always guai e 
the temp^ of his wife by tlicfquality of 
her cojjfting: good temijer even iuflu- 
en'‘ed tlie seasoning of her aoups, and 
fBe lightness anil delicacy of her pastry. 
When ill-teqjjier pervades, the pepper 
is dashed in as ^ cloud ; potoliauee tlVu 
to|Afli the pepper-bok is included, as a 
kind of diminutive thunderbolt; the 
scIV is all in lumps < and the spices 
seem betake th^m^elves all to one 
spot in a pudding, a^if dreading the 
frowning face abovc^ thent If there bt 
a husbinil who could! abuse the siniles 
bf a really goo^.-tempered wife, we should 
like t# look at liim ! No, no, such a 
'phenomenon does not exist. Among 
elemenls of domesti^jt happiness, the 
araiiibility Si tbj wi<5 aftd mother is of 
the ntinost^ini'po’rtsvnce—it is one of the 
bttetVseeunties for TUl HaFrijlESS ov 
Home. | ^ , 
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203. HINT# FOR HOME COMFORTS, in her evening walks, at all seasons of 
A |hori needle makes the meat ex- t^e year, ^ko as a conmanion an old 
peditwn in plain se^ir^. ^ ^>^ra»ol to shade her crape. 

When you are particular *111 wishing A of oil-cloth ''about twenty 
t(yiave precise!^ what you lyant |h»m inches lo'hg)*ft a uaeftil appendage to a 
a, butcher’s, go and purchase it your- common sittin'i^nxim. Kept in the 

. closet, it can •be available*at any cinm 

l^ne Oannel pettiooflt.will we^nearly t* plaife jai-s upon, &c, &c., which .jwe • 
as long as two, if turned behini parllj lillely fo#joU your table during the pro- 
before, when^the frent begins to wear cesia of dispenaini; their cfjutents: a * 
lb in- • • • •W'inl^n.ud duster are harmonious acoom- 

l^iplo in general are not awaup how pafiiments to the oil-^ofh. ^ 
very essential to the Iiealtb of their in- in4imat mmilies fhuny* mcr^l^ers are 
Tiia||^ ■ <'« tlie^'ee admission ef iig#tfhtoa not fond of fat: sorviintsedldomlikeit— 
tljeir IxnJseH. ^ ^ • courtoquently there is frequently much 

A Iftither strap, ^vith a’buckl^ to wailed; to avoid nludi, take off bits 
fasten, i« much more commodious thafti of suet f.*fc from ioeisieaks, &c\, fu'evious 
a coi'd for % box in|;<fneralii*i»9 4'-r short tp (^poking : they can be used for pud- 
difitanees; cor«iiug ^yid imc^rding i| .i dings, emta g*o<k mamfjjomcut there 
job. ^ nwul not be auy#v%te in any shape i>r 

Vlnn-e is •not any *real*economy in* foi Si. « , ^ 

purchasing o&ieapcalico jor goutlemeu’b,» isolh'ing looks worse than shabby 
UT;.;bt .shirts. The ci^ts in holgs, glove,s; ainl, as they are e^j)Mnsiv 0 arti 

aTid soon becomes bail* coloui-ed m cles in tlress, they Squire little • 

na.d'itjg. • • • mauagejneutf. A^good glove will last 

yiiting to sew by candle-light by a six cheap’ones wnh care, JD» not weJtir 
fcvble with a dar5 ck*ths^n it isiAjnribua ^t>ur best glovik^o nigl^ church—4he 
l>i the eye-sight. When no^other re- hgat of the gsis, &«, j^pves a moisture to 
wu'ly presents itself, put a slxsct of the handfi, that spoils the gloves; do 

\‘tl.;Eo paper belftre you. ^ ^ not wea^thciu in veiy v’et weetj^er; as* 

r. oplovery commouiy complain of Ciu-vyiug ujubrelhw, amd drops of rain, 

Lj dgestion : how*can*(t bo wondered 6})oiLtbcm. ♦ <»***• 

at, nheu they seem b 3 ^ttieir habit of A gi\'en quantity of tea is similar to 
^w.lliovviug their food w/io^hs^c, to malt—oulji giving streugth to a given 
forget ft>r ^l»af pur()o»c arfe pro- quantity of wa^or, as -^e find thc^fore 
vidod with teeth. , ^ auy additioual quantity is wrAte. Two • 

a’sever allow youff servants to put small t^i-sjaxmfills of good* black«,|ea, 
'^ined knivi^ on your tabUs, tor, gene» and one three pavts full of green, i.^ 
nilly 8}M?aking, you may'see that 4]i#w sufficient • to make j^bree teacupfiils 
havo bton wiped with a dirty cloth. If agreeable^ fke w^ater bting put in, in a ^ 
a knife is brightlv cleaued," they boiling ^ate at once: a second edition 
comficlled to use a ck^an cloth. of water gives a vajiid flavour to tea. 

There is not •anything gaindd in It may sound Mke being over paitl- 
egonomy by havirilj very young and in- c|jlar,>^ut^wq^ recommend persons to 
experienced servaSto at lowfwages; make a practice of fully addi’essing 
they break, waste, and destroy more i • notes, &C!, on all occasions; when, in 
than an equivalent for l^ghor W|.g 08 , case of their*being chopped by careless 
setting aside comfort and respecttdbdity. .mfteipp^er^ (which is not a rare occur* 
No article in dress tanmhes so reuce), rt is evident for*whom they arc * 
readily as blai^ ’^SP® feriminingili, and intended^ Mthout undergoing the in- 
few tlilugs injure it move ih^ 4&tnp : epectioAnf any oti(ier j^artiee helping a 
theiefqi'c to pr|}sen'e its wautyaon aunilalkQame. 

bonnets, a Xady in nice inouiii»gBb<^d ^ Chucufu should not be aillowedi ioa 
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A. ISLIKO MAN yUOlJLD NOT JDDQB OH COLUUHS. 


B&k fo? the Bame thing twice. This 
may be accomi^lished by parents, 
teacher, (or ^hoover may nappen Iq 
hare the management of them), jiayihg 
uttSentio n to their tit|le wants, if proper^ 
at once, when possible- The chil&en 
should be iltstructed to understand 
« til^t when they are not answered imu^ 
diately, it is because it is not ctn* 
Tenient. Let them'l^un patience by 
waiting. „ / . 

We know not of anything attended 
with inq^e sonous 'ConsequencesC than 
that of sleeping in damp linen. Pcr> 
Situs are frequently assured that they 
have been at a lire for many hours, 
but the question'xs as to what s'drl of 
fire, and whether tliey have be<fn pro¬ 
perly turned,‘«o that Bvei'^’^psct Euay 
bo exposed to tb^‘fiye. The foattof 
„ erpQsing the linen, we Icnow, prevents ^ 
many firom unfulding it, so as to be ^ 
what wo consider sufficiemtiy aired; 
hut hqalth y of more importance than 
appearances: with gentleness there need 
bft no fear, of -want ofheatuoss.' < 

Jf the weajijher ap^i^s doubtful, al;; 
ways take the precivitlon of having an 
umbrella when you go out, ftariicu- 
^ larljjf in going to church ; you” thereby 
avoid incurring puo of three disagrcc- 
: in tha first place, the chapee of 
getting wet—or encroatdiing lihder a 
friend’s umbrella—or^eing under the 
nec^sity of borrowing one, couse- 
j quently involving thef'’trouble of re¬ 
turning it, and possibly (os i& the cose 
nuie times out of tep) incou^iuenciug 
your friend by neglecting tr return it. 
Those who the £se of urn- 

* breUas generally appear wiCa shabby 
hats, tumbled bonnet ribbons, Viinkled 
-Silk dresses, &o. the consequence 
of frequent exposure to un^pocted 
showers, to say nothing of doldS takdn, 
no one can tell how, ^ 

Sxercise in open ^air is of the 
^first importance to the human frame, 
vet how many are in a maniihr de¬ 
prived of it by their own wui| of ma¬ 
nagement 01 th^ tbE^e! FeiK^es; with 
slender means are lor the moit part 
destined in-door oocupatioto, and 


have hut little time allotted them fur 
taking the air, and that utUe time is 
^nerally sadly encroached upoh by 
thd ceremony of dressing to go out. 
It c^y ajipear a simp^ suggestion, ^ut 
expmience only will ^ow how much 
time might be redeemed by Irabits <? 
regulari^; such rs putting the sha^vls, 
'jslooks, gloves, shoes, clogs, &c. &c., 
or whatever is intended to be worn, in 
readiness, instead of having to search 
one drawer, ton another, for pof^ibly 
a glove or collar—wait for shoes being 
^cleibx^,d, &C.—and this whsjn (projjjbly) 
.the out-going persons have/’Snreturn 
to their emidoymeAt at A given time. 
Wlxereas, if all were in readiness, the 
preparation^ miglibbe accomplished in 
a few imnutcs, the walk not being cur¬ 
tailed by Annocessary delays. 

Eat Bibwl^aud^ou will .not over-cat. 
, Keeping the feet wano will prevent 
headaches. ^ * 

®Late at braaS^t—burned for dinner 
-'•-crosss at tea. 

Between husband and wife little at- 
teistioE" beget much lave. 

Always lay your table neatly, whether 
you Uave" company or not. 

Put.your bsdls or reols of cotton into 
litflle bags, leaving the ends out. 

Whatever you m»'y choose to give 
awaj?*,' alwaysbe sure to keej) yowr temper. 

Dir^/.vindows speak to ttie passer-by 
of thf^egSgeuce of the«inmaios. 

^ " In cold weather, a leg of mutton im¬ 
proves by beihg ’ixmg three, four, or 
.five weeks. «- 

^WTien mcsKi is hanging, change ‘*„8 
X>ositi,on frequently, to equally disti’i- 
bute the juices. 

* ' There is much more -inju^ done by 
admitting visitoi^ to invalids tha n is 
generally supposed. (* 

Matches out of ^he reach of childrin, 
shouldne kept in every bed-room. They 
ai'e cheafi entugh. 

Apple and suet dumplings are lighter 
when boiled in a net then a cloth. Scum 
the TOt well. j ^ 

When ctuuxCper fowiAs get thm in the 
middle, (^t tliem in two, sew the sel- 
v».gtes to^=!tJver, and hfcm the sidos. 
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, WLon you dry salt for the table, do 
not^laoe it m tlie salt-cells until it is|,| 
cold, otherwise it will harden iftto a 
lump. •* M 

* lUevet puteaway plate, 'knivda and 
forks, 3cc., uncleaned, or sad inoonve- 
^ence will arise w^en the t^cles are 
wanted. ' • *. . 

Featheivbeds shpuld be openeH eve. 
third yea:cf the ticking well duste 
waxed, thefeafhers dressed 
and returned. * 

JPerBons»of defective sigl^, etvhen 
threat'''ng a needle, should hola it o^r 
something whiter b^ whivh the sight 
will be assisted. • , 

In mending sVipts sliirts, put 

the piece? Bufficiently^fai^^^or in the' 
first washing the thin parts give •^ay, 
and tho t^ork is all unctsue. • 

Reading^ by cadUle-light, place tfie 
candle behind you, tliat the rays 

? ass over your shoirl&ar.tSi to the Bbok. 
'his will relieve the eye% ^ • 

AVire fire-guard, for each fire-place 
in a house, costa little, HiuJ gjeatly 
diminishes the r&k tf> life and property.* 
Fix them before going to b<3d. , 

In winter, get the work fc^wnrd by 
day-light, to prevent running ab§ut at 
night with camjles. Thus you escape 
grea»te spots, and lisLi^ of fire. * 

Be at fbuch pains to kee^your chil¬ 
drens* feet day and warm.* bury 

their bodies in heavy flannms<^nd 
wools, and leave jihek knees and legs 
naked. * • 

' Apples knd pears, «r«t into quarters, 
and stripped of the rind, baked Mth a 
little water and sugar, an^ eaten wdth 
boiled rice, ares oapit^ food for Ifail- 
dren. , * , 

After washizy; overlook linen, and 
*stitch on buttouB^ooks and eyes. &c.; 
for this purpose ^eep a “ l^usewife's 
friend,” full of miscelljineouB threadi, 
cottons, buttons, hooksf Ac. * 

For ventilation open your windows 
both at top U|d bottom. The fresh 
air rushes W-^^way, wflile the foul 
makes its exit the other.* is’letting 

in your Menf. and expllling ^your 
enemy. , I , < 


204. COOKERY FOR CHILDREN. 

• 205. Food fob an Iwfant.—T ake of 
fres^ cow’s milk, one tablespoonful, 
and mix ^th t\v§ tablespoonfuls of 
liot* water j sweoV'n with loaf-sugar as 
much as m^ nt agreeable. This quan¬ 
tity is si^oient for once feeding a nhw- 
" om« iniont; and the some qufi^t^ 
lay given every two oi; three hoursr 
nit oftoner'-^till the mother’s breast 
e^rds natural nourishment. 

i^6 . Milk FOB JiFi^TS Stx Months 
Old.—T ake one pint o^mi&, one pint 
of water; boil it, and add one table- 
moonful of flouiw Dissolve the fiour 
first in half a tea Cupful of water; it 
mutt Ibe strained tn gradually, and 
bbil^ herd twenty irgnutes. As the 
l^chila grows o. Id^ one third water. If 
properly madf, Tt is the most nutri¬ 
tious, at the same time the most *delli 
cate f^od that cau be given to young 
children. , • • ^ 

207. Bboth. — Mode of Ikmb or 

ch^ktnif ^th Male bread toasted,,and 
brokeu^in, and%calthy for the 

dinners of ciiilifren, wlfcn first wJUned. 

208. Milk. — Fresh from the cow, 
with g very little loaf-sugar, is go<^ 
and sue food fur young chlldicn. From 
three years old to*seven, pure milkyi*- 
mfnkvbich is crumbled stale bread, is 
the best breikfast and supper for a 
child. • 

209. Foi* % Chibd’s LuNodkON.— 

Good sa'ect butter, with stale bread, li 
one o^the most nutritious, at tli^same 
time tfi^ most wholesome articles of 
food, tlu#. can be given children after 
they ate weaned. * •• 

210? Milk Pobbidqe. — Stir four 
tableapoonfuls jpf oatmeal, smoothly, 
jintq a quart of milk, then stir" it 
hquickly teto & quart of boiling water, 
and bqil up*S few minutes till it is 
thickened j sweeteB with sugar. Oat- 
speal, wl){ere it is f3und to agree with. 
th%* stomach, is much better for cHU- 
di*eu,eb^g a fine dpener %8 well as^ 
cl&ml#; fieur in evt^jihape is 
the^verse. Wher# lusouit-powder ii 
in VTC, let it be made at home; this, 
at all ^nts, will prevent fhem gettifil; 



A. SWALLOW MAKKB HOT 

die sweepings of the baher^s counters, | 
boxes, and baskets. All the lefift bread ! 
in tbe nnrsery, hard ends of stale 
loaves, &0., on^t^to be di|^ecUin the 
ovsn or screen, reduced to powder in 

“ the mortar. , * ^ ’ 

211. Meats fob CHiLDBEN.-r^ut- 

ton^lamb, and poultry, are the,bes^ 
^irds and tl|.e white njieat of foWls, ai'5 
the most delicate food of this kind ih it 
can be given. meats shoulgy bp 

slowly co«ked, and po gravy, if i^ado 
rich with b'utt^r^ should be eaten by a 
voung child. Never give children 
hard, tough, half-i;:orked meats, of 
any kind. « i * 

212. Veoetables fob CBiLDVmx.— 
Eoos, &o. — Xl^eir rice ou^Kt to <;>e' 
cooked in no more wa|er\han is {ieces- 
soryto swell it; the!!’ Cpplos roasted,*^ 
sir ^wed with no 'iuore water than is 
necessary to steam theip; their vege- 
|ableB so well rovked as to make them 
require little butter,'and less'digestiou; 
tbedreggs boiled slowtand •aoft,'- The 
boilmg of tbek’. milk flight to be di- 
rectdll by the state of their bowels ; if 
flatulent or bilious, a ^ery little eurry- 
lewder may be given in the^ vege¬ 
tables mth good eflect—such as tur- 

' ~j«IGH3pc and the wiu'fii seeds (not hot pep- 
liera) are part^'ularly useful in<:^ch 
cases. , * 

213. Potatoes and PEAS.--PotatocH, 
partictilarly some kinds,# are not easily 
Cigested by childien; but thisds easily 
remedied 1^ mnsbing them flue, 
and seasoning them ^th sugpr and a 
little milk. When peas are d^'essed for 

^children, let tbtm be eea^onf.d with 
mint and sugar, which will take* off the 
flatulency. If they are old, let them 
be pulped, as the skins are perfectly iu- 
digestible by children’s or Y/uak^sio*^ 
maobs. Never give ttfem vegetables 
less stewed than wq^ild pulp through a 
ooluader. ‘ ^ ^ 

**214. Bice Pddwno with Pbdci.— 

I In a pint of new milk put pwa lai^e 
spoonfuls of rice, well washe^;, then 
add iwu apples, pared' and qua^ied, 
or a few ouitants or radsias. Sii&msr i 
tlowly till''the rice is very spit, then<; 


BUMHXfi OB SFBlNG-^m:^' 

add one egg, beaten, to bind^t. Serve 
with erfeam and sugE^. i- 

2k5. PUDlJtUiaS AND pANOAKBS FOB 
Childeen.—S ugar and egg, browned 
before the ‘fire, or dro]^d as fritters 
into a hot frying-pan, without fe.t, will , 
make th^m a nourishing meal. ^. 

216. .T* pitEPA«E Fuurr fob Chil¬ 
dren.— A far more wholesome way 
than in pies or puddings,.^ is to put 
"applbs slicefi, ur^dums, currauts, goose¬ 
berries,*^ &c., into a stone jar; 'wd 
spriiikle among them as much sugar as 
i^ceseej^. &et tlio jar in an ov^ oC a 
hearth, with, a tea-ci^ful of wat^ to 
pr^vtnt the fruiC from burning; or 
put the jar into a^gaucepan of water 
till its fcontencs be perfectly done. 
Slicis of &s3ad or‘some rice may be 
put into #Iie jsr, to eat with j^he fruit... 

' 217. Rice and ‘Apples. — Core as 
foany nice applei as will fiU the dish; 
boik them ifl .flight syimp; prepwe a 
qimi'tor of a pound of rice in milk, with 
sugar an<f salt; put some of the I'lcd in 
the dhhj.aild i>ut in the^fipples, and fill 
' up the intervals 'witH rice, and bake it 
in the qven till it is a fine colour. 

218. A NICE Apple C^.kb for Chil¬ 

dren. —Grate* some stale bread, and 
slice about double quiuitity of 
aj*plesv butter, a mould, and line it 
with sugw paste, and strew* in some 
crumbjk/;‘^ifs;ed with a .little sugar; 
then lay in apples, with a fay bits of 
butter over them, and so continue till 
the dish ; cover it vsdth cimmbs, 

or prepared riceij; season with cinnam or p 
and^sb^ar. Bake it woll. 

219. Fu\{rrs fob Children. —That 
fe'oHs are naturally ’.lealthy in their 
soasonj if rightly taken, no one who 
believes that the Creaj^or is a kind and 
beneficent Being can doubt. And yet. 
the use 6i summer malts appears pften 
\o cause most/ataj diseases, especially 
in children. •.'Wliy is this? Because 
‘we do not conform to the natural laws 
in using this kind of d^. These laws 

‘ are very siidple irndd^ydio understand. 
Let the b^ ripe when you eat |t; 
and’eat wlhmyourequve/ocd fVuits 
that have 4urs much healthier thajD 
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the fruits. But all IVuita are 

for Tory young oldUreD, if 
bakm or cooked some manne^ andi; 
eaten with brea(J. The I^ench alwaya 
4 at bread wil, 11 'Bwfralt. ,App1;;if3 and 
winter, pears‘are very excellent food 
for oliildren, indeed, for alinost any 
]^3r8on in health ; 4)ut best \|l)en eaten 
for breakfast or dinner. If takpn 
in the evening, fftiit often proves in¬ 
jurious. ^0 old sa^g that apples 
«m gold in the morning, iuver 4 ti won, 
and lead at night, is pretty near the 
truth. Both apples and pears «.r^oft^u 
good and nutritious when baked tjr 
stewed, for thoso dehcate Constitutions 
that cannot beiir raw fruit. Muefe of 
the fmit^theref.'whe.Trfmripe, might j 
be renderetl fit fqr food bji preserving 
in sugar. (Slee.lOS.) * 

" 2J0. Ikpi! Cui^tANT# are* excellent 
food for (children. Mash the fru^, 
Kprinkle with suga 5 ,*a^ with nood 
breatl let them eat*of*thw fruit freely. 

BLACKBJiURV Jas»—( 4ather*tho 
fruit in diy weather; allow ^jalf a [wund 
of good browfl aygfu;to ever^poifud of 
fruit; boil the wh«)le together gently 
for an hour, or til] the biackbarries are 
soft, Btirriug %,nd mashing tfccin well. 
rrestTve it like any otTuir jam, and it 
will be found ■•ery-usefii] in families, 
pnrticulyly for childt'eii—regulating 
their bowels, and enablingVou to dis¬ 
pense with •cathartics. ‘It “1<9ay be 
spread <fa bread, or on pudding," in¬ 
stead of butter; •and even when the 
blackberrjps are boughtf if is cheaper 
'than butter. In thn* country,* § very 
family should preserve, at least, half a 
pock of blackberries. • * 

222. To MAia.SENKA ABD MAtfliA 
PALATABLE.— Take hidf an ounee, when 
mixed, senna and manna; put in half 
*a pint of boiligpg water; *when the 
strength is abstracted, pour into the 
liquid from a quarter *b half pound 
of nrunes and two largS tablespooufuls 
of W. I. moiassea. Stew slowly until 
the liquid is iJy^ly abseg-bedh When 
cold it oan S3e eatei? yiUi brgad and 
butter, wHhout detecting tm sencit, and 
hi exoellcat far oostive chiMren. * 
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228. A MOHAU 

^ BAD a BAle iiKit of groun^ 

Where blade nor bloiwom grew, 

'nuibgrh the bright Bunahino idl aronnd 
Life>|lvi:^^radl&QOiBthr ew. 
l*QU>um’d taaee^spot so Bare 
Of leares hea thibl green. 

And Ihought of bowers, and blossonu fkir * 
jlk I f^qulntly had seen. 

j Some SMds of vaiions kinds Isjiby— 
to knew not wlfat they were— 
nidely turning o'er tlSs soil, 

I strcw'dsthein thigMy there ; • 

Ana day by day 1 watch’d &^m EfMiig 
From out the fertile earth, 

And hoped for many a lovely thing 
• Of beauty and of 

Buteifl ? mark’d their leavee unfold 
•As }>efoire my vIoa^ 

AndKiw how stftbBbrnly ami bold 
The tlioms Bill grew— 

t sigh’d to think that { had done 
Unwittingly, a thing, 

That, vqjtiei'e a beanteous bower should thrive, 
But worthless weeds did Aing. ^ • 

And tljiUS, ]j,muscd: the things we dp 
With tittle heed or ken, • 

May prosre of ^idfttloss grdivtli, and stij| 
With thoma Cli^paths of men 
For little deeds, like little seeds, 

May flowers prove, nr noxious weeds! ^ 


224. ROCHE’S EMBROCATgaUt 
FOTf HOOPIjra COUGH.—Olive oil, 
two ountes; oil of amber, ope ounce ; 
oil of cloves, one ^achm. ]l|[jx. To 
be rubbed'on the chest at bed-tin^. 
Cost ’olive oil, Is. p6repint;*oil ol 
amber, 6s. per pound ; oil of clo4*es, Is. 
per ounce. 

225. j«B BLACK* JUAN’S RECIPE 
TO ]^SS RICE.—Wash him well,* 
much wash in cold water, the rice flour 
make hun stickf Water boil all ready 
vejw feat. Throw him in, rice can*t 

J but^, ^ate^^hake him too much. 
Boil quarter m an hour or little more; 
nib one rsco in thfllpab and finger, if all 
away him quite done. Put ric^in 
colander, hot watejj run away; pour 
Cup ^old water hi him, put bacK 
riee i^aucepayi* ke^ him coated neu 
the^re, then rice all ready. Eat him 
Jupl * • , 
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226. CEMENTS.—The term cement cannot be separated without breaking, 
includes all those substances employed The atti^tion of cohesion takes ]^lam 
for the purpose flf causing the adhesion cbetween the parts the same sub- 
of two or more bodies, whether (^ligi-' stanAj, and •must not, be confounded 
nally. separate, or diyidedfby an acci- with ^^t of adhesion, which is the a^ 
dental fi'octure. 'As the spbstanoes ihdt traction of dififerent subt^tanceB»to one 
are required to be connected together another; for example, the particles of.' 
are'exceedingly various, and di|rer»very a piece ofavood we * united by cohesi/rf 
ihu^ln their properties as to tcnture^ at^Tacti^n, whilst union of glue and 
^ 0 . &c., andf as the onnditions under wood to each other ^depends on adhe* 
which they are placed, n^ith regard ^ive ^attraction. And it i^’ important 
heat and moisture, are also exceedinjPy that thif distinctfon be borne in miCa, 
variable, sY nuiqbef rof cembnts, yos* for, in almost all cases, the cohesion 
sessed of "flBry-different properties, ore bqtwfenitbe tparticlea of the cement is 
requirad; for a cement that answers very much less than the adhesion of 
admirably under oim set of dreum- the cement to oth^'* bodies; and if tom 
stances, may be jlorfectly nselgss • in apart, the connected joint gives way— 
others. A vast mihiber of ccmcnta*aro not % tV l&'j^'cningf of the .f^esion, 
known and used in theya^iou^'urb^bTlt but by the layer of cement splitting 
they may all be referred to a few, dow:S the cedtre. Henj^p the important 
classes; and our olq^ctuu this papA' r\de, that cement in tf joint, thd 

Will be to doscribef’ the manufacture sjirongcr it is. Domestic mioaipulatorg 
and use of the best of each cla^, and usually revei*8p tlii^^ by letting as much 
a|BO to state wbatf^re the genej*U prin- cemJjnt as possi^jfb remain in the joints 
ciples upon which the success"or f^ure whfch is, tthei-efore, necessarily a .wemk 
of cpmoutmg usually Spends*. * The one. A thick, nearly solid cemen^ 
different pai’tswtf a soMAnro held to- whick casLnot be ^.prepse*d out of the 
gethaf by an al!Eractio]j|i between their joint, is always iiiffeiior to a thinner 
several |>urticleB, which is termed the one, of which merely a connecting film 
o#A'action of cohesion, or cohesive at- remains between the uiiited snifaces. 
traction. The amount of this varies Havii!i’g thus mentioned the general 
the Bubst§nces; thus, the cojie- principles that oKght^ always to he 
don of the particles of iron ttf'one borne in mind, Vt, will now proceed to 
another is enonnously *grea^ whilst describe t^.e manufacture and uses of 
that between those of chalk is but some qf^he fhore useful cemepts. 
small. •‘This attraction aA^only when 2 S/. Mouth Qeue affords a very con* 
thb paroles pre in the closest possible venient means ot uniting papers, and 
contecl^; even air musi^hot beMlween other smalf light objects; it is made,^ 
them. If, after breaking any substance, by dissolving, bj^Hhe aid of hcal^ pura 
we could bring the p^icleg' into as glue, as. parchment glue, or gelatine, 
-close contact as before, and re'^;:^e the with^about *ne quarter^ or oi.e-third of 
air, they would re-unite, and Be as it^^eight of coarse brown sugar, in as 
strongly connected asy ever. But, in small a quantity of boiling water as 
general, this is impossible; small var-j posdble; this, when p'orfe^y liquid,, 
tides of grit and dust get between should bc^cast into tLJn cakes on a flat * 
them; the film of inteibosed air can- surface very slightly oiled, and ah it 
not be removed; wd thus, however cools <mt up infb pieces of a convenient 
firmly we press the edges of brokeif size, mien required for use one end 
cup together, it remains cracked oHLaa may be moistened by the mouth, and 
i^lall. Perfectly flat, dean surfaseh, like is then leady^to rq^ed on any sub* 
those ofi freshly grot^d plai^gli^ s^ces.it ipy, be wished to join; a 
may sometunes'^be*made to oohexC so piece,kept ir the desk ^ work-box is 
that the two pieces beooiiBe oi^^ilnd exceedBngly rok^venient. {See 63.) 
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228. P^TB is usually made by rub- it should always be pre^Mired iu a 
bingaup flour with cold water and boil- j^ot or <^^ble vessel, to prevent ii» be* 
iu^; if a little all!lm is mixed b^ore < > burned, which iqjtIreB it very ma- 

• boiling it is mugh improve<!, being less teridliy; the objection to the use of this 
slammy, woi'l^g more freely iu the oontrivftncis Is, th%t at renders it impos* 

, brush and thmner, a leas quantity is sible to heat tb^ glue izf the inner vessel 
''required, and it is therefore stronger, to the boiling point; tliwinconvenience 
iT required in lai*^. quanti1|f, as for ^n Ke qbviated by employing m ^e 
pa{)ering rooms, it may be me4e 1^ l^iter*'v;^sael some liquid, wliicbiJbiis af 
mixing one guarteib of flour, one quar- a ^igher tempemture than pure water^ 
tor pound bf alum, agd a Jittle waim. sinh ^ saturated solut|on of salt (made 
vTItcr; when mixed, the requisite quon- by "adding one-third as much salt ns 
tity of boihng water should be poured water). This boiJB*aty224® Jahr., 12® 
on whilst the mixture is l9eing*Bt8:red. above the heat of boiling water, and 
Paste 18 only adapted to cementing enables the gllue in the inner vessel to 
paper; when t^seu itishoufd be spread heated to a much higher tempe- 
on one side of the paper, which should ratflre.than when ^ure water is em- 
tlien be f4Ided w 11 . 1 . tb''i^^«sted side in- ^ployed. If a satimated solution of 
wards, and sdlowed to rgniain a^few nitres U^d, th^tempesature rises still 
minutes before ''ing opened ^nd used ; •J^lier. (See 6^) ^ 
this svrellft the pa^er, ^d permits its *231. Limb and Eoa Cbment is fire- 
being morft smoothly^d securely ag- quently made by moistening the c*dge# 
tached. Kept for % Jfew ^ys, paste be- to be imited wi^ white of eg^ dusting 
comes mouldy, and al^ a short time on some \ime from of piece of muslii^ 
pi«trj*l; this InconvenienBe may be*ob- and ^rin^g the edges mto’contact, 
viated by the use of— • A much?better*mode is to,slake spme 

229. PEBMANJiNT •PASTE, %nadh by freshly bum#J^me vriKh a small auan* 

adding to each half-pint o^ flour-paste tity of boilini/-^ater; this occasiona it 
without alum, fifteen grains of torrosive to fall into a very dry powder, if 
sublimate, pre'Viously rujibedbo pgwder excess*of water has not been addei?*" 
in a mortar, the whole to be well mixed; The white of egg used shoulfl be inti- 
this, if preventdS frfrin drying, ^y being mstfiely and thoroughly mixed, by Jjeat 
kept in a* covered pot^r^naina good any ing, fvith an gqual bulk of water, and 
length of time, and is theri^-ire couve- the slakq^ huie added to the mixture, 
nient; bgt unfortunately if is ex4ivemely so as to form a thin ^to, which sliould 
poisonous, though it% cxcessively%iau- be used spc'ecfily, as ft soon setS This 
seous taste woultl ’preven^ its being is a valuable cement, possqfssed of greft 
,Bwa11owedaccidontall^: ft possesses the stren^h, and rj.pable of withstanding 
great advantage of not being liglj^e to boiling water. Cements made with lima 
the attacks of insects. • and blooj^ scraped ffl^eese, or curd, may 

230. LflT&iD /Iluk.—S eteral pi;pna- be rogjl«ied as inferior varieties of it. • 
rations weremuohin vogue afewmonwB Cracked vessels, of earthenware and 
since under thi^ title. The liqfiid glue glass, may ofbth be usefully, though 

n of the shops is Aade by dissolving ahell> ^ no# ornamentally, repaired by white 
lac in water, by Aoiling it ailoug with leadhprSad q;n strips of calico, and so- 
borax, which possesses the peculiar pre- cured with bmids of twine. But, in 
perty of causing the Jolution^of the point of strength, f\^l ordinary cements 
resinous lac. This preparation is con- yipld the palm to Jeffery’s Patented 
voniont firpm its cheapness and fi'eedom Idarine Glue, a compound of Imfia- 
from smell; bu€»;t gi^ vwiy if"oxposed rubb^ ■shellM, anif coal-tar naphtliaf 
to long-continued darap,i|which that S»<drlquantitiB^ cau be purchased at| 
made with naphtha rosists.! Of the use mo^ of the tool warehouses, at cheaper 
of rommonplue very littlo^^d be*said; J rati#t^an it can be made^ When ay« 
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plied to china aud gliiss, the subetauces 
should he cautiously made htijt enougV. 
to melt the gluS, which should be thep < 
rubbed on the edges so as to b^ome 
fluid, and the parts .brouj^bt; iflto cop- 
tact immediate^. When well applied, 
the mended sttin of a common U>bacco- 
pijW will break at any other. paH, ilk 
pr6t^lie.e to the junction. Tap ^oloi^ 
of the gluenmfortuufftojy prevents /is 
being used. , f 

232. Tub Red Cbmbht^ whioli is 
euiployeff^ by jnsfrctment makorsrfor 
cementing glaSi to metals, and which is 
vei'y cheap, and exceedingly useful for 
a variety of purjx)se#, is made by melf- 
iag five parts of blA:k resin, one<pai^ of 
yellow wax, and tllbn stimng in gra^u- ^ 
ally one part of red ofihre orTen^tian 
red, in fine powder, ajripi’eviously wM* 
thHed, This cemept requh-es to ue 
flaelted befoi-e use, and it adheres better 
if the objects to which ifr is applr.ed are 
warmed^ A elbflF cement, qf a some¬ 
what similar character, may^ be .found 
useful for povering thS" corks' of pre- 
Berv«|l fruit, au?f other Woffles, and it is 
made by meltuig yellow wax with an 
equal quantity of resin, or of common 
“Wirpentino (ntd oil of turpentir.c, but 
thts resinX using the latter for a very 
cement, and stirring in, as before, 
some dried Venetian re^^. Bearing in 
mind our introductoiy remarks, it will 
be seen that tlie uniting broken sub¬ 
stances*^ with a thick cement is disad- 
^utageous, ,the object being tq Vuing 
the surfaces as closely »togetl»Br as jios- 
sible. As an illustration of *a right 
and a wrong way^of meudiwX we will 
Suppose a plaster of Paris figu A'^'okeu; 
the wrong way to mend it is by a thick 
paste of plaster, whicVi makes, not a 
joint, but a botch. The right waj* to, 
mend It, is by means pf some well- 
made carpenter's glue, which,* being 
absorbed in the plaster, leave^ 

merely a film covering the <wo jiv*> 
fame, and, if well done, the figure is 
Stronger tliere tlian elaewherej,,. On 
carefully reading over ^'Dur arii^* tve 
find one useful substuace has J|een 
o:|^ted, nan^ely, what is termediWlr^ 


cement, which is used fori making a 
superior coating to inside walla^ and 
' whi^h must not confounded with 
the resin WMik. It ir^de by mixing 
twenty parts of well-waqhed and siftAd 
sharp sand, with two parts of Mtharge, 
and one of freshly burned and slalw'^’' 
qtuck-lifijs, in fine' dry powder. Tnis 
if madk into a put^, by mixing with 
linsoed oil. It sera in few hours, 
•having the, appearance of light stone; 
and we mention it, as it may be 5re- 
queirily employed with advantage in 
repamril- brbken stone-work (asjstairs), 
by filling up the tah*-siug parts. The 
employment of Reman cement, plaster, 
&c.*l for masonry work, hardly comes 
. within thfj Itesii.:? v.fl)omestk! Manipu- 
Latit^i. * ,, • 

^ 258. E?50N5MI05fL DI&’H. — Cut 
tr’rao pretty faj. ham or Hjacim into 
I slicfs, and f*y pfi nice brown; lay 
them aside to"keep warm; then mix 
eqifal quUntitiea of potatoes andf cab¬ 
bage, bruirf*jd well together, and fry 
thorn* iu*the fat •»left- from the ham. 
Place the vujcture at tlie bottom, and 
lay the*'slices of bacoi^ on the top, 
Ciiuli^ow^r, or, hrocoli, sxibstituted for 
cabbage, is truly delicious; and, to any 
one pfyjsessing a garden, quite esaily 
I>rocuped, as tlicfee newly b^^^v^ will 
do. Tbe filish must be y^ell seasoned 
with Ttr-’^^Tper. , 

254. CURRY POWDER (]).—I’nks 

two oiuicef^ of turmhric, six ouncoB of 
coriander see(?, an ounce of jiow-* 
deredrginger, two drachms of cinna¬ 
mon, si'x drachms of cayenne pepper, 
fojja drachiha of black pefijjcr, one 
drachm of mace and cloves powdered 
fine, tci'o drachms of pimento, four 
^drachma of nutmeg, a^ldan ounce and t 
a half of ffennel sec^ powder finely, 
mix, dry, and bottle for use. 

235.,,Cukrt*£Powder (2).—Take of 
coriander seed and turmeric each six 
drachms, black pepper four drachms, 
fennel seed snd ,powdlrenl ginger each 
two drachiiip. ■ cayenne pepper half a 
drachm; povder finelyrznix, dry, and 
.bottle for 
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S36, 

OF ^HE JOINTS, 


SITUATIONS 
^ In different parts 

of tlio kingdom th# method of cut|jiag 
up carcases vajjjips. Thaf* which we 
%,suribe below is the most general; and 
is kuowp as th^ English method. 

Beef —Fore Quarter .—Fore rib (five 
i%;s); middle rib ^foujr libe^^ chuck 
(three ribs). Shoulder piece (Jop <ff 
fore leg); biisket 1(lower or belly part 
of the ribs);*clod (fore shouijior bla^e); 
diftu; shin (below fhe sho^ilder ); 
chee]i 

Hind qvmter. —Sirloin; sump; AtcJii- 
bone—these are the three divisions of 
the upper pau't of theiquarfer; buttock 
and mouso-buttoek, which divide khe 
thigh ; vcijiy piece, b'if^'^hubuttock ; 
(hick ikuk and thin flank (bejly pi^es) 
and leg. The ‘sirloin anti rump of 
both Bidcaefonn a^jbaroff. JilSe/ ie i% 
season all '4he year: best in tkc winter^ 
Mutton. — ShoulilA'breast (the 
belly); overwbicb areflieloin (chump, 
or tail Olid). Loin (be* e»d); a#id 
neck (best endj; neck (scrsgj end). A 
chme is two necks;: a^addle two iwhis; 
then there are the leg and head. Jl/ «/- 
ton is the best in Winter, St'Hng, and 
A uftbiiin. • ^ 

Lame is cut into fore quartei^Rud 
hhid quarter; » saddle, or loinj nock, 
breiist, jqg, and s})oiil«lef. Grass lamb 
%s lib season from Easier to Al^jhaclmas y 
honsc lamb fSmOhrUtmouiti) La^u-day, 
PouK cut into leg, hau^,-- or 
shoulder; hind-loin^ fore-loin; belly- 
part; spai;tji-rib (or neck^; *and beiul. 
Pork is in season nearhratl the 
Veal is cut into neck (scrag end); 
neck (boat— en^); loin ^lest ei^d); 
loin (chump, or taB end); fillet (uppflr 
part of hind leg)*, hind knuckle«(which 
oins the fillet,• knuckle of fore leg; 




237. According to the Englhh 
method tjSQ carcase of beef is disposed 
ji(rt more economically than upon tba 
&otta plan. The English plan afford? 
b^ter steaki, and abetter joints for 
roasting; but the Scothh plan gives a 
greater variety of pieceb for boiliqg. 
The nhm^sof pieces in the Scotch pivb 
^t fnt^d in the English, the* 
hosigh, or hind leg; the nineholes, or« 
Ei^lish buttocK; the Jarge and small 
runner, taken from the* rib and chuck 
pieces of t£e EnglieiT plan ,* (j^e ehoui- 
der-lyer, the English shoilider, but cut 
differently; the spare-rib or fore-sye, 
the stickisqe; piece* &c. The Scotch 
also^cut the mutton nifferently. 

^ Ox-TAIL is much ftiteemed for pnr- 
poseE^of ^up4 so also*is the oheer. 
^'he TONOUE is jji^ily esteemed. 

tllAi.VES’ He Alts are very asefuJ^for 
various dishes; so also their knuckles,* 
FEET, HfiART, 

238. II.—HELATIVBf EbotrOMT Pf thb^ 

^ • d^OlNTS. 

The round^si* in loi^e families, one 
of the most pjotitablA parts; ft is 
usu.ally boiled, and, like most of the 
boLling^parts of beef, is generally aolc*#*-* 
in London at a penny per i«jilhd less 
than roasting joints. ^ 

■rtie brisket is also a ijennj^ a p?5und 
less in pj^ce flian the roascing jiarts. 

It is not so economical a part as the 
round, having*ruore Ifone to b»' vfl^iglied 
with ik*and more fat. Where there^ 
are clnldren,^ v^y fat joints arflk not 
desirably being *ofton disagreeable to 
them, aiK^sometimes prtjudlcial, esjie- 
cially iA^3y have a dJIlike to it. This 
joint iflso requires more cooking than 
many others ; thft is to say, it requu-es 
a double allowance of time to be given 


lade (bone of slupulder); breast, (best ]ibr boilinSj it: it will, wUen served, be 
end); breast (brisket end), and hanc^ ^ -i -j ai.. 3 .r 

rea2 is always in seamM, Imt cUa/r in* 
the wintfr and spring. * 

Venison is cut into haunch (or back); 
neck; shoulderand bi'c^t. *JDoe ve¬ 
nison is best-In Jasmfirt^ October, No¬ 
vember, and December, and%kck venison 


hard and soarcSly digestible if no more 
time be allowed t% boil it than tliat 
fidiich is sufficient fSr other joints and 
mt^As. When s+ewed it is excellenf; 
and wlieik cooked freA (i. e. unsaitefl),' 
an 8to|l? for soup mvj be ex* 

_, __ traclbd from it, and y«fc the meat will 

fin Jtime, Juby, % vgnst, anS^ptenStr, ^ servMi;^ well flow diimar. 
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The edgeUxme, or aitchbone, is not upper part of the meat wiCh the more 
considered to l»e a very B<fonomicr.l skinnyt and fatter parts at the th^wer 
joint, the being large in propor- ^ en^-ofthe hones, 
tion to the meat; but the great^*^ part ' « 

of it, at least, is good dB<that of ^ny * 239 .—Cookibo. < 

{ >rime part. If sells at *, penny a pound Ten pounds of beef require from two 
^ than roastnng joints. « hours to two hours and a half roastin*^ 

^Jlie rump is the part of ighfeh the eighteeh^inches frdin a good clear 
^Londlixi’ butcher makes great profit, 1/ « Six,‘pounds require one hour and a 

■selling it indhe form <0f .steaks. In inae qumter to one hour'and a half, rteen 
country, as thope is not an equal tde- . inches from a g 9 od clear ^ 
mand for steaks, the whole of ft may Three ribs of beef, boned and roKoti, 
be purchased as kojoint, and at* the tied round with piper, will.require two 
price of oth«r prime parts. It may boufs i£ad irlialf, eighteen inches from 
be turned to good account in produc- the fire: baste once only, 
ing many excellent’dishes. If salU^d, T^e first throe ribs, of fifteen or 
it is simply boiled] if used unsalt^d, it twenty pounds, will take three hours 
is usually stewed.'’ ^ or threev arnW? iVA'; the f'lm'lh and 

The veiny pi«ce is ewld at %, lov^price’' fifth ribs .rill take as long, managed ir 
per pound; but, if V.upg for a day oi the same wav aa thr sirloin. Paper 
twO| it is very good, and very profitable, the fat and the thiJ part, dr it will Be 
*Whore there are a number of servants June too mucl\ before tluS* thick part 
and children to have an early»dinner, is done enoujr.h. ^ *, 

<;liis p£^ of Sie(if will be. found de- Wien beef very fat, it does not 

sirable. ^ ^ re^^iire l^lvstihg; if very lean tie .it t-up 

From tjie leg and shin bxce^ient in greasy paper, and bjjste frequently 
stoc]^ for soup-may bV Avawn; and, if and ‘well? • • 

not reduced too much, the meat taken Commoq cooks are generally fond of 
from the bones may be served as a too fierce a fire, and of ^putting things 
'•‘lltew with vegetables; or it way bo too nearxo it..„ 

seasonetiL, pouudc/i with butter, and Slow roasting is as advantageous to 
“ poM’ftd; or chopped veiy fine, and ,sea- the tejiderness and flavour of meat as 
Boned with herbs, and together slow boiling. v 

by egg and bread crumbs; ,it may be The w'artner the w’eather, and the 
fiied in balls, or in the form of large stalQr,.)kille<l the meat is, the less time 
eggs, and served* with h gravy made it i^iil require tcn,rpa.st it. 
tvith a few spoonfuls of the soup. Meat thjit is very fat requires more 

OP half an ox cheek excellent soup time than other ,uicat. 

may be made; the moat, whun taken it. ’- 

from the bones, Inay be served tua a "In ■the hands of an expert cook,” 
stew, ” Majennie, alimqutafy substances 

Roasting parts of beef are the sirloin are made almost witji'cly to change 
and the ribs, .and these besir in all their fiaturo, their fOrrm, consistenoe, 
places the highest price. The XiosUtodour^ savour, colou^ chemical com-- 
lurofitablo of these two jpiuts alt a family position, ftc., everything is so modified^ 
table is the ribs. The bone?), if re- ^tiiat it is often impossible for the most 
moved from thee*’'beef biyfore it is exquifpte sens^of tiiate to recognise the 
r<^sted, will assist in forming ^ tlfe substance which makes ux> the basis of 
bMifl of a soup. When boned, the certain dishes. The greatfsst utility of 
‘meat of the ribs is often rull^ up, the kitenen aonsj^ts in ms^ing the food 
tied vdth strings, and roasted; Cmd tliis agreeable tc the.-senses, and rendering 
is the best way of using it^ as it enables it easy of d^estion.” «, 
j^he carver, to diairihnto equ^jf^’tbe ^ i;<n/in^^t,ucts a portion of the juice 
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of meat, wliich mixes with the water, 
and %|8o dissolves some of its «olids; 
the more fusible pRrts of fat i^elt 
• out, oombine with the water, and form 
swap or broth. The m^t loses its red 
^colour, become^ more savoury in taste 
smell, and more firm and digestible, 
lif^ho process is coiftipued tooging, the 
meat becomes indigestible, less 'iiucci^ 
lent 0 d tough. • • 

,T o 'Ai nlbat to perfjfctdou, it shcyild 
T^oiitf slowly, in plenty of warier, re¬ 
placed by ojher hot water as evanora- 
tion takes place; for, if•boilbd^too 
quickly, the outside becoyies tough^ 
and, not allowing tne wsady transmiq;?ion 
of heat, the interior remains rare. • 

The los^ by boii^sc ‘^*3) ♦according 
to rrofessor Donovan, fro^a 16 

per c.'^nt. The ♦•’verage loss on boiling 
i fel ‘her’s ifteat, pofe, hams, aiid baconj 
V2 ; and on dom^tic poultry, i% 

i® M 

'J’he loss per cent, on iJoiling salt beef 
h "*5^ on legs of ruuttofl, lia&s, 
12’^; salt poi’kjlSi; knueWes of veal, 
g-!.; bacon, 6]; turkefs, 16; thieSLens, 

'i'lio t-'.tablishcJ rule as regafds time, 
is to allow a qtHirier of ai^ houj for^ach 
I>oiiiid of meat if the boiling is rapid, 
and twenty minifies / slow. Tl\pre are 
•exception# to this; fftr instance, ham 
aud pork, which requbo fri^n twenty 
to iwenty^ve* minutes jieif pouir^ and 
bacon nearly half an ^^our. For solid 
joints allow fifteeil minute^ for eveiy 
-lound, and from ten t'frenty minutes 
iver; though, of coursd, the length of 
time will depend much on the strength 
of tho fire,*)it!i^flfl%rity in thed>oiling,jaid 
sko of tlie joint. ,The following table 
will be useful itii an average \)f the 


JRoasting, by causing' the contraction 
o# the cellul^ substai^e which com 
*t(gns the fat, expels more fat than 
boilih^. The free escaiw of watery 
pagtioles* in •the fortn of vapour, so 
necessary to* produce flavour, must be 
regulated by*frequent batting with the 
fatwlfickhas exnded from the^mcttt,^ 
clmbih^with a little salt ondHl^lSer— 
ot^rwise the jnftit would* bum, fmd* 
beebme hard and tasteless. A brisk 
fire at* firs|,willj by clitirring^he out- 
sideyiprevent the hftiT from penetrating, 
and ihorofore should onlJ^e employed 
when the meat is half roasted. 

•T^e loss by roas^ilg varies, according 
to PiToikssor Donovaq, from 14 3-5tha 
^o .nearly Rouble that rate, per cent. 
The awerage lifss^n roaSting butcher’s 
|*in§at is 22 per •eUt.; and on domestic 
poultry is 20^. • . ^ 

The loss per cent, on roasting beef, 
via., od sirloins a^d^ihs together, i^ 


VIZ., 


llSgH 


one 


ham, 20 lbs. -weight, rettiires 
A tongue (If dry), after aotklng 
A tongue, out of pickle. 

A neck of mutton . 

A chicken ,j, , . f • 

A large fowl 
A capbn 
A pigeon 


H. 

4 

2} to 3 

• 1 

0 


BL 

80 

0 

0 

80 

20 


irl . . * ? t , *0 45 

^ 1 * * y • 0 <86 

.... /f , 0 16 ^ , 


19 l-6th;'on mutton, 
sho^ldbr^ togetlrer, 24 4-5th3; on fore¬ 
quarters .of Ijpafc, 22 l-!3i‘d;*on ducks, 
27 l-5th ; on turkeys, ; on ^ese, 
194; chickeifN, 14 3-5ths. So that 
it will be seen by comparison with th<>, ^ 
per cen*lage given of the loss bje^joilmg, 
that roasting is not s^ economical; 
espScbilly when we take into aeCffunt 
that trie loss o# weight by boiling is not 
actual loiffei of economic materials, for 
we then possess the principal ingre* 
dients fer soups; -whereas, after roast* 
ing, tU« fat only remains. The a-4Vrage 
loss in J>oiliri^ llnd roasting together 
is 18 percent, accosding to Donovan, 
aud 28 ijg^cent. aceorHing to Wallace— 
a diff’cNence that may be accounted for 


by supposing a djiEPerence in the fatness 

r^iuirod tS bofl the T-irioue degree of 

tolee/■ » '“‘PW.'J; 

Tlie time required to roost various 
articles of food -with a clear good fire, 
R> given l^low:— * 

A sanal^ capom fo«l, <cr chicken, 

Afftr^fowl ... ... 

A^pon, full size. 

A goeSjg . • • • *0 


H. N. 

0 SO 
0 46 
0 35 
1 0« 





9QXBE iLRB NONE iO WICKED AS nEf'SEBEEXED/-' * / 

_ r 


H. a. 


0 20r 

0 25 
0 lO' 

1 0 


Wild ducks, and grause , . *% 
Pheasants, and Turkey poults 
A moderate sized turkey, stuffed. 
Partridges . . . r . . •« . 

Q.uaa - . . . . . a. . 

A hare, or raht>it . . about 

Ileef, ten pounds.S, SO 

'S»®g««*^pork, J hour for each • 
pound, and above ^bat al- > ^ 0 
lowanoe* 

A Chino of porkr .... 

A neck of mattdb _ . . . « . 1 30 

CO 


l-MA • 

; 

20^ 

£ 

• ? 

t 


A haun^ of vanish . about 3 
To roast pi^perly, meat should be put 
agood distance from the fii e, and brought 
gradually nearer hen about half^ttrs 
time required for cpoking it has oia{>ped; 
it should be bsHted frequently; apd. 
when nearly dbne, flora),•6d to make it 
lo()k frothed. Old r'ierts do not re-' 

^uir^ BO much dressing as young; and 
if not fat enough, use a little dripping 
for basting. 'V^eal and m'utton rtfquirt's 
(T Utile (paper pu^ oVer the fat, to pre¬ 
serve it from being buiyrt. * , ' 

If roasting with a spjt, be carefifl! to 
havof't well cl^^ed befo?i^ running it 
through the moat, which should be 
one always in tbe inferior p!u*tB; but 
many, joints tlie spit will pate into 
the bones, and run along them for some 
distai‘ce,BO ajruotto stain or injure <(he 
prime part. Balance skrwers wifi fre¬ 
quently be required. '' 

Broi^^tig require a br^’sk rajud heat, 
which, by producing a greater degree of 
chan^ in tha afflnities of the rav meat 
than roasting, generate*; a higher flavour, 

80 that broiled mpat is mo^* "savoury 
than roast. The surface f|^comhig 
charred, a dark-coloured crust is Irrmed, 
whidi retards the evaporation of the 
juices; and, therefore, u properly done, 
broiled may be as tender an4 jujoy asf' ‘understand the theory of each method 
roasted meat. ' j of cooking', so thati^hichcver may bo 

Baking does not admit of the evapo- ' •^h'pted, it may be done well. Ba.d 
ration of the vapoi $8 so rapidly as by . c<*okin 0 , though by a good method, is 
th'^ processes of broiling and toasti*!.^ ; 1 far inferior to good cot>king by a bad 
jthe fat is also rt^taiued more, ami be- i method. Therefore attend to 1972. 
comes converted by agenSv. the 1 240. AI^MON-D FLAVOUR.—Es- 

heat into an empyreiimsfac oil,®) ■ sbncb oip B jiAOH* Kernels.—Q oiOTffiK 
render the meat less fitted for dcijj^uite j sbnce or Notead.-— Dissolve one ounce 
stomachs, ai?d more difficult t^digest. I of essential q“K»f bitter alnionde in ons 


The moat is, in fact, partly boile<l in its 
0 16 e J o^vn co*ufined water,faud partly niCated 
non. 4 oyeii^ 

The loss by baking if is not been esti¬ 
mated; and, as the tipio required to 
cook many articles must vary \^h their *, 
size, ua< 3 ire, &c., wf have considered /? 
better jb(? leave that until giving the 
jveeipta for them. ^ 

Frying is of all methotjs the most 
• objectionable, fr«m the foods being Jpe" 
digestible when thus prepared, as the fat 
empjpyod undergoes chemiral changes. 
Oiive oif m this respect is preferable to 
lard or butter. Tho crackling noise 
whidiaccompanief the process of frying 
meat in a pan is ocQ^sioued by tbe ex¬ 
plosions OT ^WSSili^lbrmed ifl fat, the 
temperatufe. of which is much above 
212 dcgii^'cs. }{ the^tat is^vory juicy 
iV win not fiy well, Dt>,ca\)se it becomes 
If iddeu before tb) water is evaporated; 
andcit will no^bi'i'au booauBO the tern- 




poi^riturc is too low to scorch it. To 
fry fish well the fat should be Wiliug 
hot (600 de|*reeB),andtho fish«pc?Z dried 
in acloth; otheiwiSTe, owing to the 
generation -of steam, the temperature 
will fall sf low that it wiU be boile<l in 
its o) 7 n steam, and not be browned. 
Meat, or indeed any article, should be 
frequently tuiv'od and agitated during 
frying, to uromoto the evapdration of 
the watery .uarticles. To. make fried 
thingi.’Oiook well, they should bo done 
over twice with <?egg and stale bread 
crumbs. 

To some estea*- the clatra,s of either • 
pro &*&3 of cooking depends upon the 
taste oFtho individual. Some persons 
may-esteem'the peculiitf^flavoi’ir of fried 
meats, wliilo others "udll prefer broils 
or steWs. It is impoi'l^uit, however, to 
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pint of BpiAts of wine. Used as flavour- Wken moMng ices, place the xmxture 
mg f§r cordials, and perfuming ipastry. creamtflnd fhiit to be frozen, in the 
In laige quantities^exceedingly poi|jion- ‘ioe-pot cover it with ^be lid, and put 

* oas. A few droj^ only should be used tue pilt in the ice-pail, which proceed to 

» tefcseveral pounds of syrups, pastry, &c. fiU. up With* coarsely-pounded ice and 

• Cost: of fttter almonds, Is. per salt, in the proportion oT about one part 

<mnco; spirit, 2a. 6d. per pint,* Usually of salt to th^ of ice; let the whole re- 
^d in quarter or Hk\f-ounce l^bttles at ij^n**a few mimitos (if covered b^ a 
Is. „ a|flxik61{*bo much the b^ter),^v>h’whirf 

241.—FKIlEaNG WITHOUT ICfc ^ pot briskly.by the handlTfor a few 
OR ACIDS.—The use^of iqp in co^ug. minutes, take off the l^d, and with the 

"TBjjOTds upon the fact of its roqjairinga spatufa scrape the ice<]*oream from the 
vast quanti^ of heat to convert it from sidd, mixing the w^l^smoil^y; put 
a solid into a liquid state, tor, Sth^^r on tlie lid, and whirl ag&iu, repeating 
words, to melt it^ and the heat so re- all the operations every few minutes 
quired it obtains fmm tEoso oljjects lyitil the whole of .the cream is well 
with which it may be in contact.* A fro^n^ Great care and considerable 
pound ofjice reqiMt'-vnearly.as much labour are required in stirring, so that 
h<:)at to L-'^elt it as would be sufficietit to ' tli^ ^'ho% cyeata nuiy be smoothly 
make a |jou»(l of cold water*boi^ingiiiot;«’frozen, and no^h^bal’d lumps. When 
hftuce its ^jooling 'power is extvemelp- finished, if it is recjuired to be kept any 
groat. But ice does begin to melj time, the melted ice and sidt sLoufd bd 
until the temperj|,tn^ Wa above ^the aUovve4 to emsipe, by removing the 
freezing point, and tliei-ftforo it cannot coz'k, and the pail* fitleft up w^th freah 
bo- entployed in freezing*liquids, 5.C., materials. It scarcely necesaai'y to 
but only in cooling them* If, how- adJj Ihtft if any of the nu’Ued ice and 
ever, any substance js mixofkwitfi ice salt is aliowtR Vo mix*with the qfeaiu, 
which is capable of caiming it to melt the latter is si^iled. TVom the diffi- 
moro rapidly, and at a Ti^ffer tern- culty of obtaining ice in places distsiat 
pemiture, a sfill moi’e jntense c^oUng from lerge towns, and in hoi couati-iefH,' 
effect is tlie result; such a substancu ia and from the impractj^Cv.bility o^eeping 
coiiimou BfiJt, {fcd the degree cold it guy length of time, -w, in f^t, of 
producwJiby the mixttir^ of one jiaiH; of keeping small,^quantities more than a 
salt with two jiarts of snow or pounded few hmu'jf, its use is much limited, and 
ice, is groafer tlian thfl-ty 'T||*gfees many have been the attenipts to obtain 
below freezing. In leaking ice Creams an efficient sRbstitule. For this pur- 
i'.nd dessert ices,* ihe following arti- pose -^lious salts have been emuJ^oyecfJ 
, cles are .required ;-||-Ptfwter ice-pets which, when, d^solved in water* or in 
witli tightly-fitting lid# fumishe^ewith acids, abs<jjpb a sufficient amount of heat 
haiidlee; wooden ice-pails, to hold the to freeze ^substances^with which they 
fough ic^'-.t^Rl^(iialt, whi(d# should be may ]^8^ilaced in contact. We shall ' 
stoutly made, about the same dejoth “as not attempt in this article to desoidbe 
the ice-pots, aiSi nine or terf inches all the various freezing mixtures that 
^more in diuuei<S'; each should have a«^,ha^ been devised, but s})eak only of 
bole in the aide, fl^d with a good cork, thos^ wliich have b^n fbund practically 
in order that the water from the melted useful,"state the cireumstsnees whim 
ice may bevdrawu off requli^ld. In Jiave prevented of them coming 
Aaoitiou, a broad spatula, about four common use, and condude Jjy 

inches long, roimded at end, and ^ving the composition of the Kew 
furnished with a long wqpdeif handle, Free^i^Prepw’^ion, which is now ex- 
is necessary -t!!o scrape ^ozen cream porjled|bo laigeV to lndia» astd^ihe oom- 
from the sidea of the ioe-Wot, an^ for position of wMch hitherto euoer 
m xing the whole smool9|«y toge^er.^ bem^A 4 |^'t jpubHc. UtmjC^ihie freeriBg 
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mixtures which are to be found de< which, if simply dissolved in rather 
•ciibed in books, are inodwrectly to less than its own yeight of waiter, re¬ 
named, for although they therasehve/' du^es the %)mperature to about twenty- 
become colder than freezing, yetHhey five degrees below fr^zing. The od- 
are not sufficieutiy powc^^ to frepze jectionsto its use are, tiiat itsfrigoriL^ 
any quantity of watet, or other sub- power is not sufficientrygreat^o freeze 
stance^ wheifplaced in a Vessel within readily^* and if it is r^uired to fo:iy. 

^ theml In older to be efBeient aB>a dessert lies, it isxequisite to renew the 

* fi:ee 2 a^*"iixture, as distingui^-ed fr/n grocer's at the expiration of a quarter 

• a cooling due, the materials used ou^ht of an hour, a second' 'OX^ even, if the 
to be capable ,of producing by them- < weather is* very hoi^ and the water 
selves m amoUnJb of col^ more thdn used is- rather warm, a third or fowth 
thirty d^rrees belot. the fireozing (yoint tim^. ^gain the nitrate pf ammonia 
of water, aifU. this the ordinary mix- is a vefy expensive sidt; even in France, 
tnres will not do. Much more efficient where it is paanufact’ired expressly for 
and really freezii^^ mixtures may thi%puri)OBe, it is sold at the rate of 
made by \ismg ^cids to disselvq the three francs a pound; and in this 
salts, ilie cheapest, and perhaps jthe^ counti-y “it 'canwrt'^De obtavied under 
best, of theseefor ordinary Sise, (51 one a njLUch higher price. One great re- 
which is frequentlyemployed ^ia*' comineg^i^tio^i, ho^yever, attends its 
France, both for ] 9 ;iaking dessert ices, use, namely, that it' may recovered 

*ana cooling wines, &c. It consists of tiigain, and usec^any number of times, 
coarsely powered glauber salt (siiilphate by^isimply bjilyi^Taway the water in 
<jf Bod^), on Svhlch is poured about winch it is dissolved, by a geutle fire, 
tv/o-thirds its weight of, spirits of sfdts until a small portion, on being remexed, 
(muriatic acid). The mixture should ciystallises-'on cooling. , 
bo Dj^de in a j^ooden Vel.iel, as that is If, hoWever, lutrato of ammonia in 
preferable to one made of metixl, which coarse povgder is put into the cooler, 
conducts the external heat to the ma- and there is thoa added twice its weight 
*^».ejial 8 with great rapidity; an(i when of fleshly crushed washing soda, and 
the suDstauoe to h© cooled is placed in an equal quantity of the coldest water 
the^sjmixturfly the whole should •.» be that qgm be ,,obtaine(i, au intensely 
covered with a blanket,, a piece of old powerful j^rigorinc mixture Cs the re- 
’woollen carpet doubled, or s/une other suit, the cold often fajling to forty 
non-copducting material, to prevent degr/ws below freezing. Thif is by far 
the access of ^e external wanjatl.; the the most effica^iqus freezing mixture 
Sresseji used*for icing wines should not that can b© made without the use of 
be tbo large, that there may be no ice or acids.’ Put, unfortjinately, it. 
waste of the freezing mixture. This lias wan almost insuperable objection, 
combination produces a deg^e of cold that the nitrate of ammonia is decom- 
thirty degrees below freezifl^-,*and if pps«id by 'the soda, ihcT'Cannot be 
the materhila are bought at any of the recovered by evaporation; this rises 
wholesale druggists oP drysalters, it is the excuse to so gre^t a height, that 
exceedingly economical. It is open^'the plw is practically useless, 
however, to the very great objection, The Lew F^Eihaia Pbjbpaeation 
that the muriatic acid is an exceedingly ^ttithout Ioe ob Aems obviates all 
corrosive liquid, Aud of a pungent, these ^objections. It is easy of use, 
(hsagreeable odour; this almost ^pre- not corrosive in its properties, and 
eludes its use for^ any purposes except capable of being used at any time, at a 
‘ that of icing wines. ^ ^ \ minute*^s natica.; is easy of transport, 

Another substance,* which^isi^firee being in a LoUd^ form, «ird, moreover, 
from any conMisive action or up^lca- moderate m its cost.tt In India, to 
ffixit odour, „is the nitrate of a;?>ifi 6 nia, which cou 4 lfy it has been ex^iorted in 
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mormoti^quADtitifis, it has excited the 
lively interest, and the N#paiilese 
princes, when iif London, pai^. the* 
greatest aitent^;gi to its &8e. It oon- 
4 Eists of two powders, the first of which 
is con]|{)osed fif one part by weight of 
^uriate of ammonia, or sal-ammoniao 
powder, and int&nately m^ed with 
two po^ by weight of niti'ate.of pot¬ 
ash, or EH^tpistre? These quantities 
are almost? exactly in^wha^ is called by 
■^fefemists) the combining proportions 
of the tn^o salt^ and by reacting on 
each other, the original dP^pouyds 
arc destroyed, ayd in the^place of mu¬ 
riate of ammonia and nitrate of potash, 
we have nitrate of ammonia and •mu¬ 
riate of Ui)tash; tVi«,weh*.v« succeeded 
in jtroducing nitrate of ammonia at a* 
chea[i rate, accompanied^ b^ aifother*> 
Wt, the Inuriate of putSush, wuieh also 
produces •considerably cold when d^- 
solved ; but this m^xt^re used j^Ione 
cannot be regarded iis «a freezing one, 
a^tbaugh very efficient in cocding. 
The other powder is fonnpd simply of 
the best Scotcl^ sqda, cimsihed' in a 
mortal', or by passing through a mill; 
although, as hitherto prepi^i'^d, its ap¬ 
pearance ha!? been di^uLsed ^ the 
admixture of small quantities or other 
materials, W'lu<A have, however, tended 
to dimiiiish its cfficii^y. Iwo 

powders so prepai'cd must be sepa¬ 
rately l^ypt^n closely-coTered ^essels, 
and in as cool a place as possible ; for 
if the crushed ssdh is exposeit to the 
air, it los^a the wa^r it contains, 4 Uid 
is considerably weakened in j^wer; 
and if the other mixture is exftosed, it 
>stti'acts moiabiiye from th* air, dis¬ 

solves in it—bcpomiug useless. *To 
use the mixtuFs, take an equal bulk of 
^ tne two powdSrs, mix them togethef;^ 
by stirring, anidgimmediaiel;* introduce 
them into the ice-pail, or vessel ^ 
which they are to bf dissolved, a^^ 
pour on as much w^r (the coldest 
that can be obtained) as is sufficient to 
dissolve them; if a pint i^eaaifi'e of each 
of the powders is useq, will require 

about a pint yf W'aler to t*=solve^em. 
More water than is ne(;^3ssat7 sliould 




not be used, as in that case the addi¬ 
tional ip-tcr is cooled instead of the 
aubs^nce that it is sfished to freeze. 
LeBs4han a pint of each powder, and 
about the^same quantity of water, will 
iSe found ^uffiieieut to" ice two bottles 
of wine, one after the other, tu the hot- 
test«6f weather, if a tub is used of sjjcb 
^ to prevent the w^c^uf md- 

lirials. • f 


If the ordinary sal-ammoniac of the 
ihopS is used, it wil2 bo found botli 
di^cult tS powdaf,*^at|4 exjj^sive ; in 
fact, it is so exceedingly tough, that 
the only way in which it can be easily 
^vided, except ir.a drug mill, is by 
pifttir\g as lai'go a quantity of the salt 
into u ator vphich is*actvuilly boiling as 
the latte# wiH djssolvo^ as the solution 
cuofs, the salt ^'stolises out in the 
#olid form, and u stirred as it cools, It 
separates in a statS of fine ilivision.' As 
this pfOcesB is troublesome, and as the 
sal-ammoniac is cxpc'nsive, it is bettor 
to use the crude muriate of ammonia, 
which is the same substance as sal-am¬ 
moniac, bu4r.b«Sfore it hiis been pprified 
by Bublimatioi^ This* is not usually 
kept by druggists, bat may be readily 
obtained of any of the ai'tificial mauu. J ' 
merchants, at a ver^ raodeiTTJe r3e; 
ai^d its purity may be readily tos^d by 
placing a portion of it on a red-iloD iron, 
when i^ shimld fiy off in a vapour, 
leaving soircely any residue. 

It is hardly necessary to iTdd, that 
in icing wines, or freezing the effect % 
great* in propo^on to the ooldhess of 
the materials used; therefore, every 
article employed, flz., the water, tubs, 
mixtuK^f;, See., shoiTld be as cool as* 
pOBsilole. 


242- RECIPES FOR THE MANU¬ 
FACTURE OF DESSERT ICES, 
B(5TH CREA^f AND WATER. 

, 243. Strawberkv Ice Cream. —Take 
one pint of strawberries, one pint' of 
orea?n, mearljAholf a'pound of powdered 
v^ti^Bugar, \tue juice of % lemon; 
masbrthe fruit through a sieve, and 
taSilmt the seeds: mix with the other 
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articlos, and freeze: a little new milk 
added makes the whole freeiM mor^ 
quickly. • ^ 

244. -Raspbebet- Ioe Cream.A. tiie 

same as strawberry* Xheaeicfsare often 
ealouxed by cochineal, but i^he addition 
is ^not advantageous to the flavour. 
St^wberry or raspberry jam mSy be 
&sed iiRtsi^d of the fresh fruit, \f nqu^ 
Miantities oijam an<kfrmt employ^. 
Of course the quantity of sugar must 
be proportionately diminished. * , 

245. Sfj|AWBEUR*?-«VATEB XcE.—pne 

large pottle o# scarlet strawbenies, the 
juice of a lemon, a pound of sugar, or 
one pint of strong ^jirup, half a pint 
water. Mix, first'rubbing thg ffuix 
through a sieve, aifd freeze. * 

246. ItASFBEWtY-WAtEl^ lot in tfio 

24?. Lkmon-waterIce;—L emonjuifle 
and water, each half a [>int ; strong 
syrup, one pint ; the rindiof tlie lemons 
should bo rasp#il«oi¥ before squeezing 
with lump sugar, which is to' be gdded 
to the juiqp; mix the*whole; Btsain 
after ^standing an hoill', freeze. 
Beat up with a'little sjigju* the whites 
of two or three eggs, and as the ice is 
*^ginniM tti set, work this in uq^h the 
spatula; \vhioh w'ilj much improve the 
consh^nce and taste. , 

248. Obanue-wateu lijp in the «ame 

way. , 

249. J'ubtheb Dirbotionb.—^A ctual 

quantities—one pofindof Xnuriate of am- 
fionia^orsal ^.mmoniac, finely poi^crcd, 
is to* be intimately with two 

pounds of nitrate of potash or saltpclre, 
also in powder ; tllis mixtup we may 

*' call No. 1, No. S is formed h^cruah- 
ing three pounds of the best Sciotcb sodji. 
Tn use, an equal bulk (k'both No. ] and 


who fail may trace their waai^f succesa 
to one qr other of the following pomts : 

I—^tfa^ use of too smtftl a quantity of the 
preparation f the emplOTment of a few 
ounces; wWeas, in freezing ices, thi- 
ice-pot must be entirety sun;punded 
with the* freezing material: no oim 
would *i 4 tempt to* freeze with foia 
ounces;'of ice anil salt. Again, too 
lA*ge a quantity of may be used 

.to cljssolve ^the ;^reparatio 2 f wb«i all 
the excess of water has to be coolCHi 
down instead of the substance it la 
wii^h^ 4u freeze. All th/ materials 
used should be pure, and as cool as can 
lie obteinod. * Theiice^pail in which the 
mixture is made must be of some non- 
I conducting matqjyEif as woqcl, which 
r will prevent; the access of warmth from 
j*the mr; and*the ice-pot, in which the 
liquor tdToe frftson is^phicod,should b5 
qf pewter, and surrounded nsarly to its 
top J)y the frgezliig mixture. Boiir in 
mina tliat th» fualcing of icc-cream, 
under anj* cirtjuiustances, is an qpf’a- 
tiou re<iuirk 4 g considei-able dexterity 
and pracisce. —j— 5 - * 

250. THE ART OF BEING AGREE¬ 
ABLE.—^I’fie true art of being agree¬ 
able is to ^appear well plftased with all 
ihe c&mp.my, and rather to seem well 
oiitei'tained with then* tlian to bring 
eu4B^}';^niaeut*to«them. A q»an thus 
dispoB^, jlsrhaps, may not have much 
leamijjg, not any w'it; iftit ^ he has 
comm(>p sense, and souietbiug friendly 
in his behaviour, it* conciliates men’s 
minds more thaij^ the brighj^est parts 
with|!qt this disposition ; and when a 
man of siuch a turn comes to old age, 
he }g almost sure to J^r^eated with 
relpect. It is true,^ indeed, that we 


should •not dissembler and flatter in 
1 ^ 0 . 2 is to be taken, stirred together, Company; but a marf may be very 

_j _ t _rl____..VI.. > _X __ixv • 


placed in the ice-pail siy^outfcling the 
ice-pot» and rather less cold* water 
poured on than wilVAifisolve the whole l 
if ^one quart of No. 1, and the s^e 
bulk of No. 2 are taken, it will require 
Ubout one quart of to*di&olve 

them, and ihe tomperaiuve wil]|Mlpif 
the materials used are cool, to^aearly 
tjjirty degrtfi! below freezing, ^y^ose 


agreeable,t strictly qponsistent with' 
^uth and sincerity, by a prudent %• 
*ience )phere hi cannot concur, and a 
pleasing assent where he can. Now 
and then you meet with a person so 
exactly ¥oni^ ^ pleaf that he will 
gain uppn ejenny pne that*faeara or be* 
holds him/ this disp^tion m not 
merely the|g 4 ft of nature, but .fire* 
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quently tlie effect of much, knowledge 
of th» world, and a command oY<er the 
passions, e 

261. DESTRUpTION OP RATS.— 
''•Wo following recipe for the destruction 
of rats has been* communicated by Dr. 

to the counci^ of the *English 
Agricultural Society, and is highly re* 
commended aa the best known ^eans 
of getting ri^\ of^^e most obnoxious^ 
gim|d destructive vermm. It» has been 
^tnca by several intelligent persons, 
and found imperfectly effectua]||^ l^elt 
hog’s lard in a bottle plunged u^wate^ 
heated to about ISO degrees of Fah* 
renheit; intrudace futo it half«an 
ounce of phosphorus for eve^ pouhd 
of lard; then add**i♦ pinfT of proof- 
spirit or whiskey; cork ^He bojtle 
fii^nly aft^ its contents havey been 
heated to ioO degrees, taking it at thtf 
same time out of the w.^er, and agitate 
smartly till the plMA^dlus becoiiies 
uniformly diffused, forrding a milW- 
looking liquid. This liquid*, being 
coded, will aff«»rd a white'Compound 
of phosphorus and laa’d, froiil wAich 
the spirit spontaneously •Bej>arates, 
and may be poured off to\be used 
again, for none of it eaters into«the 
combination, but it merely serves to 
comminute the phos^jhopus, a^d dif¬ 
fuse it irP very fine particles through 
the lard. This compound^ on being 
warmed wery gently, may be pewired 
out into a mixture ^of vrheat flour and 
sugar, incorporated therewith, and then 
flavoured ii7ith oil of vhpdium, or ndt, 
at pleasure. The flavour may be waHed 
^mi^h oil of aniseed, &c. This ^ough, 
being nfkde into "pellets, is t6 be laid ip 
rat-holes. By its himinuusness in the 
diurk, it attracts j^eir notice, and being 
f^eeivltle to their palates and noses, it 
is readily eaten, Ind proves Vertainly 
fataL ^ •n,' 

252. ALMOND PnffDING ♦AND 
SAUCE.—A large cupfid of finely- 
minced beef Bue^ a teacupful gf milk, 
four ounoe^ of bre»d-c«anbs, four 
ounces of well-cleaned •uffrants, two 
ounces of almonds, pound of 


and thej^whites of other two; sugar, 
nAftceg, atild cinnamon^ and a small 
^hhs ofwum. Butter a shape, and place 
part *01 the raisins neatly in rows, 
Blayadie th6Baimonds7 reserve the half 
of them to be^plheed in 'rows between 
the nd^ins jdst before serving. Mix 
all th& remaining ingredients well t9- 
gel^er,* jmt into the shape^^Jid boil 
th^e hours. Tb/s Sf/mce —Oire teaspoon—■ 
ful of i^k, and two yolks of eggs well 
beaten, andj, some sugaf; place on the 
fire aad stir till it jiUst cones to^ie boil; 
then let it cool. When la^ewargi, ®tir„ 
it into a glass of sherry or currant 
w*Mie^ and serve in ifp^uce tureen. This 


sauca is'ka great improvement to the 
raisjn pudding. 

25% STEWBD* WATER-CRESS.— 
I'Thg following riou^t may be new, and 
will be found an agyeeable and whyle- 
Bome dish:—Lay the cress in strong salt 
and water, to clbar it from insects. Pick 
and wash nicely, and*Bt&w it i^a water* 
for about ten minutes; drain and chop, 
seaadh with pe^er and BDit, add a 
little butter,'rod return ^ to the utew- 
pan until well heated. Add a little 
vinegar first before serving; put around 
it sippeWs of toast or fried 
above, made thin, a» a substitute for 
parsley and butter, will *{>0 ftuttd an 
excellent covening for a boiled fowl. 
There shcaild be more of the cress con- 
sidei’abl; than,of ihp parsley,^ the 
flavour iamuch milder. 

264.eTO LOOSEN GLASS STOP-' 
PERS OF BOTTIjES.—W ith a feilthor 
rub a drdp ,air two of^olad oil round the 
stopper, cl#se to the mguth of the bottle 
or decoder, which must be then placed 
before the fire, at^he distance of about 
eighteen inches; the bent will cause 
^he *oiJi tq intinuate itself between the 
stopper and tb<k neck. When the bottle 
^■^r dccahter has grown warm, gently 
{wrike the Stopper oi&one side, and then 
on* the other, with any light woudw 
lustrvypoent; then try,it ndtli the hand; ^ 
if it 'isill hot y%t ^ove, place it again 
befbllb fire, adding another'tirop of 
oil. J^r a while strike again as before; 


^jlpnecl rusins, tlvee weil^4JBten cg^ ^and, persevering in this pro ca?# 
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All aot is brtteb than a ^ord. 

bowoTer tightly it may bo fae^aoed, in, dinner, and you will have a beef-steak 
you will at lei^gth succeed Sx looseillnK flanked with onio'^ Bend Cre>^Jt to 
it. This is decidedly the l)e8t fv^an. ^ mflf ket, a^'d he will return with eight 
255. ECONOMICAL FA MT L Y pairs of woodcocks anrl a peck of mush- 
PIJ UDING.—BnUse with® a wooden rooms. Credit belie-^es in diamdhu * 
spoon, through' a coli^de:^ six largo or pins and champagne suppers.^ Cash 
^'elve middle-sized boilbd pqtatoes; more nasily satiated. Give him thp^ic 
^ keiit four eggs, mix with a pi^ of gopd meals a'-day, and ke don't care much 
milk,''stir in the potatoes; »‘id jf two of them are made up of roasted 

-iieasoning lo taste; but^«radish; l^e potatoes and a lit^lflHiyrty salt. Cash 
half an hour, f This receipt is ^simple* is *a good^ adviser, while Credit » 
and economical;; ^ it is ma^e of wlmt is good fellow to be on visiting terms 
wasted most fanfilies, viz.—coVi po- with. J,^ you want double chins and 
tatoes, w'hidh may be kept two or three contenthieiJft, do business with Cash, 
days,' tm a siiflBcient quantity is col- " 259. WHY THE,WEDDING-RING 
lected. It is a w^klydish at our ^Ve. IS PLACED <5>N THE FOURTH 
A teaapoonful of §cotch chip mrrnvdade FINGER.—We have remarked on the 
mokes a delicious seasoniug. , , vulgar of<*«^^®ii goixg from the 

266. PARSNIP WiNY.—^^Pakeflffceen foupth fiflger of the left hand to the 
pounds of sliced par^ijjs, and boil uptilV hemrt. ^ It i^ said by Swinbum and 
quite soft in fivq gallons of waUjr; (jthers that, therefore, it t)ecame tlic 
squeeze the liquor well out of them, iwedding-fiuger.* The prieStbood kept 
run it through a sieve, 'and add throe uprthia ideaC-by u?ill keeping it as the 
•pounds^ of cofeWe lump sugar to every wedding-fin^ei*, but it was got at through 
gallon of liquor. B(ifl the whole for tlie use' of the Trinity; for, Hn '’the 
three quaxters of an hour. When^it is ancient riWal of English marriages, the 
neaiiily cold, a^d a liti^e J^sast on toast, ring waS'placed ly the husband on the 
Let it remain in a tub for ten days, top of the,thumb of the left hand, with 
stirring it ftora the bottom every day; the woij-ls “In the ^ name of the 
**!Aheu-3Wt it into a cask ftir a y^. As FuiVer;” he,then removed it to the 
it works over, fill it up every day. forefinger, saying, “ In the name of the 

252^-irURNir WINE.—Take a large Son then iff the middle finger, add- 
nnmber of turnips, par^and slice them; ing, “ AneJ of the Holy Ghosif;” finally, 
then place in a cider-press, »u.nd obtain he left it as now, on the, fourth finger, 
ell tbq juice you^can. To every gallon witli^he closing word “Auren .”—TJu 
of juice add three pounds ,of lump History and Potitr^ of Finger-ringa. 

* sugar, and half a pint of brandyf Pour 260. A ROMAN 'LADY’S TOILET, 

into''a cask, but do »ot«bung until it -i-The toilet'bf » Roman lady involved, 
hsa done working * then Iti^ng it close an <akiborate wd very costly process, 
for three months, and droev off into It oonftnenoed at night, when the face 
another cask; when it is fiiftcbottle, supposed Vo have bf^5**’t}OTi>fhed l5y 
and cork welL . exposure, was overkiid with a poultice 

268. CASH AND CREDIT,—^Ifyou composed of boiled or moistened flour, 
would get rich, don’t deal iubillbduks^' spread on with the mrgors. Poppanjs 
Credit is the tempter i;r a new Bhape.” uuguent^ sealed the^ips, and the lady 
Buy goods on trust, and you Will piur-^was profusely riibbed with Cerona 
chase a thoirsandf articles«that Oas[‘^ ointment. Jn«the morning, the poultice 
yjoiild never have dreamed of.^ # A and unguents were washed off, a bath« 
•hilling in the hand looks lar^r than of milk imparted a deUente white- 

* ten slUlliuga seen 4hri!>ugh * th« per- ness to thefskin, and the nale &ce was 
apectivffi^a three months’bif, i^ash freshened ywd *revived with enameh 
ie piiictical, while Credit takes ^l^bly Th»fiill e 3 %lids, whichstheRoman lady 
in teste sud romance. Let Ca^lhuv a J still knowft^o well how to use, cow 
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suddenly raising tl^em to reveal a 
glanc%of Burpiise, or of molting tender¬ 
ness, now letting them drop^e a -^ipil 
•over the IuBtr<;;||tf( eyes, — the full 
wMinded eyelids were coloured within, 
and a needle, dif^d in jetty dyoi gave 
lei^h and apherici^ to the eyebrows. 
The forehead wasenRrpledbya-sfrreath, 
or fillet, fastened in the liucuriaD£;hair, 
which rose in^rcstetHh a pyramidal i)ile,^ 
formed of shccessiv^^^gei^ of cujqis, 
r^^giving the appearance of more than 
ordinary height. 

261 . METHOD OF CXl^lNQ 
PArElt-HANai]!!rQS.--Cut into eighth 
half quarters a quartefu loaf, two d^ys 
old; it must neither be newer nt>r 
staler. Wi^h one of* these [AeBes, after 
having blown off all the dusWrom the 


.paper to be cleaned, by the means 6f a.>«,rtml^, and it jp ^solutely necessary 


go. id pair df bellows, be^ at the top* 
of the roon^ holding the crust in the 
hand, and wiping downwag'd 

with the crumb, about half a yard at 
eacUstvoke, till the upperof tile 
hangings is completely cleaned all 
round. “Then go r^mn<j again, «fith*the 
like sweeping stroke downwards, always 
commencing ea.ch auccessive ^nurse a 
little higher tb^ the upijpr stroke had 
extended, till the bottom be finisaed. 
This operation, iiP carefully performed, 
wiH frequiintly make *very ^Id pwvper 
look almost equal to new. Dreat 
caution rnguat *be used neffc by, any 
means to rub the papgr hard, nor to 
attempt cleaning it’the cross or hori- 
sontal way* The d»fty*part of tine 
bread, too, must be eftch time«aiat 
away, and the pieces renewed ob soon 
may l3hcomt> necessary. * • 

262. TO PJIEVENT MOTHS.—In 
the month of Ap^ or May, heal your 
garments welf with a small cane or 


If the tvJ has long hair, as boar or fox, 
add/to tAe* camphor an equal quantity 
ilf yiacki pepper in powd&. 

263.. GERMAH YEAST. — We have 
rep|>atedly Qotioed the fiitidity of late 
of attacks of qartunclea, hnd tne preva¬ 
lence of diseaMes of that nature, which 
we wer'e disposed to attiibute to th^ 
state oPljpe atmosphere, and arising * 
fre^ much the same cause aiAhe visita-^, 
iion of cholera. * A correspondent, bow* 
ever, h&s thrown some night upon the 
subj^t, ancT we pnBiThje staMaent in 
the nope that the baking* fra terni t y _ 
will be prohibited by law from^ttSlny^ 
th| pernicious stuff mentioned. We 
are j^ot^cted from tile sale of diseased 
and poisonous meat,*- and from the 
jdvdteratiofl o^ flipur, beer, and other 


novr that we should be protected from 
German yeast. Our (^^irreapondcntsa^s; 
—“Perhaps not the least important 
matter on the jnibjodio^cookejgS? is to* 
avoid ^vei'^binj^ calculated to injure 
the peirity of the family brea<h whether 
prepared at luane^r in the baker’s oxen, 
and" that this is jdone to^ a vast extent 
(although unconsciously) will be at once 
apparent from the following Btat^aegyL 
of facts, upon which ^le public 
to informed: !» is well Jmown that 
a very* large proportion of the bread 
prepared family use is raised from 
what is called German yeast—a qpxious 
compound—^imJJorted weekly into Hull 
in quantities really astouQding, and * 
where, I am or^jj^ly informed, toSps of 
it are threwp^to the sea from having 
become ali^e; yet tills is used by the 
great n^.''rity of bakei^s over the king¬ 
dom to produce t^ bread for our vast 
population, who lime suspect the slow 
limoisdn they are.daily and unconsciously 

___J ^_ 


©laatits stick, then them uplinen, coneiuto^, ap^ to which, from discus 
without pressing the fur too hard, and*,I eions in* medical societies, and notices 

. * medical jpumals, seems extremely 

prc^able that the numerous cases of 
carbwcles and boils, which, within 
these Jew* yeaA, J^iave proved of so 
Beliefs even fatal a character, may 
owe th|lr origin. It ought to be gene- 
raUy*1^wn tliat this German yeast is^ 


put betw^ the folds Bo4ie cam]>kor in 
email lumps; then put your furs in 
this state in boxes well closed. "VVTien 
the furs are wanted foi^us^ beat them 
well as befoffi, and espasqg them for 
twen^four hovrs to the air, wliioh 
away the smell of f!!^ cami^or. 
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preparad from every species Wf r^use baths. Mr. H. {fchweitzer writes me 
grain, and especially (wher6 they that ho has for rpany years made this 
obtain it) from that which ita, wholly co(tupouud, in accordance with his 
unfit for the food of eithe,r man or bcjaat, cousin's analysis. ‘aThe proportion 
and if in a state oi’positive putrefaction, ordered to be used is ^ix ounces to 
so much the more Vakiable it is for gallon of water, and stirred well until 
their jmrposd, running th'6 more.rapidly dis-sol^cd. _ 

, ind easily into fermentation.” The fore- 265.'dTOW TO TAKE CAIIE *OP 

going reajai’ks having appealed in iche jTOl® HAT.— If your hat is wet, 
’^Manchester Oua^dic^, rfaliod fortlidhe shake it out as mu€!n as possible; then 
annexed contradiction in the .. WeeMy brash it with aajoft brush as srnoo^ "' 
Dispatch ■“ W/*.have recpivcd r.everal you tina, or with a clean linen cloth or 
letters '“rom the yliast importers <-f the Ludkevpldef; wipe it very carefully, 
wtnetrfv}>olis, complaining of an article keep toe boaver flat and smooth, in the 
copied from the Mcmcimter Guardian some direction as was first placed; 
into the Dispat^, and which stated, with a srilall cane, beat the nap 

that the use of., German yeact ia the gently up, and hang it up to dry in a 
fermentation of bread caused carburd^s cool plab'e. When it is dry, lay it on a 
and boils onHhe facte »ad body.». ITie ta^le, and brush it round several times 
great object of theom.ters is to shoWS with i soft brush in the projier direc* 
ttiat the yeast is perfectly wholesome, ‘tion; and yovL will find your hat not 
and that instead of being manufactured <ftho least inju-sd by the rain. If the 
from putrid rye, it is the sediment of gh>ss is iiothjuVtfe«o high as you wish, 
'the distillationdiifollands,orSoheidam t^ke a flat iron, moderately heater], 
gin, drawn off by a common tap, and and pasM the same two or tJirflS ftlpiea 
compressed in,to a ijolid, without any gently ovtr the hatj" brush it after- 
miiftcure; inJEact, the imly difference wards, and it will*'become oearly as 
between the brcwers’oyeast and German handsomii> as when sent, home from tlia 
yeast is, that the former is a liquid beer maker.-(rTo Scour a when the Nap 
...Ajyn/jJtt^'nd the latter a s})irit ybast com- is (^.otfed, mui to take Sail Water mJt ,— 
pressed. ‘ Messrs. Wilkeu and Pugh, Get a hard bru.sh, a basin of hot water 
the iWiporters, inform us—•'that (lioilmg), and some yellow soap; rub a 
the Commissioners o£> her IMlAjeHty’s little of the soap lightly on’ the brush 
Customs have subjected tlfo yeast to and dip it into the water; brush tlio 
analygntion, and 4186 it themselves for hat-vound with tho nap. if you find 
the purpose of making their own bread, the nap clotteii, dp not scrape it with 
andwthat h©r Majesty herself .■'.irtakes your fingers, as that tears it off, but 
of bread, rolls, •fermented by Brush it until A is smooth, and thts 
nothing but Gerrqan yonktal.”' sottp is thoroughly out; then take a 

264. HOW TU MAKE SEA-WATER, piece t)f wood, or thwack of a kulf-, 
—There cannot be a questioncithat by BiiRi scra])e it wellroimd; y’ou*"wlll1^ud 
far the simplest plaik would consist in all tlie dirt come •out; then beat it 
the evaporation of iho seivwater itself gently with a cane. , 
in large quantities, preserving the re^' 266. CURE FOR BURNS.—Of a’l 
suiting salt in closel 3 v,^topped vessels applications for a btam, we believe th.at 
to prevent the absorption of moistur^vHhere arc nope equal to a simple cover- 
and vending it iff'this fornl to the cof^^ iug ctf comuiion wheat-Jlonr. Thi.s is 
anmer; the proportion of this*'dry always .at hand; and while it requires 
^ saline matter being fi^y-six oivicos to no skill in using, it produces nioafc 
ten gallons of watflff less tllree pints, astonishingjieffe’ts. The^ moisture 
This ^lau was suggested bi rfrJ E. duced upon ‘Lhe surfiice of.. slight or 
Schweitzer, for the extempw^’ieous deq> bum is at once tibsorbed *’‘y tlie 
formation tof sea-water for medicinal flour, and tibnns a paste which si3*'ts 
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out the air. As loag as the fiiaid mat¬ 
ters cf ntinue flowing they are absorbed 
and prevented from proclti^jing inAta- 
• tion, as they wmdd do, if kept from 
•^■Bsing off by oily or resinous applica¬ 
tions ; while th^ greater the amount of 
those absorbed by tl^o flour, thd tiiicker 
the protective covering. Another ad¬ 
vantage of the flour covoriug iA that 
nex.t to the nu‘fti»i?^^is kept moist ana 
flexible. It*can also 0% readily washod 
ou^ without further irritation in femov- 
ing. It ma}( occasionally be off 

veiy carefully, when it hbs oecom® 
matted and diy, an^ a new covering b^ 
sprinkled on. • * 

207. CARE OP LINEN. — Wlion 
linon is weU dried and laid fl/ for use, 
nothing more is necessary* than, to 
,scguve it from damp auf], inscci ihe^v;li8.t is sold at o h^h price under the 


lattc'v may 130 agreeably performed bj* 
n judicious fuixture of yyomatic shrubs aj 
and flowers, cut upi«i’vl *owcd upf^in 
silken bags, to be iutersfiersed amo^g 
ti 10 tlrmvera and shelves. I’hcSc ingre¬ 
dients mjiy consist oflavont^r, thyme, 
roses, cedar-shavings, »po\vdert>U sassa¬ 
fras, cassia lignea, &c., into vflii^h a few 
drops of otto roses, or othe(»- strong- 
Kccnted perfume, may bi* thrown. ^ lu 
all cases, it will be found more con¬ 
sistent with economy l^o ^xaminii and 
rejlair all Cashable articles, nuu-e espe¬ 
cially linen, tbjit may stanc^ in need of 
it, previoiw to seniljiig them to* the 
laundry. It will al^o»be pnident to 
have every article carefully numbered, 

^ and so amitoged, aflen v?asliing, as tti 
have their regular turn* and torfl^ in 
^^estic twe. * 

'^Wi-^HaIR oils.—RoIk Oiu^jt 
Olive oil, one piijt,* Is.; otto of roses, 
five to sixteen droys, 2s, 6d. per drachm. 
Ij^ssence of bergamot being much 
cheaper, Is. per oiflice, is usu'Hly used 
instead of the more expe^psive otto of "j 
roses. » * 

269. Red Rose Oin.—The same. The 
oil coloured before scenting, by steeping 


in it one 
gentle 
prodr 



in of alkfuietf.’oot with a 
until tne tleelaed tint is 
Alkfinet root^^fld. to 2d. 


^0. mA^lR DYE.— A. friend of ours, 
wliom A*e applied upcpi the subject, 
lalijurfll us with the following mfor* 
matidn:—I l^ave operated upon my 
owneraniiiiA for at'leA^st.a dozen years, 
and though h-hive heard it affirmed 
that dying tl!f hair rvilP produce ia- 
sanity, I am ha^uy to think 1 am, aS • 
yei perlectly sane, and no fear 

of ieiug otlierwise^ at all events, I am* 
•wiser t|ian I once was, vjhen I paid five 
shiUmgs foiwwhat 1 now noAko my- 
selnSr less than twclj>enc® l^^t to the 
question ;—I procure lime, it ^ 

speedily reduce to jjpwder by throwing 
a Mtge water upon i% then mix this 
■u'ith^iilKirge (three quarters limo, and 
Q, quarter lj|harge), which I sift through 
a nnj hair sievf^ and *then I Lave 


name of “ LTniqiicf Jf'owder,” and the 
most effectual hair dye that has yet 
been dhlfcovored. ]3qt tb cl application of^ 
it is not very agree;ible, riiough leimple* 
enough^:—Put n quantity of it in a 
sailed, pour boibpg wj%^er ujton it, and 
mix .it up ^th a kniSa like tdick 
iuuBtai*d i divide* the hair into thin 
layers, with a comb, and plaster the 
mixturS* thickly into the lay 
the roots, and all overthe hair. When 
it is all completely covered o^e?With it, 
then lly all over it a covering of damp 
blue, or biA>wn paper, then bind over 
it, closely, a hai'jdkercVief, then jlut on 
a nightcap over aH, and go to bed; in 
the moaning, brush out tHe povj^er, 
wash thorougll];y^itli soap and warm 
water, th?n ^STy, curl,*oi], &c. I warrant 
that hai^ tBus manage i will be a ]>er- 
mauent^and beautiful black, which, I 
dare say^most pe-^le would prefer to 
either grey or r§d. Now, notwithstand- 
’Img tn«? patients endurance .and satis¬ 
factory experiuaoe of our friend, we 
very muc’h doubt, whether one person 
a hundrid^ would be content to 
envelope their heads in batter of thia 
descri^ion. ant^hen* retire to rest. 
To rest! aid we»fy 1 We en^ not 
the Slumj^ers enjoyed under these cir* 
cumstq^s. We fancy we can do 
■omethi^ still better for those who 
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are ashaxaed of their grey baiw. i'ue 
ttbir dyes formerly used pro'duted 
objeotioiiable tints. Latterly vsevdM 
perfumers hare been sell^g dyes) con¬ 
sisting of two ^licfuMs to *be usedtfin 
sueceasion, at exceedinglip high prices, 
such aa Ts., 1^., and 21s., a case., The 
(Composition has been kept a' close 
secret in the hands of a few. ^^he nro- 
•buriiig of if for publfcaisou in this work 
has been attended vrith considerable* 
difficulty, but bvr readers may te!kt‘^it 
as an eafh^t that ho pains or es^ense 
^lLb*’' 8 pared to render re^y useful 
information. 

271. HamI)YB. usually btylboQo- 
LOaiBUN, Aroekpinb, &c. So¬ 

lution No. 1. Hydrosulphpret of 
monia, one ohnue; ^liftion of p.'^tosh, 
thi'ea drachms ; disWIltd, or raiii waiter/ 
one ounce (all by AiJeasure). Mix, and 
put into small bottles, labelling it 
No. 1. Solution ,No. II. Nitrate of 
*BDm',aone drachm; distilled, or rain¬ 
water, two ouDJOS. a Dissolwsd and 
labelled No. II. / 

i^r 6 'c<ioMJ.- 4 .>'Tho solu£^n No. 1. is 
first ap]jilied to the bfirir with a tooth 
brush, and the application continued 
or twenty minutes. The 
solution No. II. vs then brushed over, 
a coeed/ 0 Sing used to separate the 
hairs, and allow the li |md to come in 
contact with every part. Gare must 
be takdu that the Uquid do not come 
in contact with the ekin, as* the solu- 
tiontNo. Ily produces a very p^wnanent 
dark stain on all subs^ '^nceB with which 
it comes in content, fi'^i^e' shade is 
not Buffidentlyi. deep, the- operation 
may be repeated. The hair s^uld be 
cleaned from greasK before using the 
dye. Cost; Hydrostilphure^.. of^ am¬ 
monia, 2 s. fid. per pound; p^lufion of 
potash, 8 d. per pouffd ; < nitrate of 
silver, 4s. fid. per ounce; bottles, lOd... 
to Is. 6 d. per doztbu ^ 

* To try tile effect of .hair'-dye Aipon 
t hair of any colour, oyj? off a lo^ok and 
apply the dye thoBdCghly as directed 
above.’ This will he a guaimfibe of 
sucoesB, or will at least gnarmiltgaiiist 
cifitilurs. * (f ’ , 


272. BUa POISON.— Proof spirit, 
one pint; campho^ two ounces ;uoil of 
turpentines four ounces; corrosive sub¬ 
limate, one ounce. •Mix. Cost: proof 
spirit, Is, Ifid. per „pint; cfunphhTf*' 
2 s. 8 d. f>eT poimd; oil ^nf turpentine, 8 d. 
per pint j corrosive, sublimate, Ss, fid. per 
pound. •' 

^ 273J! to make a FAC-SIMILE OF 
A LEAP IN C9^Jril.tfeThis beauti¬ 
ful* experimentiosan be performed 
any i>A'son in possesrion of a common 
galnan^ battery. The process is as 
follows ;—Soften a piece of gutta percha 
over a candle,* or Wfore a fire ; knead 
it ,vnth the moist fingers upon a table, 
until the. surface is xierfectly smooth, 
and largo* enough to covcv the leaf to 
be ipopied ; 4 e'y the leaf flat upon the 
’®urfaq<i, and ,ures 8 every part well into 
%he gutta percha. In about hvo minutes 
ithc leaf may bp. removed, when, if the 
opBration hOi; h.«!nii carefully performed 
a,perfect impression of the leaf will be 
made oil the gutta percha. This must 
now be afstachod to the wire in c<m- 
neriun 'with the zmc cud of the bat¬ 
tery (whiich can easily be done by 
heating the end of the ^cv’ire, iuid f>re.ss- 
ingnit into the gutta percha), dio^ted 
well over with the best black lead, 
with «: OMueVs-hair brush—the object 
of which is to render it a conductor ul 
electricity 7 -and then completely im¬ 
mersed in a saturated solution of sul¬ 
phate of copper.. A piece of copper 
attached to the wire in connexion with 
the copper fend* of the bift.tery, must 
alsB-'be inserted into the copper solu¬ 
tion, hieing the gutta percha, but na^ 
tev.chingit; this noir only Sc-x.^^-isa a 
conductor to the electricity, but also 
maintains the solution of copper of a 
permanent strength. In a short time,' 
the copper will be teund to creep over 
*the whole si^rfaoe of the gutta percha, 
and in abo^. twenty-four hour^ a 
thick deposit of copper will be obtained, 
which n^y then be detached from the 
mould. The accuracy with which a 
leaf may t^ue be cast isN^iv^i?!; surpris¬ 
ing! 1 hav^ in my possession of 

a hazel-Ieti^ imh by jtae process, 
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SJethod of harpeninq 

PLASTER OF PARIS. 
^Inke parts of stearine, two parts 
of Yei&etiaii soap, one part of iwarlash, 
and, tweaty*four to*iixrty parts of a 
solution of caustio' potash, ^te stearme 
and soap are cdt into slicest mixed with 
thd cola le^ and boiled for about hal^' 
an hods,t l^ing constantly stirred. 
Whi^uever the laasB rises, a little cold^ 
ley is added. The pearlash, previously 
mo»t^tpd ^ith a littie"* rainwater, is 
theiy^pded, and the %iiol« boilisi for a 
f^w minutes. The mfiss is 
until cold, when it is mixed with so 
mxiph cold ley that iPlj^omes perfectly 
liquid> and runs off tn^ spoon witSout 
coagulating and contracting. Refore 
.. . , tising Jhis lou^poaition, should be 

taken to collect^tlie si>awu,^^cp^ for severaj dyays well covered, 
n boating on tue water, as*^ It may be presei-v^ for years. B,e- 
1, 1—xt - 'jfore applying it to^fthe objects, they 

should ^ well dt%ed, the 


nobody would t4iko be a production 
of art ^ every fibre md nerve, in faet, 
the minutest part m delhiep>ted wrih 
the utmost fidelitv^ 

■■#74. GOLD PISIh~Qreat care must 
be taken pf gold'^fish, as they are very 
susceptible; and hence a loud' poise, 
string smell, violent .or even •'slight 
shaking of the vessel, will oftiruev de¬ 
stroy them. which are'''j 

common to tfie water^^tflBcei for their 
in general; but the Ohinosei who 
biing gold ^sh to great pu^ctiou, 
throw small balls of pastes imo 
water, of wliich tlj^ are yery fond.* 

They give them also 'hm pork, dr'^d 
in thfe sun, and reduced to a very fide 
and delicate jtovvder. Preidi liWfer-water 
must be given them eveiy day. Care 
jgas t be 
when seen 

otherwise it V-ill bo Je.'^royed by the 
fish themselves. Tlj^w^pswn is p'^iit 
into a vessel, and exiiosod’ to the sun. 
luitiJL vivified by the beat. '* Qc4d fish, 
however, seldom,, deposit sp9K^'n when 
kept in vases. In (^rdep to pr«JBurd a 
supply, they must bo put iii,to reser¬ 
voirs of a eonsiderable deptmsiu some 
parts at least, wdll shatled.at inter^ils 
anth water-iilica, and constantly sup¬ 
plied with fresh ifator. At a c^i'tain 
tiuM of theiyeai*, uumot^ud'hpfqiies are 
seeu in iho great river of Yaugft-so- 
Keang, wh^h go thither to** purchase 
the spawn of gold fisl^, This is ob¬ 
tained with no small care, for towards 
the month lof May, tjie *iahabita,uts> 

'close the river in several places w*h 
and hurdles, which extond« tiiue 
o^tMiii^Ji^iglfeB, and leave onfy a spaye J 
in the middle sufficient fur the passage 
of boats. The s^wu is stopped by 
these liurdles, aim the water bemg 
line rwards drawn iiip, and p'dt into 
large vessels, is sold to xnerohanta, who 
send it to all parts. C^d fish were 
introduced into England about the 
year 1601, but remained exceedingly 
scarce till 1723, when a «great numW 
wereybromdMi^^over, and pr^ented to 

Sir by Whom thjy _ ^ 

^Fwjj^lRaUy distributed .roimdLcuidoni I pie, its 


stams 

scraped away, andii^etf coated, by ' 
moans of a thick Iprusn. with the wash, 
as loii^ as the pkister Pariau absorbs 
it, and left toJKry. * Th'e'^cfjatiug is t’*en 
dusted with leather, or a soft brush. 
If the surface has not become shining, 
the operation must be repeated. „ 

276. CUP IN A PIl'l-DISH.—The 
custo*n of placing an invert«Ki "ssjgj jn a 
fruit I'iiJ, the coqjk will inform us, is to 
contidn tlieijuice while the pic is liaking 
in the oven, an^jl prevent its boiling 
over; and.sho is the more convinced 
in her t^eoiy, because, when the pip is 
withdrawn &om ^t^ oven, the cup ^Ul 
be found fnlb*.» i‘'5^ce. When the cup 
is first put in the dish ip is full of cold 
air, an<i^.^hen the pie is placed in the 
oven, thia air vHlI ^pana by the beat 
and fill tjU cup, and drive out all the 
yuice “and \ poriion of the present air 
it contains, wl#ch state it will remain 
until remOveAfrom the oven, when the 
b.^ in the cupf^ill oonl*en8e, and occupy 
a v^try stmll kpace, leaving the re^ 
TOMn der to be ll^led 'Vfith juice; but 
this do^ net take^^e till the danger 
of thw boiling over is passed. If 
a sme^ %^s tumbler is inverted in tto 
. ,x_iiii. be aaugpined int# 
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while ifc is in the oven, andYt wuA be 
found what has been advafikoffd islr^r- 
reeti— Qomr'i Scientific Phemjnem^ 0 
Domeetic Life. < 

277. TO BBMOVE‘ME*STAXNS 
FROM SILTER.—The ^tope and other 
portions of silver inkstahds fr^qwently 

, 'woome deeply discoloured with ink, 
which is difficult to removes by ^di- 
•Jiaty meailB. It maV, however, be 
pletely eradicated by making a little 
chloric(|e of into a, pasi^^with 
water, (pd rubbing it upon the <^ains. 
jChlpjy ^^f lime has been mianamod 
'‘‘The general bleacher,” but it is a foul 
enemy to all me^flhlio surfaces. ^ v 
< > - — — 

278. PARISIAN, ETIQUETTl. ' 

A little book M^been publighccV, 
under this title,*^v*om which we com¬ 
pile the following, 'rules of politeness^ 
and taste. In thSwork itself^ they are 
* given,in a differCiift form; and the sub¬ 
jects are somewhat .amplified^ Many 
of our rpaders/lnay be visiting^Paris, 
ami. to such ndi-sons tbe CUowing hints 
will be useful:— * 

Tntboduotion to Societt. 
"^’■irfftdd all extmvagance and manner¬ 
ism, and^bc ifot over-timid at the 
oufeteff' ^ * 

Be discreet and sparing of your 
words, 

AWhA%rdhess<is a great misfortune, 

V but it is not on unpai^onable fault. 

^ d^'S^^e the reputation oi” moving 
in good society, sotafel'W^ ipore is re¬ 
quisite than the* avoidance of blunt 
rudeness. »■ ^ 4 i 

Strictly ke<^ to ^our engagOKhenta. 

Punctuality is the essen^ of royal 
[loliteness, t ' » « 

The Toi^aw. *• 

‘ Too much attention c.^ot be paid 
to the arrangemeats of toi^. 

A man is often judg^^ l^his appear- 
'onco, and seldom mdhoWlj. 


, Loodant 


---- 

* P^riidan Etiquette i a Guide i 
asm of French Society in Paris? 
Jehu F. Shaw, Sunthsmpton'row. , 


A neat' exteri% equally fi’ee from 
ertrayaganoe an<ff poverty, aln\pst al- 
w^sys proclaims a right-minded man. 

To drere appropri§t|ely, and with good 
taste, is to respect yourself and othef^na 
A black coat and t^’owsen^. are indis¬ 
pensable for a visit of ceremony, an 
enteii^inmeut, or^i ball. 

The white or black waistcoat is 
[ equally proper injjbcee (^ses. 

, The hand shjp'^od alway^Ss be gloved. 

A well-bred man always wears ydfiov 
ki^ in dancing. [So says our Parisian 
^authorfvy { we take erccpCion, however, 
to the yell ^—a tint is preferable to a 
decided colour Kj *' 

''A person, of distinction is always 
known by the fineness of liis linen, and 
by the aicety of his hat, gloves, and 
bcA:>ts. [Kather road: fine linen, and 
wa gc)8d hat,*glovea, and boots, ai-e evi¬ 
dences of the highest taste in ikess.] 

A gentle^^ai ivalking should always 
w^r gloves, otitis being one of the cha- 
iSicteriatic8*of good breeding. „ , 

Upon ^public and^ state occasions 
officers should §.ppgar in uniform. 

Ladies dresses should be chosen, so as 
to prod^Se an agreeable harmony. 

Never put on a dark'-coloured bonnet 
with a light 'spring costume. 

Avoid uniting colours which will 
suggest ^ ^pi^m; such tas a straw- 
coloured drees with a green bonnet. 

The anhngement of *lhejliair is most 
important. 

^nds are becoming to faces of a 
nirecion (»stM. ,, , 

Ringlets better suit lively and exprea- 
eive heads. 

^Whatever be your style gsrdio 

*hzi excess of lace, a^id let flowers ne few 
and choice. * 

In a married womim a richer style of 
ornameht is admiss^le, * 

, Costly elegance for her—for the young 




The most elegant dress loses its cha¬ 
racter if it is not worn with grace. 

Yoflng ^Isjbave often an air o/ con¬ 
straint, aim thgir dress ^ paitake 
of their vi%nt of ease. ^ ^ 

*131 speakkng of her tnUet, a 
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should not ooi»r«fy idea tha.t her 
whoicyi^l ootvsiftte, A ad^tU(tiQ^<'>tayBto< 
fully some trifling ,oma^ent% « 

• A simple style ^ dr^ is m indioft* 
alilka of modesty. 

• CLE&TtnnBss. . 

SThe hands shouM receive ySpecial 
attention. They are the outwai-d-signs 
of general deanliqeM. The same*mayo 
be said of tbef face, iNe neck, the ears, 
■Mid the teeth. 38^ 69. 14*4, 

145 and 146.) 


The cloa^ess of the ^^te> gehe- 4 itl*Jde you. 


Bi|W in ^e neighbourhood, it is polite 
to^,Mnddy6\ir servant, qt to call. In 
vho'' latt case a comer should be 
turned down., 

^ape yo'AT shoee^ Ind use the mat. 
Never appear in a dravnug-room with 
mud on, your Hoots, « 

When a new visitor enters a drawing-^ , 
room, if jt be a gentleman, the ladies 
ho-^ slightly; if ^ lady, the guists* 
rise. ^ ^ , • 

IJplj^-.you5 hat in y^ hand,,imleB8 
requited to place !]Q^cu lay 


rally, and of bodily apparel, pertains td^ a dfawing-room 

Health, and will be’ tgeated? of un^ tahpst s^t leftvLiftiiear the mistress 

" of thS house. , 

. Thb HaNDKBiioiniij;\* A lady is not required to rise on 

There is considerable ai-^ In U 8 ipgjj®c*m?gae^n‘'l 4 ‘t»«n, nor^oacediuijnny 
.this accessory of dress and, oomfoT-t. to the dtwr.j, ,, ^ 

^Avoid exifrcme patterns, styles, and* 7°^ % 

cuhmrs.' ** sorvanj^j You may then 

Never be without a hrpdkerchief. accompatvy your gui^ as far towards 
Hold it freely in the'lfand, and do the door iia the cu'cu^otaAces of your 
not soli.it into a ball. Hofa it’^by the fnendship seem demand. ^ 

centre, and lot the corners fStm a fan- Reqtiestthe servant, tluringithe visit 
like expansion. t , guests, tojA ready iO attend to A .e 

Avoid using it too much. With doc^ the moment ^e bell lings, 
some pOTSOUB the habit becomedi’trouble- When you introduce a person pro- 
some and unplcdbant. nounce Uie name distmctly, any 

_ _ wliatever you cau to i,oake the intro 

Visits akd ^uesbntations. ductiop agreeable. Such a*, "^sw* .old 

i^lricndly palls should die 4nade fh the and valued fri^d,” a “sclwol-fellow 
forenoon, and require neatness* without of mine,” old acquaintance of our 
costliness of drdtjs. * family," ^ 

Calls to '^ve invitations to dinner- Never Bt 9 .re about y^u in a room as 
parties, or balls, shoiM be very short, if you were taking stock. « , , ' 

and should l^c paid in rftemoon. » The gloves shoql^ removed 

> Visits of condolence require a grjijfe during u visit... 
style of dress. , s Be hearty 4u your redeption of guests. 

**^^,Jo rm ahgisit should never be And wh^^e you see much diffidence^ 

befiirl’tioon. If a sfpond visitor is an* assist then'strauger tjj/throw it off. 
nounced, it will be proper for y&u to A lady address 00 

retire, unless youv’are very intimate, hor vLitiiq^ard^J \Sce 174.) 
b^h with the ho|t and the‘-visitor ^ j 

announced; unless, indeed, the host , " u 

expresses a wish for you t«^?remam., —How Mbs. 

Visits after balia or parties should be HiTOjsiiia wias ^ubbd op hue habit ^ 
made within a month. of sfWkiku iviooBEeiOTLT. —- In the * 


nounced, it will be proper for y&u to A lady «^pes not put her address 00 

retire, unless youv’are very intimate, hor vLitiiq^ard^J \Sce 4.74.) 

b^h with the ho|t and the‘-visitor ^ j 

announced; unless, indeed, the host , " u 

expresses a wish for you t«^?remam., —How Mbs. 

Visits after balia or parties should be Hitojeibu wias ^ubbd of hbe habit ^ 
made within a month. of sfWkiku i^obebotlt. —- In the * 

In the latter, it is customary R> en- evening.'aftcr retu.^^g"hom«>.iWo were 
close your an euvliloi^ bearing sitting %j^he fire, and felt oon^oxtable 

the a/d^qalS^utside. ^lua ma^ be sent. and imatjJ^ when I prcqiosed %o Mrs. 


jlSVutsidc. Tins may be sent. and imatj^, when I prcqiosed %o Hra. 
if you ledde at ^ ^ystand^ Hit^uiig^,tbe following En^pm, Uis 






T ww aUotted to man hia eapHcst breath, 
Attcnd*at his birth, antfawaits him in Acath; 
ft presides o’er bis happiness, hpnour, sAd 
* health, ^ 

pr^ of his house, and the end of his 
wealth. 

Without ifthe soldier and seaman may roam. 


s:xam;AiK 3 do sos autuoiiisk sjeia. 

I-s- 
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too j{LUch disfigured Among us 
^^fford^auy auch. jliesGireekB knew 
uoining of those Qotlijc shaoklea, that 
multijfAicity ligattujps and bandagea 
with which dur br^dll * ai^s compressed. 
Their women ^re ignorant of the use 

Bun woe to the wretch who expels it from I of whalebone-sVs, by whto cure 
'ijojip, • • tort the^ MM^e instead of displaying it. 

In the whispers of con|pienee its vole# will J This pradbee,^ carried to so grest^ an 


be found. ^ 

e'en in the whirlwind of ipassion Se 
drowned. ^ • 

'T will not soft^i the heart, and tli^dea^ to 
the ear, I 

’T adll malie it acutely and instantly hear. 

Rut in shade let it rest, nkem delicate ilowei^p- 
(>h, breattie on it softly—it dies in an hour.* 


ecKcess as it is iniBnglcmd, must in. tim^ 
degmierste the species, fad is an in¬ 
stant af b»d ta^, Ckm it be « plea* 
sant h^ht to behold aVoi^Wis^^l^in two 
•I in the middle, as it were like a w^..^ 

^ the contrary, it is a| shocking to the 
ey9a% it is paonfnl toethe imagination, 

, 1 j I -A- fincsshape, likh the Iknb, hath its due 

bbe was ijiuch pleased, buu seemed proportion, a diminution of 

nncrnfful. ann nnew nr twiCA in con- _.i. et _- 


fficult to hhr. Wt ])« ostcemed a be.^ty in one tliat is 

A few days afterwayd^ galled up%u dressed ?• Everytlmiiabat confines and 
..V. and iinon hmnw introduced to tlui 1 „^der a rStrmnt is an in- 


her, and upon being introduced to the; 
parl<vur»to wait for her appcawvuco, I 
saw lying upon h^r table thesjfollowiug 

MKMORANDIJM BJWNaTllR vAi <>V 
THE LETTER H. 

/Vwowiwf—Herb, 

„ Ib?lr, 

„ llonoaty, 

„ Houtur, 

, n 0 llo.9pital, 

„ Hostler, 

Hour, 

„ • -Jiumour, 

„ Hninblg,, 

„ ■\HvuTtiUty, 

In aU oteer SoMitt B i» to^be fomded toliea t# 
btiffins a word. * •• 

A/im—Be careful to souiul the B sllsStJy Jn 
shrhjypjdp <« w/icre, wAeii, w^t, •S^—doi|’t J 
say, were, wen, wat, wy., 

I am happy to &y that it is ubw a 
p^asure to hear Mrs. Hitchin^'s cou- 
versution. I only l»pe that others may 
improve as she has done. 


• • 

’Krb> 

^Klr. 

’Oru'sty, 

'Onour. 

eisultal.* 

’Ostler. 

’Our. 

'Bmour. 

‘tJnible. 

’UmiUty. 


e 


280. FEMALE DRESS.-.It is well 
known that a loose md easy dress oon- 
tiibut^ much to give tlie s^ the fine 
Wdow^/^iody that w» Ibsertable 
steSiueb, and '|;hich sew«e 
Sis to our present artists, nnturc^j 


BtHJice bad tavMe.. This is as time in 
il'garfito the ornamentH^of thdbody as 
1o Uic emb^lLihmouts o& tiio inmd. 
Life, h<‘{di-lx, reason, and couvenience 
ought to bo taken firet into consider** 
<.i(ui, Qrilcefu'ness cannot subsist ..••IJjf 
ouheaso; delicacy is u9t debility; nor 
must «. woman be sick in c^’der to 
j>le}vse.~iZfrtM»eaia 

281. GOIffQ IN DEBT.—Wluifc com¬ 
parison is there between the guil^f the 
poor uneducated wretch, who ventures^ 
in rags end mkery, to stea]*from <^ho 
apiiarenfc supei’^d+iteb of his neighbour 
a portion Tor iiis stalling family, end 
the mme the welled, well-di'essed, 
much-acil^mplished ifiy, who sails into 
the shopM the u]i''lary tradesman fiir 
articl^ ov-tMcZew Ixixv/ry; and, under 
Hover of ti^ roifcoctability of her epf 
poorance ax^ ioe address she gives 
'“defrauds hin of property to a con 
si&erable ama^t 1" The ragged cul¬ 
prit sis watehed.\and driven ft-om the* 
wiudow~the fai«^ouahJo is wel¬ 
comed In cdmplacaafty and bowed out ‘ 
gratefully wiih the promise that*" hodf 
estecnssdTorders shall be otteinded to 
immedi&f^y.” When the aoods ahe 
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has nominallt/ j3iircliiise<l ure s^nt 
and they, l&e their roal^^wner,*^re 
rea^y the grand ^,)ian<if ii^, 

perhaps, heard in her elegantly-gar¬ 
nished villa, or the carriage of some 
wealthier friend is gtcmding* at the door. 
The lady's place in church and in so- 
i^diety is gaily'filled, on^’^for a •certain, 
c or rather tmcertain period, the ^custom 
and the company of “ such a highly- 
'respeotable famUy"^ ana considered an 
acquisition in [the neighbourhood. But 
the change oonoiFS over tlie.> 8 pirit of the 
dream dbursti of time, the' lady 
with du greatest ecue^ is 
discovered to pa^ with the greatest 
di^Jicvity, and hear" commands ar 0 -.tot 
80 much esteenui as formerly. • The 
dishonest beggar, if detected, is c^nv 
mitted to prison; but, when things 
come to a crash wvthothe fashionable 
thiei^ the lady’s huspand is simply de¬ 
clared “unfortunate;” and if forced to 
remove into ^ humbler dwelling, in a 
district in which slie is not known, the 
lady is at liberty, to pamue ben fqimer 
practices 'of shop-liftjng, as fetr as cir- 
cuubitances allow ! is ceitainiy 
not too much to assent that every one of 
the articles which have been thus fool- 
fraudulently obtaiiibd, and 
the possession of which appeared so in- 
dispeuiiahre to the vanity or thei con¬ 
sequence of those whodonged fot them, 
has. in its turn, helped to lessen their 
cousiddi'ation, apd to^expose them to 
ridicule, if not contempt. ••What, in 
Jaetj has -the costly timejnea^, "the 
curiiains like Mrs. PiagJI^’s," the “ love 
of a looking glaas^Jike mat nbst door,” 
which cost uear,]j(ba quarter^# income— 
whut have these -i^d similar ^itconHist- 
ent belongings brought upon^bheir un¬ 
lucky ownep ? latently, nLldng but 
tensure and iU^iU; aid yeCfor these,* 
conscience and comfoi'V«baifO been bar¬ 
tered, and the diegant lat^f will expose 
herself to trembki'befor^jt^e humblesc 
tradesman in the stree^ lest he shsulcl 
deny }ier the co;pmo^t nooess|pies of 
life!— Home TrvHurpir Horttle Peace. 

282.^ THE FEMALE TEl^EE. — 
No trait of character is mors ^|^c«e»ble 


in a female tluiii the pof<sefifu,on of a 
sweet temper, k^ome can never be 
happy’without it. Ift is like the fiowers 
that spting up in our ^thway, reviv¬ 
ing and cheering Let a man go 
home at night, weariofi and worn 
the toil^ of tho day, imd how* soothing 
is a word dictate<Lby a good disposi¬ 
tion ! if is sunshine falling on his heart. 

isi- happy, and cares of life are 
forgotten. A sw^p^empeij has a sooth¬ 
ing Jnfiuenoe over the minds of a whe^Aw* 
family. Where it is found in the wife 
an<0 mother, you observe’ a kinduesB 
love pfedominating over the natu¬ 
ral feelings of ind heart. Smiles, 
kipd words and looks, characterise the 
children^nd peace and love have their 
dwelling there. Study, thei., to acquire 
and attaiS^ s, sweet temper. 

** 333. how; T0*EEM0A5E STAIIW 
FKOM floors.—F or removing spots 
'of grease from€>oards, take equ^ parts 
of-iullers’ efiu’th'dnd pearlash, a quarter 
of a pound ,of each, and boil in a quart 
of soft water; and, while hot, lUy It on 
the^gi’egse'a parts, blowing it to I'emaiu 
on them for ten or cwelve hours; after 
which ^ay be scoured off with sand 
and water. A floor mveh spotted with 
gre^ae should be completely w’ashed 
over with this mixtqre the ^y before 
it is seouredj Fullers’ earth or ox-gall, 
boiled together, form a vei^ powei^ul 
cleansing mixture for fl'iora or carpets. 
Stains of ink are removed?'by strong 
vinegar, or salts of lemon will remove 
them. 

“ 284. WILLS.-s*-If you .^iah to exa- 
milkb a will your best course is to go to 
"Tho^Wills Office,” in Doctors’ Oom> 
euBus, St,’* Paul’s Churcliyar^'ltaBVe’on 
a slip^pf paper tlie f[s,!iie of the testator 
—this, on entering,c give to a clerk 
whom you w ill see at a desk on i<b»j 
right. At the some ’time pay a shilling, 
and you willpthen be entitl^ to search 
all tiSte heav 5 ' Index volumes for the 
testatoFs name. The name found, 'the 
clerk will hand over the will fi>r pern- 
sal, and thy% i{» no diffic^ty wha^ver, 
provided ym'lcftow ahout « ths 

tes*alor*s d^^th. The’'Iude]ai^S,m)ai] 
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aurranged and num^rnd according to 
their yeara. Not only tho^ names^ of 
. those who left wills are givmi, but also 
those intest^s to whose effects 
letters of adm^tetration have been 
granted, ^here is no charge beyond the 
sliVling paid for entering. If,you m- 
q\iire a copy of the will, the clerk wi9 
c Iculate the expenw, and you can’hav^ 
the copy in ^ few dayi^ No questions 
i'rtiatever tire asked—nor* do|s the 
length of the will, or the time occupied 
in reading it* make any di£ferjeil%e in*the 
vharge. Beyond the shilling paid o» 
entering, there is'ii® othV demwd 
whatever, unless for co],>ying the whoie, 
or a portion of the will. It'fHay be as 
well to stat^, that there are n^y wills 
which are not lodged in Doistors’ 0)i^- 
t.iona. Some are proved^n the coUi’t^ 
of the several bishojis — Gloucester,. 
York, Chester, for in^iAce; and tl^gre | 
they remiiin. The wnlf m all who re- | 
side^ in London or the neighb(4urhoo<4, 
or who were possessed of in^ey in the 
funds, are proved in Doctori' Gom- 
mons; the wills *of* the wealthier 
classes are mostly proved Hh^re. In 
the country, and with small properties, 
the executors usually Asoi-t to •the 
bishop of the diocese. Most of the 
wills, for instance, of sliojfee^peffe, &c., 
who resided in Manchester, are proved 
in Chester. The same rulfs are ob¬ 
served in fhe country as in London 
irith regard to examinfltion, &c. The 
fee—one Blylling—is Jhe «ame in al^ 
Having ascertained that, the decked 
left a will, and that it has been pfoved, 

* tho^'^extjinquiry “ WJieve was^it 
prot^^r' The abo^c explanation ant? 
rcmai'ks apply alfu to the administra* 
tious granted of*the effects of those 
r^o died without wills. • 

285. Foil SPKAINS AND BRUISES., 
—Take one pint of tiuin oilhalf-a-jjpund 
if stone-pitch, hfdf-a-poilnd of resin, 
half-a-pound of bees-wax, and half-a- 
poun^ of stale tallow, or in like ifropor- 
tiou. Boil ijpem togetfler ifor abhut 
half-an^A^ sk^u off Ihb %cum, and 
liquid into oup.s)?aud wlftn 
it will be re^dy for use. When 


_ 

n|oded,4t»inuBt be sjiread a$ thick, bia 
mol tldiker, thau blistei^alve, upou a 
pieco, of coarse flaxen cloth. Apply it 
to the part jp^ainot^ bruised, and let 
it Remain for a .day or* more; it will 
give almost unmediate r^ief, and one 
or twa*plais',eir8 will be sufficient forV 
perfecUcui'o. 

286. £?AUCE FOR FrSH.--Twenty. 
/our anchovies Shopped j ten eschalot^ 
two odnees of hoise-redish, scraped; 
fodr blades flf mace ;^<ffieJemonf sliced, 
twellfe cloves; quarter-of-o.^'clince of 
black pepper, whole; one gill of tub 
anchovy liquor; onc^ouart of best vine- 
gat ;jmc quart of water. Let the whole 
simmer on the fire uufil reduced to t>ne 
quart, in • covenid s;u)pepau, strain, 
and bottle fof use. If required for 
lon§ keeidng, adR ^quarter-of-an-ounce 
of cayenne j)cpj>er. • • 

2S7. ^CANARIES. — Especial ciire 
must bo taken to kce$ the canary scru¬ 
pulously clean. For this purjiose, the 
gage should be strewed everj^ moriiiug 
wi& clean sMid, ®r ratker, flue gravel, 
for small iicobles arc absofktdy cusentiai 
to life and healtn in cage-bii’ds: fresh 
water must be given every day, both 
for drinking and bathing; tho latier' 
being in a shallow vessel; and, during 
tlie moulting season, a small bit of ii'on 
should be gjit inA tho waterfor drinking. 
The food of a canaiy should ^onwist 
principally of mthmer fape-sced, tliat is, 
of those small brown rape-s^ds which 
aro obtained from plants sown inVhe 
spring, a^jd w1.kl.il? rinen during the 
summer; ^rge aud*n|bck rape-seeds, 
on tho ^nU’ary, ai’ejpbduced by such 
Xilaats ^ are so-frig in autumn, and 
reaped ii> spring. 'A little . chick weed 
|Jn spring, ^ittuc^leaves in Biunmer, and 
endive4u k.*'^tutun, with slices of sweet 
apple in.wii^ef* niay be safely given, 
b^t brelid nnl^sttgar tnght to be gene¬ 
rally avoid|cf. .Pccasionally also, a few 
popp? or canary geeds, and a small quan-* 
tity of bruij^ed hfc.'nqj^eftd may be added, 
but^tlfe last veiy sparingly. Qieauli- 
ncss, siiy^dc food, and fresh but not 
cold tfi#„ure o.<«sciilial to tho well-heiug 

a (;ai:iaiy During tho lister, tilm 



should never he hung m ii 
without A fire, but even theiit, when fhe 
air is mild, slid the sun slundb bnghtf 
flao little prisoner will bo refreslied »y 


having the window 0 }>tn. The cage thickness of good cream, 
should never be less -than ’eight inches sauce to mlate, addin/* a j 

* Jtl _ ^j. ___i _ ^*1- It 1 _ tj-i ^ 


in diameter, and a foi^t high, with 
tj^rches at difiPerent heights. 

288. MOTHER EyE’S rUIfOING. 

'hr you would have a good tmdding, ohaerve 
what you’re Jhaught• 

Take tw<o pciwywoeth of eggs, ^en tVelvtf for 

Ai}d o:^’^e ean\e fruit that £ve had ouce 
ohoeen, 

Well pared and we^l chopp’d, at least halw>a- 
doaen; ^ 

Six ounces of bread, (let your maid eat the 
ci-ust.) . V . ' 

The crumbs must be gratod as stuairas the 
dust; V '' 


or half an hour; then thicken the 
butter with a sTOonful of floxjy, and 
ad*l gradiially sumcieiit cream, or cream 
and milk, to make J^e same about the 
thickness of good cream. Season tSr ' 
sauce to jHilate, addin{^ a littl^ pounded 
mace or grated nutmeg. Let the whole 
stew ig{jntly uhtirSiho mushrooms are 
tendm-. Remove every particle of butter < 
fwhicli may be floating on the top before 
serving. *■ * 

* 291 . QiyESTIONSANDANSWElfS*^ 
Olf FAMILIAR THINGS.—Why do 
caridlesrtmd lamps “spirt,” when rain 


hamtf-Because the air is filled 

vren°S!S’.»d W.I1 chopp’d, ctlci«tl..ii.o- "IS!' hi^aity i<Qn& 

doacn ■ h r trates the wick ; where (bemg formed 

Six ounces of bread, (let your maid eat the into steA^) it expands^ suddenly, and 
ci-ust,) r v , ^ produces a little explosion.' 

The crumbs must be grated as stuairas the L ..292. Wliy does a<lrop of water some- 
dust ; T '' iini^ roll iiong a piece t>f. hot ii’lJn 

SU ounces of curraiJla from tlu- stones you ^without leavu^g the leaSt trace?— 
must sort, * ' Btj''aus6 (wt^an Jbo iron is very hot 

host tJioy brea^ otrt your teeth. aiW si>rdl all ji^^ieed) the ^bottom of the drop is 

yoar sport ; ^ . turuad Intel vapour, which buoy a the 

Five ounces of sugar woini make it tt>o sweet; , uu . * j_ a 

Some salt ,md some nutmeg will n^iahe It <x»m- J’'**- "J*’ ^ all9,wmg it to touch 

»«>lete, • the=lron. ^ .. 

Three hours fet it bo\*, without huzTy or S93. Why does laundress put a 
flutter, little Biiii' a on a flat-iron, to know if it 

And then serve it up, without sugar, r butter, be hot enough?—Btscifuse, when the 

^’**’***“ - saliva sticks to the box, and is evajvo- 

289. WASH VOU SUNBURN. - - rated, she knows it Is vot sufficiently 
Take two drachma of borax, one d ruclim hot: fiut ,v)ieu'^it runs alonj the iron, 
of Roman Mum, one drfu;hmij[‘camphor, it is. 

half ounce of sumu'-caudy, tmd a 294. WI?y is the flat^^irop, hotter, if 
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pouna of ox-gali. mtx, and stir well the saliva runs along it, than if it ad- 
fer ten m^ulcs or so, and repeat this heres till it is evapoiuted ?^—Because, 
.stirr'ing three or four times a-oTay for a when the Sivlivp runs along tlze iron, 

a* A ? A * i'-ll ■*- _ ..i. _ _ Jl Jl V A _..J3£S • J. X.. XI. ^ 


paper, anil oottna x p tor use. • u the saii»a wni not roji, ijis.a 4 (fw « 

290 . STEWED^^MUSHRlKiMS. — Sot sufficiently hotito convert the bot- 
Cut off the ends of the stalks^and x>are tom of the drop into*Vapour. 
neatly some middle-si^.ed yv buvtou-t 295 . Why do wet'’feet or oluthep 
mushrooms, and put tl^^mAto a basin give u 8 ''“coldf’—cause the evape* 
of water with the juic^ o'^a lemon as ration absorbs the heat so abundivutiy 
they are done. When allAijre prepoied froiuAhe surface of our body, that its 


take them from the wvter. with ,^.ha 
hands, to avoid the secimeut, an<^ x'ct 
them into a stou^jMipi^fit.h aJitt!^ fresh 
butter,, white pepper, salt^ aiul a bttle 
Irmon-juiuo; cover ilie }>au c^.«ie, and 
let them stew gently for twenty tr mutes 


temperatiU’e is low’erod below its 
natural standard; in consequence of 
which “health 's injured. [This• also 
expliiins ,jtj 8 d^gerov* 5 ;^.|o sleep in 
a damp bed.] .i 

296 . Why is the health inj’urea^. lien 



the temperature of\he body is reduced 
below its natural sjmdard?—Because 
the l]Alanoe of the'cii'culatioii ts ^e> 
.stroyed: blood is driven rf^vay from 
the external aurikbe by the chill, and 
'tbrown upon thukitemal organs, which 
are onpi^ed b;^his increased^ load of 
bleod. • 

297. Why do not sailors gA. cold, 

who are frequentljbwet all day*with 
sea-water ?—Because t|iie salt of the sea 
j'etards evaporation ; and the hdat 
of their bodies is drawn off gniAually) 
the sensatidin of cold is preuputet.— 
Also, the salt of the sea ac^as a stiinw;^ 
lus, and keeps the blqpd circulating in 
the skin. \ 

298. What is the cause of^finow ?— 
When the air is nearly saturatetl with 
vapour, and condensed by Auteut of 

below /ree 2 ing-point,*somo • " Ikfe 
vapour is ^ndensed, and frozen int5 
snow. A few years ago, some fisJiersi 
men (who wintered* Jfova-Zemlfca), 
after they had been shut up in a hut:^r 
BcvSrafdays, opened the window; and 
the cold extenAf air rustflnc in. in¬ 
stantly condensed the»air of dm nut, 
and ito vapour fell on the ^aor in a 
shower of sno-v^j. 

299. Wluit is the caime of slet.^?— 
When flixkea of ^ow (in their descent) 
pivsu through a bed o4 ai% i^ov« freez¬ 
ing-point, •they partially lucu, and fall 
to the earth as liiilf-m<dted#no'w. 


caiv*e anow (being a very biA conductor 
af|^eat) protects vegetables and seeds 
the frost and cold. # 

804. Bow does the non-conducting 
powef of sno^ protect vegetables from 
th<f frost aed oold*?*-It prevents the 
heat of the earl'll from being drawn off 
by the^coTd aw which rests upon it. . 

305.* Why are woollens and furs uaed’^ 
for clouiisig in cold weather ?—^Because 
they are very bad *conduetor8 of be^ 
hnd therefore prevent Jhe warmth of 
the body fram being dfewn of^by the 
coldadr. • • m 

806. Do not woollens and furs ao« 
tually impart heat to the body?—No; 
they* merely prevexftsthe heat of the 
bod^ from escaping. • 

• ^f)7- Where would the heat escape 
to, the oody were n<ft wrapped in 
woel or fiir?—^ffh'a heat of the body 
would fly off into tjje air; for the cold 
air, coming in contact with our body, 
would gradually draw away its heat, 
till it was cold aj^flie^dr itself. 

308. •What thsn is the principal use 
•of clothing in winder-time ?—To i>revent 
the aniussiKbeat fro/h -escaping* too 
freely; and to peotcct Uie body from 
the external air (or wind), which would 
carry a^ay its Jieat too rapidly. , 

1 309. Why are Marsh winds dry ?•— 

I Because they ge.jerally blow-from the 
I east of north-eapt, and therefore sweep 
over the rtmtinent of Europe. 


300. Wffat is hail ?—Kain which has 

f)aHaed in its desccqtdhrough some cold 
bed of air, and has been frozen into 
drops of iw. • * * 

301. What is rain ?—^Tbe vapeeff- of 

the clouds or air condensecL anA preci¬ 
pitated to the earth. * • , 

302. Why. are,r?un-drop8 sometimes 
much larger thga at other times f— 

C en the ruin-cloud is floating near the* 
h, the drops jft-e large, because such 
a cloud is much more <%!nse than one 
more elevated. The siae of th# rain¬ 
drop is also increased according to the 
rapidity with which the vapciirs are 
condensed. • 

803. does the» Bille say that 
Qoi^’'^pveth toow like/wool?”—jBe- 


.310. What is iJie use of MircKwinds ? 
—^Thoy dry the sfjil (which is satiirated 
by tli<^ floods of Febniaryh break 6p 
the heavy clods, «and fit the lana for 
the seeds which are cemmitted to it. 

311. Why is it that “March 
comes^^ like a ^n?”—^Because it 
comes r with bluf.^ring east winds, so 
esst^tia. to dra the soil, which would 
other^Si ,rot me seed committed to it. 

312. Wl^ 4i4es “ March go out like 
a lamb f” —'because the water, evap<> 
tated by the^hlgh viffnds, fells again in 
sbnsrers to '.hrtilise the earth, and 
breaks tlie violence of the winds. * 

8l3. l^y is it. scid that “ A bushel * 
of *Mar(9i dust is woirth a kiqg*s itm* 
Bom.? ”—^Becauso it indicates th^ there 
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lias be«i a coBtmuance of dry wea 
and unless March be dry, fbe seed 
*ot in 'wet eoil. 

314. Why is it said tl^at A diy cold 
March nevw be^pp breads*”—^Beo^uae 
the dry cold %inds bf. March prepare 
the BoU for aaeda, which ‘gennufate and 
^produce fruit in the autumn, 

316. Why is it aivid that A wet 
^orch makes a st.d ^autumn ? ”—Be¬ 
cause, if Marcel be wet, so much of the 
seed rots ufjbe grounj^ that .the 
autum^; crops areripoiled. 

816. Why is it said that March 

flowers make no summer bowers ?"— 
Because, if the spring be veiy miid, 
vegetation gets ,too forward, af d is 
pirtohed by the nightly frosts, so as to 
m>oduoe neither fruits Qor bowers.' * 

817. Why is it ,.sajd that ‘‘'J^pril 
showers bring May flowers ? ”—^Because. 
Aj^ril showers sdpply the princiiial 
nourishment on which the ^eds de¬ 
pend l^or thei# development. 

318. Why is ther^more rajn from 
September to March, than from March 
to September ^—Frftn %^tember to 
March the temperature w the air is 
constantly decreasing; on which ac- 
^i^p ^p t. its capacity for holding n vapour 
IS on the deoreijise, and the vapour is 
precipitated as rain. — Dr, Bi'ewer^a 
Ouide to Science. , u 

319^. 0 YSTE R POTOER.l-Open tlie 
oysters cai’efully,' so s/"not to, c at them, 
e^tccpt in, dividing the gristle which 
attaches the shells., Put therk into a 
mortar, and when you have got as many 
^ you can con^ti;>tently poiyad at once, 
add about two (Trai^ma of salti''g about 
a dozen oysters ; them, Snd rub 

them through the bock of a bjnr sieve, 
and put them iuto a mdrtar ajicuu, tvith 
asmuch flour (butprevic^Jsly^brOaghly 
dried) as will roll th^m* b to a paste; 
roll this paste op4 ssver^lftiines, and, 
lastly, flour it, and roll itwmt .the thifk- 
n'ess of a half-crown, aad cut it into 

{ lieces about one in square; lay^hem 

n a Dutch oven, where they fvill diy 
so gently as not to get burned; 
^em ever^ half hour, aoyl «vhea 


they begin to diy crumble them. They 
will tsdte about jpur hours tc dry. 
PAind thpm, sift them, and put them 
into dry bottles; o^rk and sea. them. 
Three dozen of natives require seveSL' 
o'juces and a half offljfar to make them 
into a'paste weiring eleven oun^'ea, 
and wl^n dried.su and a-half ounces. 
To njtike half a pint of sauce, put one 
fbuuce of butter mto a /ttewpou with 
three drai^ms ef oyster powder, and 
six tablespoonfuls of milk; set it on a 
slojy fire, stir it till it boil%, and season 
it with ^Ijt, As a sauce, it is excellent 
*fbrfish,fov^ls,orruq>p8teakB. Sprinkled 
om bread and Ihitiw, it makes a good 

sandwich. 

*1 ' ■ * 

320. CHARCOAL AS'a DISIN- 
JggKTANT,-—The great efficacy of wood, 
endanimal onarcoal in abs6rbing effih-' 
.via and the gjieater number of gases 
an#i vapoursphE^B 4png been known. 

Charcoal powder has also, during 
niimy oantilries, been advantE^eously 
employed 1^3 a filter, f>r putrid water, 
tbe'objfcct in vi^w hning to deprive tbe 
water of numerous organic impurities 
diffused^' /through it, which exert in¬ 
jurious effects, on the afiimai ecuiiomy. 

li is Bomewliat remarkable that the 
very obvious application of a perfectly 
similar opiPritiofi to the stillaurer flvdd 
in which we live—namely, the air, 
which not‘'unfrequently contains even 
mure noxious organic impurities float¬ 
ing in it than tliose'present in water - 
should have,'Up t’ll February last, been 
so liwvaccoimtably overlot»ked. 

Chaxcoal not only absorbs efiluvia 
au4 gaseous bodiep; but, especially 
when in contact with atmospheric air, 
oxidizes and destro]^ many of the 
easily alterable ones, fly resolving them 
into the slfmplest comj^iinations they ar4 
(itauable of forming, which are chiefly 
water (Smd carbonic acid. 

It is on' this oxidizing property of 
chai’coal as well as on its absorbent 
power, fhat its ^cacy as a deodorizing 
and disinfe(^|^g .agent chiefl^^peuds. 

Effluvia ajd miasmata are**^ially 
regdtded as" highly organised, flitro* 


% 
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genoius easily alterable bodies. When 
thes^are absorbecjlby charcoal they 
come in contact witn rnghlj^ condeiAied 
• oxygen gas, vrhi^ exists within the 
^^orea of all char^al which has been ex¬ 
posed tojthe air^'^en for a few minutes; 
in tblw * way tSey are oxidised and 
(Ifltotroyed. My ^tentiou h|& been 
specially directed for nearly a Ijiivelve 
month to th| deodArisLng and diainfeoll- 
ing properties of charcoal, ^nd I h^ye 
made an immense number of ■experi¬ 
ments on tUs subject. • 

On the 22nd of Fabr^a^ la8t,J[ 
brought the subject befor^the Society 
of A^s, and on that tfcoasion exhib^d 
a specimen of a charcoal respirator ^d 
the mode of employing it. ? likewise 
dwelt at Botne length on the* utility of 
charcoal powder as a meanaf of 
iiig the escJlpo of noxiouf effluvia Vrom 
churchyar\18, anjl from deatl bodies o%| 
board ship aad in ot!|^#Ai^iations. % ' 

On the 9th of June last 1 also, in a 
lottjjr tp the Society of Afta. proposBd 
to employ cbarecjjii ventilators, consist¬ 
ing of a thin layer charcoal sucleBod 
between two thin sheets of wire gauze, 
to purify the foul air which^ia apt to 
accumulate in • water-closets, in the 
closo war<1.3 of hospitals, and in tlie*iin- 
pure atmosphere*# of many of the back 
courts aruk mewa-lano# of hlrge cities, 
all the impurities being absorbed and 
retained b;j thS charcoal, wTiilo a oui-- 
reut of pui'e air alone is admitted into 
the neighbouring ajAiftitieuts. 

In this way pure airja ofclainod from 
exceedingly impure soun^os. Suc^j^au 
orrougomeut as this, carried ou^ on a 
pretty largo scale, ivould be^especiajl^ 
useful to persons necessitated to live m 
pestiferous district wnthin the tvoplos, 
where the miasr^ta of ague, yellow 
fJVer, and sunHar diseaaos ore prevalent. 

The proper amount of air required, 
by houses in sucdi situat^ns mi^t be 
admitted through sheets of v^ire gauze 
or coarse canvas, containing a thin li^er 
of coarse charcoal powd^. 

Under spch circunss^lpes, . also, 
pillows etuf^ed w;^ powdwJa charcoal, 
and bed coverlets havini^ the uaBk» 


u^terial (yiiited into them, could nol 
fm to profe highly ben#hcial. 

* . A tolerably wick charcoal ventilator, 
Buoknas 1 ho^ just described, could be 
vevy advasTtageouidy appUed to the 
gully-holes of etil common sewers, and 
to thq sinks* in private dwellings; 
foul \9ater in both cases being carried^ 
into ih% drain by means of tolerably 
wide syphon pip0a, retaining alw^^ 
about q couple of inches of water. 

Such an^rrangemept woul^efFeotu- 
ally prevent the esuape anpeffluvia, 
would be easy of coustruction, and not 
likely to get soon out of order. 

«Tho charcoal resifLi^tors to which T 


haves already referred, and to which 1 
should wish to draw especial attention, 
*ar^of thrdi kipda* • 

first forgi ^ the respirator is 
constructed fur th^ mouth alone, qad 
does not differ in appearance from an 
ordinazf respirator, but is only half its 
w'cight, aud about o%b-fiftih of its price. 

The air is msde to pass through a 
■cjuarl^r of an inch of coarselyqiowdered 
charcoal, ^jjgJrdnea in .Ita^ place l> 5 *two 
sheets of silvered wire gauze cuvei'ed 
over with thin woollen cloth, by which 
means dis temperature is greatly iu'. 
ci'eosed. The charcoal respirator poa- 
scase^ several advantages bver tlie 
respirators ordiiprily in use :— 

1st. Where the breath Is at all fetid, 
which is usually^e ^e in diabases uf 
the che.sb, .under many forms of dys¬ 
pepsia, ^c., the disiigreeable*effluvia afs 
absorbed by the dij^wcoal, so that dbm- 
parativelj* pure air js Jidone inspired. 
This, I Uiuik, may ocf^^ionally exert a 
beuefieij^ infiuence ^^n diseases of the 
throat aj.' d lungs. ' 

2ndly. The charcoal respirator for 
ktho fiiout. alone will certainly prove 
highly \isel^] i^oisonous atmospheres, 
where miasmata abotmd, if the simple 
precaution is ^uly obArved of inspiriiag 
the«|ir bjstha mouth and expiring 
by the nostrils. , . 

Tho^tocond form «f respirator is oi^ 
nasal—tlrat is, embracing botli tite 
mouth and the nose. It is oxdy veary 
slightly larger than the one flreedgr de- 
• D * 
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scab D<i» Rod does not coyev the nose^ smell iua ever been perceptible, nor 
the ordinary %ri-naaal respi^etor does, have %py injuriousl effects been experi- 
bttb merely touches its lower extremity/ enied by aj?y of the nine or ten plrsona 
to which it is adapted meansi of a by whom the laboratory is d^y fre^. 
piece of flexible ^etal covered w/th quented. ^ 

soft leather. When this respirator is Now, had the bodifs of these am- * 
^Koi*n, no air wters the Itings without mala bron left to putii^ unde/ordinary 
^ first passi^ through the charcofd, and circuni^uces, notf only would ^e 
any effluvia or miasmata oontahied in stencji emitted have been intolerable, 
the atmosphere are^ absorbed and oxi- hut some Oi the ^persons would cer- 
dized by the charcoal. . This form of. tajnly have been struck dSwn by fever 
the respirator, *|;h®refore, ip peculiarly or other malignant disorders. Within 
adajpte^ for •pro#«cting^ the wearer mediae t few months chai'coal powder 
against fevers and other infectious dis- l^as beeH most Buccessfulfy employed 
owes. both at St^ Mary’s and St. Bartholo- 

The third form* of the rospiratoi^is riot’s hospitals,*to*arrest the progress 
also ori-nasal, bpf is much larger^ and of'gangrene and other putrid sores, 
therefore more cumbrous than the jjre- The cUaSfcoal does not require to be 
ceeding variety. Itris iptefcded chfefiy put immndiately in* contatt witJj the 
for use in chemicg.1 ^vorks, cotum aQi^s. but fe placed above the dressings, 
sewers, &c., to protect the workmen Bot'~anfrequSntly quilted IwoseJy in a 
from the noxious^effects of the dele- ^little cotton wool. In tuany csises 
terious gases to which they ,are fre- payments wb%.Wbi^ rapidly sinking have 
quantify exposed. *' been restored iJo liealth. 

1 think it but just'cc to inyself to ^ In the instance of hospital gangrene, 
state that I have no pecuniary interest wo h.ave ^ deal not only wjtii'’the 
in sny of tlioae respratRj^ Though effluvia^ but also uifh real mutsmuta; 
strongly urged to ^ so, 1' refrained for, as is well* known, the poisonous 
from securing them by patent, on the gases e&iiSted by gangrenous sores not 
.••gjVund that inventions for the# }>revon- only affect the iiidivictual with whom 
tion of death aryl disease ought to be the* mischief luis origmai.ed, but readily 
sold at the lowest |>ossible price, and infect the perfectly healthy wounds of 
should not, therefoi'e,* be enewnhered any indiv)jili**l f*'ho may happen to„be 
with the expense and restiictions do- in its vicinity. So that in this way 
pendert upon patent^ghts. These re- gangrene *1108 been kdown to spread 
spirators have lleen very successfully not only through one wtird, tut through 
thanufactqred by Mr. w, li. llooflj of several wsirds <5f the Siimc liospital, 

8, ^^illow-walk, Kentish Town, who , Witiiin the few wejpks, the dis 
sells the one ^ the mouth alnne at 6a.; se^jiug-room, at St. Bartholomew’s 
the small orPfc^al at 8s,.; and the hospital has been perfectly deodorised 
la'Ke ori-nasal each, i* by meansi of a few, trays filled with a ' 

I am aware th£n some persons, who thin layer of freshly-heated wood chai’- 
admit the deodorising properties of coal. • A similar am^ingement will, in 
charcoal deny that it* acts os a*disia-» all probability, be likea-ise soon applied 
fectant. I would diiqct the attentwm to the ^Va^db of St. Bartholomew’s, a*d 
of such persons to theYoftowtng state- .every other well-conducted hospital.^ 
ment of facts :-T€\.bout a, year ago the Fj;om the^ and other considei'ations, 
bodies of a full grown cat ipid two, rats therefore, 1 ieel perfectly confident that 
‘were placed in ojien pans, and edvered charcoal will prove by far the cheapest 
^ two inches powdered charcoal, and bbst disinfectant. 

The pans having stood duriag all^that Uijlike «nany other disinfectants it 
time in my laboratory, and though it evelves na^isagreeable v^^urs. and il 
. is gwetally very warm, not tli^e slightest iAated inTlosse veasefa will al way a act 
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^ \VHfJs APrtSTlTB COMMANI>a| THE POOKET PAVa ^ ' 


howevor long il; haa been in use, quite over witk a uleim uloLli. This | Ian 
as fjfcctively as at ftrst. * ^ ionly requires to be tried once to Ih) iu' 

If our BobUopB and sailors, therefore, Vtuiably adopted. 
irheQ placed iuEMiihealthy situations, 322. TO KILL j^LUGS.— Tiike a 
’^'tvere funiished with charcoal respira- qifautity cC cabbago-leayos, and either 
tors, surh as i|j|e second form above put them in^ a warm oven, or heat 
described, and if the floors of fbe tents themjbefore ^e fire till fhey get qui^c* 
and the lower decks of tlie ship.? were soft; jihen rub them with uns^ted • 
covered by a thin layer of froshlyburnt butter, <>r any kiyd of fresh dripping, 
wood charcoftl, I &ink we could havf and lay them 4n places infested wath 
little in future to apprehend from fhe 'slugs. • In a few honrsSthe leaves will 
ravages of cholera, yellow fevir, and be found cewered with«nails aid slugs^ 
similar diseases by which qfcir f^ces whiiih may then, of ^urso, be cJIatroyed 
have of late been decimateih If fouBfj| in any way the gardener may think fit. 
more convenient, dthacharftoal powder 323. HOW WASH KID 

njijrht be covered with coarse cansaa, GtiC^VES. — Have riady a little new 
'\ lilutuL its (Usinfcctant propei^cs being mill? in one saucer, and a piece of brown 
•;’‘iteriii,ily inpaired. ^oiqi in aqpthcr, and a ^clcan cloth or 

'Jlie efficiency of the chaiyiTal may be towel folded tdireb or four times. On 
f;“(*atly increased by inal^ng it red=Lot tliescloth, spread osit the glove smooth 
in. lore usiqg it. This cau esisily b^ and neat. Take a ftiece of flannel, dip 
by boating it hi a* iron saucffl^arp it iu the milk, then rub off a good 
' wiih irol> quantity of soap to^he jyetted flannel, 

’’v'. h.on th.i ctiarcoal is io be appliad and coinnifvuce to the glove* doivn- 


< ’ 'MitlfiTtuuubio snbataneeS; Wch a.g ivardj huyards Jhc fingers, holding it 
’.vuocien floors, &if»f of coursf'it must bo Urmly with the ioft Imud. *Conrinuc 
' ■ > cool iu (ios'i vessel^ be%ro tbis jirocsW^until the ghive, if wiiile, 
used.—[Wo have deapiad those looks of a dingy yellow, though clean; 
reir-.-i k- . /V Dr, j^ohn Stenhouae, F.R.S., if coloured, till it looks dark andspoilcd. 
b-(‘r.uri'r on chemistry a<»St. Bartlylo- Lay itfb diy ; and old gloves will soon' 
meVs lloapital, to bo of great inip.ir- look nearly new. They will be soft 
bim o; we have, tRei*pturo, ju’intcd them glossy, smooth, sliapy, and clastic. 

in\.i-tci>jfo.J (See 357.) * •- 

,- . 324. D'ffEING THE HAIR.-~It may 

321. LTiSHON SPONGE. — For a be stated once fc(»wdl that this practice 
mould—difisqlye.two ounces of is decidedly injurioiis. It may fail 
isiiin a pint and throe qufu'tera togetheir iu producing the flesireck rc- 
of Witter; •strain it,»an3 add threb suit; it is nbvei* unattended by a 
qnariersof a pound cf sifted loaf B«far, certain afUount of TjpnJShsant circum- 
the juice of sU lemons and the find of stances, aritt frequen % with evil re- 
one; boil the whsle a few* minutes^ suits. »* , 1 *’’ 

strain it again, an^ 4et it stand till quite In the first place, the alteration of 
cold and just begi|ining to stiffen^ then the abnormal colour, so far as the ge- 
Ij^at the wliites of two egga,ipnd put *neral q^])ect of the face is concerned, 
Uiem to it, and wkiKk till it is quite lias an eflToc^ IJIe veiy reverse of that 
white; put it into a mould, which* which was intendecL Every consti- 


must be first wetted with e®ld i^ter, tuent part of man terWa to make tha 
or salad oil is a much better substitute buiftan maihine one hannouious wholes 
for taming outjolloy, blancinMi9e.,'\lc., the fiaive, the stulmw, the skin, the' 
greijs’cai'c being taken not to i>our ic hair, the gait, &o. ^ ■ 

5 nto the mould till qnite^eaojaok’ the oil VKir hair is associated with a &ngui- 
will float on thfl t»>p, andf after it ,,18 neons and lymphatic temperament, a 
turned out it must cureiully wipe<^ fine njjIVl white skin. b>«e eifes, and a 
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Boft and ttuld tacpressiuii. Iplack Ivair, iiak, alter the piliferon* capsule, airest 
oa the contraH^, is generally connected tilie natural secretion of the haiy, and 
^th a bOioub habit of body, a muscu- ^ faVbur the production of baldness. 
J|w nervous tempei'j^ont/ ai d»u:k They also frequent]j| produce inflam- 
and yellowish sldn, uvelyrhlack eyes, mation of the scalp. I have met witJ»> 
and a bold, ]$roud Bed hair is many cases in which females, ^who had 
^associated with a peculiar constitution, been irj'the habit of using those dyes, 
titbough closely approaching to the were reduced to the sad alternative 
fair type. In this variety ^Ife skin of maintaining a disagreeable and pain¬ 
s' transparent, fre^i, ^tud presents a ^ul eruption, the fesult /)f ihe ingre* 
peculiar limpi^ty, which belo^ng^ ox' dfents eii^doyed, or to abandon the 
elusiv<dv to colour of hair men- disguieo they were intended to pro- 
tione(l.i ‘ #f ^ du<j5. ^ » 

To what absurd contrasts, then, are ^ Since wa cannot hope to prohibit al- 
those jiersonB not exposed, who, from "together tve use compositions for 
idle vanity, atteipfii to break the brjid dyeing the haii*5^ it only remains to 
of union which exists hetvvoen th* hair pomt out those that oi’e the least iu- 
and the rest of the body ? If, then, jurious, ftnd most likely t(^ answer the 
from the irfipressi^n fthrfe red hair purpose sought for. 
is a disfigurement^ ij^ is dyed JjJfom thti eiu’liest time the following 

what relftliou c,m exist botiveen this subslanees ftiive been employed to 
new colour, and tte soft blue eye, and i^lacrentha haij^The oil til’ cade, gall 
l skin so fine and so suscepliWe, lhat nuf-S, the iiosif^vk/e branches, ])repfwa 
2ie syn'a rafs sfiem to pcn«i>trato it, ti<»ns of lead; ravens' eggs have been 
>1 tho form of those*lontigincais spots ektolloti, pihbably because th<i coi?our 
common ]{7 called freckles ? * • % of that bhri is the i-’i^at perfect black; 

'Bheso objijctl>'U.s do nsfe^^pply iviLh puttifi^l b\\ oolucynth, &.c. 

equal force to tbos% ca.Hea where the However, exiienenoe has shoivn that a 
object is merely to disguise pai tial dis- certain number of prepiu’ations possoss 
, odloun.tioju of the hair; bui-f at the mo^'e or less .efficacy, fbe priuci])al of 
same time, it is wot always easy to pD- which I shall hero point out. 
duco the exact thade of the original rrep.amfcions of sfiver are used in 
Colour, and when thf hair bsgms to various fofuf^; ^a, for exaixiile, a po- 
grow this {xu'iial discvdouiv-tion reap- made connicsed of nitrate of silver, 
pears *?id flwclohoit %• dye. civam of^-irur, ammoui.^-, and pro- 

Finally, when tius diseok»uratum is paix'd lard. ^ 
vVidply <iLffiised oyer the head ,aud ro- This pomade is"<R> be ai>pUod to the 
qun'es au extensivetCippMcatmn of the Lair by the iSd c/the biaisfe and comb, 
dye, in Ihe 014 ^ of a.n old irom for cx- Tli#f ai*e also used in the fonn of 
ample, the tluiu* present a pasfe »—Nitrate f»f silver, pniio-niK-ate 

lustre, briliir.uc;^and tint, melan- ^fiiermuk', and distilled w ater. Dissolve 
choly contradistiiiCTion with tlie faded —siraui, and wash the residue with 
and wrinkled skin, dull lenden eye, fiu'- 'suffick-'ut water to m^e a iwistts. 
rowed cheek, and brolten and totfbring* A ck^ paste is nrade of this solu- 
gait. . * tion amrasuffici''iit;|iuantity of starc$. 

Besides, experience has sufficiently »which is tlieji o.arefuily applied to the 
established the faft, that tl^e ingredients hair tin ^he,evening, Tho head is 
of which the dyee are coii|.posed^ tare coven^cl with a cap of gummed taffota 
w from being free from danger or in- during the night, and the following 
- convenience, llits*texture ef tffea hair morning.tht* j^iste is w'ashed ojBT^ and 
itself & lieterloratcd by them.* • the hair /mopityd with any sunple 
Cttinposed, as they are generally, f»f oiiiiiiieiit.-^Dr. T. i/* Burffcat oh tke 
Vi-ry uotivo ruumdius. llu.v buf'u tiio jAjici(a\.is (ffme JJuin 270. 271,^ 
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825. COOKING OOLU liUTCillCHB pt'aled aricT^^^lits^djOBr! onioii, also Riicwl 
• MEAT. • 9 «orao pepper af d salt; <Tf these make a 

326. Beef Minckd.— Cut Into small fgi’avy. When tfie potatoes are c<*rm- 
*ilico roinains of cofcj beef ; and gravy re- pleteJy incorf oratec]^ with the gi“ivy, 
served from it on the first day of its taffe out tiie bfines, apd put in the 
being sevvod shoif^d be put in the stew* meat; etew t|;ie whole together for an 
p»« with tlie addition of wann« water, hour before it‘s to be served. • ' 

soiAe mace, sliced eschalot, s^t, and 330.* Beef Rissoles. —Mince and 
black pepper. Let ^he whole sithmer season Add beef, ^and flavour it with 
gently for aif hour. A few minute# mushroom or walnut catsup, Make^ef 
before it is served, take out thg mAit Tbeef dripping a veiy tli|ti paste, roll it 
and di.sh it; add to the gravy some out in thiit pieces, abSfUt inches 
walnut catsup, and a little lenaon jfkice squfwe; enclose in dRch j>iece lome of 
or walnut i)ickle. Boil up* the grav% the mince, in the same way as for puff's, 
ouce more, and, wiuindi^ot, four it over cutting each neatly syi round ; fry them 
tlie meat, .'^ervo it with bread siiqitts. in*d«j>piug of a very tight brown- The 
327- Beef (with mashed f^tatoes), pasfS cjin scarcely bu rolled out too 
—Mash B'u»e ]iotat4>o» with ^ot milk, ihm. ^ • 

the yolk of nii egg, some Jbuti.er and 331. Vbal MinCmd.— fiut veal from 


salt. Siice^the cold licc^and lay it at 
the bottom* of a pio dish, adding to it 
Boino 8Hoe?d eschalot, |•pper, saltj^pr? 
a little beef gravy the wut)le 

wilJi a thick paste of pnta^es^ inaldag 
the tjriAt to inao in the c<jp1 re above 
the edges of the coSh. Score th^]io|ato 
cniat with the point ftf asknife in squares 
of equal sizes. Put the disk before a 
fire in a Dutch #ven, and. brown it on 
all sides; by the time it is coJoiwed, 
the meat and potatoes will be suflfi- 
ciently done. * • 1 * 

328. BeSf Bubble and Squeak.— 
Cut into piece*, convenient* for frying 
c«»ld rofvat fir boiled beef; pepper, salt, 
and fiy them ; wbe® d'^ae, lay them on 
a hot drainer, and wfiile^the meat is 
drilining from tl)o faf used in f^ing 
tbem, have in readuiesa* a cabba^ al¬ 
ready boiled in two watery; cliop it 
small, and put it in*the firvingq»an with 
some butter, add% little pepp^ and 
keep Stirling it, that oil of it may be 
equally done. When taken Aom the 
Bte, sprinkle over*the cabbage a very 
little vinegar, only enough to gkve it a* 
slight acid taste. Place the aKbb%e in ' 
the centre of the dish, and ariunge the ' 
slices of meat neatly around it. • ' 

82$. Beef oe MuTicfti T-obsoous.— 
Miiice, not too finely, SbnenjKold* roast 
beef or mutton. •Chop therbones, oiid 
put them in a sauc^an with fix potatoqp 


flu# fillet or shbuWer into very small 
dice; put into veai or mutton broUi 
with ft little mjux5, wliito pcs]»per, salt, 
some iftnim-peel gj^cd, and a table- 
spoonful of •muslmtom catsup oi*niuHb- 
room„pt)\\idor, nfljbed sinwth into the 
^r.avy. Take, onb some of the mvivy 
i\hen nCfifff done, ^lub when ^cool 
enough thicken 3t with flour, cream, 
and a little biitter; boil it up with the 
nsat of^he gravy, and pour it over the 
meat when done, GkftiiHh with bread 
sqtjieis^ A little lemon-juice added to 
the gravy iuiprcE^es its flavour. 

332. VfjAL D»Ef>S£D WITH^ WHITE 
SAUCE. — Boil na#k *r cream ’with a 
thickening’of flour and butter; put into 
it thin tlices of cold veal, anil simn^r it 
in the grjvy till iifis mad^oi; without 
boiling, when nea#Hi*ffone, beat up 
the yol^ 9f an ege "with a little an¬ 
chovy ^id white safice ; pour it gently 
to the rest, stirring it all the time; 
simmer again the whole together, and 
serve U with sip^ts of bread and curled 
bacon altenSrtety. 

333. Veal Rissoles. — Mince and 
pound veal Extremely*fine; grate into 
it Ibme rdhiains of cookeil ham. Mix 
these vrell ^to^her white sanoe, 
flavpufed wth mushrooms ; foijn this 
mixture into balls, and enclose eatfit in 
pastry^ Pry them in butter of a nioe 
browiv The Hame mince nsmy be 
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in balla \nthout paatry, «being first second time, and brush, and dij near a 
cemeated together with emd breajl- fire or in a warn# room. Silk «inay be 
'>rumbs. * « treated ki the same way, but not 

334. Muttor HaSH^U). — Cwfc cold binishoi. {See 42.)<t 
mutton into thlh* sHoos, /at and dean 338. POTTED B!SEF.—^Take thrfih 
together; make gravy with the bones or four pounds, or/iny smaller quaU- 
wh^snoe the meat has beeh taken, boiling tity, of loan beef, ^ce from sinews, ^d 
them ion^ enough in water, with onion, rub ttism well with a mixture made of 
pepx:>ar, end salt; strain the fpiVvy and a handful of salt, qne ounce of saltjietre,' 
^arm, but not bofl, the mutton in it. ^^and one ounce of coarsetsugar; let the 
I'hen taXe out some of the gravy to meat lie du the salt for two days, tum- 
(|jickt;p it witj^, flour and butter, and ing afld rubbing it twice a day. Put it 
ilavouif it with mSiahroom catsup.. Pour into a s^one jar with a little beef gravy, 
in the thickening and boil it up, having covov it with a paste to keep it 
before taken out the meat, and placed close. Bake it,for several hours in a 
it neatly on thc^hish in which ^ ir to v^ry slow oven, till the meat is tender; 
go to the table, ^our over it the Doiling then pour oflF the gravy, which should 
gravy, and add sippets of bread. ^ ^ be in a very small quantity, or the 

336. LAMRt—^Fry« slices ^or chops of juice of*t|^e meat will be lost; poimd 
lamb in butter 14^1 /hey are slightly the meat, ^wlieii cold, in a marble 
browned. Serve ^tbem on a ijuree of •’mortar till it Ls reduced^o a smooth 
cucumbers, or on a dish of sx>iuach; or^^x^as'^e, adding i^y degrees a little fresh 
dixi the slices in bread-crumbs^'chopx>ed blfiter meltfed« •Season it as you pro- 
parslqy, and* of an, ogg; some qeed with ^ pepper, allsiuce, nutmeg, 
giiited lemon and a Kttle nutmeg may pounds mace, and cloves, of^ siAsh of 
be added. Fry thejp, and poura littk these sjiifbs as arff*»khought agreeabla 
nid gravy oiyef^hem wh«S(i,'erved. tlome^vour witlv anchovy, ham, shal- 
336. PoBK.—Sheer of cold pork, fried lots, mustard, wine, flavoured vinegar, 
and laid on apple sauce, form an ex* ragout powder, curry.powder, &c., afi- 
eelleut side or corner dish. Botied iiork coyding to ttaste. When it is tho* 
may also be made into rissoles, minced rouglily beaten and^ mingled together, 
very flne like sausage meat, ai}d sea- pressht clo|ely,into small shallow X)ots, 
soned sufficiently, bulyuot ovei^uoh. nearly full, and fill thenf up with a 

- • layer a quarter of an iyich thick of cla- 

337<» TO CLEAli, WHITE SATIN rifled butter, and tie them up with a 
AND FLOWERED SILKS.—1. Mix bladder, or iibeqb of India rubber, 
lifted stale bread crumbs witlv X>owder They should he kextt in a cool place, 
blue, and vub it Uioreughly all over, * 339. CAflE OF MIXED FRUITS, 
thou shakl and dufit it with —Extract thb juice from red currants 

clean soft clo^n^ Afterwirds, where by sifnmering them very gently for a < 
there are any gol\or sUver fl(A«ers, take ^few mindtes over t slow fire ; strain it 
apiece of crimson ingrain velvet, rub through a folded «isiuslin, and to one 
the flowers with it, wUch will restore pouna of it add a c>ouud and a half 
them to their originai lustre.—-2. Pass* of noufuebes or of freshly gatherfd 
them through a solatiou,.of fine hard apples, pared, and father deeply cored, 
soap, at a hand heat, dinwing tliem that the fib|oua pirt may be avoided, 
through the hattff. Rinseriq lukewarm BoiB theye quite slowly until the mix* 
water, dry and finidi by ^nniug tout, ture is perfectly smooth; then, to eva* 
Brush the flos^ or bright side with a porat« port of the moisture, let the 
clean clothea-bml^ the way of ibe nap. boiling be quickened. In from twen^- 
Finish them by dijpping a spdt^ into a five to tkSrty- minutes, draw the pan 
siae, mi«ie by boihng isinglass in water, fijpm the %re, and tllrnw in gratinally 
lud rub wptuig side, Ri»ff» o’:t a a I'xiiind mid n quarter cif sugar in fine 
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powder; mix it well witli the fruit, and 
wheneit is dissolveci^ eoutittue the boil* 
ing rapidly for twenty minutes longer,, 
• keeping the mixtjjre constantly stirred ; 
put it into a moidd and store it, when 
sold, fo|; winter use, or serve it for 
dessert, or for thwapeoud course^, in the 
latter case, deconde i.t with lipikes of 
almonds blanched, and heap'•solid 
whipped cretin round i^ or pour § 
custai'd into the dish. Ij^r dessert, 
it may be garnished with dioe»of the 
palest appip-jelly.—Juice of ^red gsur- 
rants, one pound; apples ipared 
cored), one pound j^nd a hsSf—twenty 
five to thirty minu^^ Sugar pne 
pound and a half—^twenty uimutes. 

340. TIIE FAMILY gUlCLE. - 
TTiuTer tliig title, a seri^ of friendlv 
piutics liai^ been instituted by a group 
of acquaintances in Lr^dou. TllLfohr 
lowing form of mvitati#n%nd the ^les 
of the Family Circle will Jt>e found jp- 
terSstiifg, j>robably useful:— * 

^ 0 % 

WUl you do me ttic favour of inee^^ bere, 

as a guest, on-iltxt,*at seven pt'ecisely, 

u few friends who have kindly ^oiSied in an 
uutempt to comn^nce occasional, pleasant, 
»4.ud social parties, of which the spirit an^ in¬ 
tent will he better understood by tlic i>crusal 
if the few annexed fisnuirkH ami rule^l'itim 
• • Yours aincerSly; — ■— 

They manage it better ii^ Fninco, is 
a remark be often ajtplicd with refer- 
renee to social life Euglaud, and the 
sv riter fimcies thnt tho prevalence here 
of a few b^ customs, eSsily ebaugefi, 
causes the disadvanta^douo difref€nce 
between ourselves and our moite cour¬ 
teous and agreeable neighbours. • 

1st. Worldly appearance; the idiontom 
loading many to sifipose that wealth is the 
jFtondord of worth—in the minds of friends, a 
fiction equally degnallng to both parties 
Snu Overdress; causing boneccssary exf 
pense uid waste of time. • ^ • 

8in. Expentive entertainments, as regards 
refreshments. ^ 

1th. Late hours. 


The following brief* are sug> 
gested,: in a hope to show lae way to a 
more, constant easy, and friendly m- 


tmiourse |unon^ friends, the writer 
^feeling eontiuoed that sc^iety is equally 
'beneficial and/requisite—in fact, that 
mankind in sf^usion, like the sword in 
th# scabba{;d, often closes polish, and 
gradually rust& * * 

Rintf*!. Tlu. i meetings be field In rotatiolh, - 
I at each jnemher 'e house, for the enjoyment of 
j oonversatloB; music, grave and gay; donring, 
gay only; and corA'j^ying at limited stakqp. 

Ruu^, That such meel^gs commence at 
seven and end about or afrgr twelve^end that 
menders and guests be fcqutSted tfweemem* 
her mat panctuoUty has been called the po¬ 
liteness of kings. 

8. That as gtH^men are allowed 
fur {he whole season io appear, like the 
raven, in one suit ladies fira to have the like 
^riwlege; qfid tltat no hulv be allowed to 
qulz^r notice the Habits of another lady; 
andathat demi-toilsttesin dress be considereii 
the better taste in the jQpmily circle: not qiat 
the writer wishes to raise or lower the proper 
Btandardi of ladies* dress, which onght to be 
neither too high nor lo#, hut at a happ) 
mfidlam., ' • 

^ RitSb 4. That any lady infringing the last 
rule be liable to repifiof l^tho oldest ladjpro- 
seiTt at the^'l^eting, if thlToldtst lady, like the 
oldest inhabitant, ctSi be discovered. 

Rule 5. Tliat every member or guest be 
requostefi to briiig with them their own vocal, 
instrumental, or dsnee music, and take it 
away yith them, if possible, to avoid loss and 
confriaift). ^ 

Role 6. That no member or guest able to 
sing, play, or dance, refuse, unless esnused by 
medical ceijUicate;^*fmd%ui.tno cold or sore 
throat be allowed to last more than a week. • 

Rcle^. That as every memfier or #iest 
known to be able tiFsing, ph^ or dance, Is 
bound to %o so If req;g!S^<dr^« performer 
(especially If timid) Is to -%e kindly criticised 
and eiiooftraged; it be*ng a fket well known 
tiiai tile greatest masters of an art ore always 
the most lenient critics, fr'om their deep know- 
I ledg^of the feeling, Intelligence, and perae- 
veranoS require<4to at all approach perfee- 
tion. . * * 

RtxLB 8. That gentlegien present do pay 
every attenti<fti to ladles * especially visitora; 
buf such atftntion is to be general, and 
parthndar—for Instance^m gentleman is tu 
donee wore* than tiir^times with one lad} 
during th*e evening, except to tlu»WHO of 
lovers, privileged to do odd thhip. Joiingthalr 
temporary lunacy, and also ted oou^ai 
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irho are es|^et«d to dattoe toget^icr at leaet | 
onct ditiiug tho^eninf, fuuloftenerifthey j 
{AeaM. ^ ' 

Btnus 9. That, to arold unneoessai^ ex> 
penae, the Tefreshnigit^ts be limited to c^ld 
meat, sandwiabee, bread, cheese,*batter, vege- 
tablee, fruits, tea, coffee, negys, punch, malt 

• ll^ora, •, 

f Bou 10. That all personal or fac^to-face 
laudatoz7 q>eeohas (eominonly aalk»a toasts, 

as may be, roasts) Qe for the futiu% for- 
bmlclen, without dtermisslon or enquiry, for* 
reasons tollowing^^That as thq family circle 
includesj^heloirran^ spinsters, and he. she, 
or they may be secretly engaged, it be 
tiierefore cruel to excite hopes that maybe 
disappointed; and thaj: as some welbintonned 
Benodiet of long experience nay after sCpitcr 
- advise the bachelor to find the way ta woman’s 
heart—Haos eersa, some decp-fe<^ing wifq or« 
widow, by “plt^ movent” my pcrhep| after 
supper advise the spVistfy the other way, 
which in public is an Impi'opiiety manifestly 
to he avoided. 

RntE 11 {suggested hg a lady). Thattpny lady, 
after supper, Wy she please) ask any 
gentlonfan apparently di^(lent,'or inquiring 
euoouragement, to dance with her, and that^ 
no sontlookn can of ocCree refuse so kind a*' 
reqroat. • ^ 

Rut* 12. That no geifiloman be expected 
to escort any lady home on foot beyond a dis¬ 
tance of three miles, unless the genttbman be 
positive and the lady agreeable. 

Rma THB 1.AST. That as tlie forego^g re¬ 
marks and mlcs are intended, in peribet good 
faitli and spirit, to be considcrediqenerai and 
not persq^nal, no umbrage is to be taken, and 
the reader Is to beau in flihid the common and 
bpmely saying— 

** ^ways a^trifles scam to take od'dace, 

It shows mat pridesand Veiy nitio sense." 

?.S.—To to both thirties, Uiis 

Invitation be deei^d aenepted,t.withui]t the 
necessity to reply, unless reftisM. wltiito 
twenty-fiemr hours. 

841. BlClS BRBAD. — Take * one 
pound and a half of ri«e, bojl H 
gently over a alow fire in three quarts 
of water about ^e hourib stirring it, 
and afterwards beating it |i|> injbs a 
^ooth paste. ..Jilix this while warm 

* into two gallons,>K>r four ^loiribis of 
dour, addh^ at the same tiboae the usual 
quantity of ^^east. Allow the dough to 

^ woflt a ceri^ time near the finq after 


piioMiAies WITH aIt oats:. J 

which divide it into loaves, and it wiU 
be found, when baked, to prednoe 
twenty-eight or thirty pounds of excel 
lent white bread. <« 


842../MISCHIEF^AKEIlS. 

(>u 1 .cftuld there lli this world be found 
Sonfe little spot of li|^ppy ground, 

I Where village pleasures might go round 
* t dthsnt the village tattling I 
How b'onbly blest that place would bu, 
Adhere all might dwell In libeifty, 

Free fri£i the bitter misery 
«* Of gt^ips’endless prattling. 

such a spot weVe really known, 

Dame Peace might cla m it as her own; 
And in A she might fix her 
Fonsever and for ever: 

There, like** queen, might reign and live, 

^ While every F.ie would soon fdCglve i 
The little slights they might rtooive, 

• And be ofTRi Jed never. 

W S •• 

'Tis miscliier-makent that remove 
•Far fropn oiw licarts the wanutii oyor^ 
And lead ^ all to disapprove 
, \^hat gives anotfiet pleasure, 

They seem to take die’s part—but when 
They’ve Iward our cares, unkindly then 
They soon retail them a'l^sgain, 

^ Mix’d witih their poisonous measure. 

And then they’ve such f. cunning way, 

Of leiUing^il|mcgiit tales: they say, 

“ Don't mention W’liat I've said,^ pray, * 

1 woidd not tell another 
Straight to your nciglibour’s liiuse they go 
Narrating everything they know; . 

And break the pcabtf of liigh and low, 

, Wife, hvsbaqd, friend, asd brothet 

Ola' that the mischief-making crew 
Wcroholl reduced to one or iw^ 

And tlhey«wero ptdntql red or blue, 

** Tliat every one know them 
Theix would our vlllagere tbrget 
To rage and quarrel, fiftbe and fret, 

And fall'liito an angry pet. 

With things so nfiioh below them. 

For,'tis a ■ad,%egradtng part 
To make^Sknotoer's bosom smart 
And plant a dagger in the heart 

We ought to love and cherish , 
llien let us evefmore be found 
In qifietneii with all around, 

I While frle^tehlp, Joy, add peace abunud 

And angry feelings perish i 
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8i3. J^LOKIOUS INTlfiLLlGJpOE 1 

^NO'THER DEEAWFITI? SORTIE 
REPVLSBt)] 

LORD DnNDOBALD ODTDOHIS! 

The abcfre werc^i^o exclamat^s 'with 
v^ich a geDtleiaaa.niHhed mto the 
office of “ ENijajBB ’ Within* few 
diiys ago. “Wham’s the naatter?" we 
askod} " any news from fcljje Crime^^ f’ 

“ The Crimea ! No. But you fust put 
this piece of iufunnation in your ^ork, 
and tbouBwds will thank yhu for it. 
We have been for a long tijne troubl^i 
with bugs, and neve? could get rid of 
them by any clean, moftensive, anri ex¬ 
peditious mctlK>d, until a fridlid of ours 
told us to luspend a small bag of cam- 
j>hor to the bed, jtflU iiF the centre, 
overbsad.* We did so, Ind the enemy 
was most^ffectually repulsed, and Hm 
not made his appi^iAij^e 8ince%nc)t 
even forareconnaissaiJee !'* Wethere- 
fora gjye the informaii<m upon fhis 
methorl of gettini^rid of Ifcugs, our in-J 
formivnt being most confideoi of its^ 
success in every case. * 


344. TO W\SH A WHITE I*\CE 
VEIL. — Put t^e veil into a strong 
lather of white Boa]| aj|()|^veiiy clear 
w%ter, arill let it simmer slowly for a 
quarter of nujliour. Tak^ it out and 
squeeze it Well, but he sui-o not to rub it. 
ltmse«H; tti fwo col^ warf'/crs, with a drop 
or two of liquid blue m the hist. Have 
ready somd veiy eleril’ w^ gum arable 
water, or some thin starA, or rice-afeter. 
Pass the veil through it, and cl^ it by 
clapping. Then fstretch it out evev, 
and pin it to ^«y on a linen cloth, 
making the edg^as straight as poasible, 
opening out all the scallops, and fasten¬ 
ing each with pi»a. When diy, lay a 


{wlm oil, quarter of a pound of honey, 
three pennyvnnth of tAie oil of cinna¬ 
mon ; let all mil together another six or 
eiglvt minuteil; pour out and stand it by 
till next doy, it 4 tbSu fit for immediate 
use. If made’as th«ie mrections it will 
be found to ue a very stfperior soap." • 

34*6. TO DISTINGUISH MUBfl^ 
ROO®S FROM POISONOUS FUNGI. 
—1. Sprinkle »litfiie salt on the spoyigy 
part os gills of the saqjple to be tried. 
If they tuim yellow, they are wisonous, 
—4black, they are Vholesoi]^ Allow 
the salt to act before you decide on the 
question. 2. False mushrooms have a 
Wia;|;y cap, or else fragments of mem* 
brahe, adhering to 4he upper surface, 
L arg heavy^aud emerge from a vulva or 
^ bn^^ they grow 4n tuffe or clusters in 
wci^s, on thio stumps of trees, Ac,, 
whereas the true gmushrooms grogr in 
pastures.—3. False mushrooms have ao 
astriu^nt, st^'ptig., ai^ disagreeable 
taste.-^. When cut* they tttru blue.— 
5. '^hey, are nibist on the surface and 
generaliy,'-^6. 04 a rose or orange color 
Tkas^l^ills of tLe time musA'oom 
are of a pinky Bsd, changing to a liver 
colour.—8. The flesh is white.' — 9 . The 
stem ft white, solid, and cylindrical. 

347. LAVENDER-SCENT BAG.— 
T.aka of lavender flowers free from stalk 
hiitf a'^ound; dried thyme imd mint of 
each half^sA ounce; groimd cloves and 
caraways of eodi ^ quarter of an 
ounce; common salt, dried, one oun^e; 
mis whole well together, and put 
the product into #ilk or cambric bags. 
In this ^ay it will Bprfi?iB§**the drawera 
and linen^Very nicely.* 


848. WAR\nNG COLD SWEET 
. DISHES. 

34^ Biou PimDiNG.—Over the cold 

__ ,_ _lice pudding ifour a custard, and add a 

piece of thin muslin smoothly over ii^ j fevp lumps of jelly ^r preserved fruit, 
and iron it on the wron^sicly. * ' Bemember*to remov^he baked coating 

846. HONEY SOAP.—Cut thin two j o:P the padding before the custard js 
pounds of yeUow soap into as double 
saudepan, oceasionallysstirring it till it 
is melted!, which will be a few mi- 
Aut«B if the water is kept bming arc^d 
it; then add a quarter of a pouna of 


id over it. 


pourad. 

'86#. Aft’LB Takt. —Cut into' trian* 
guitar pieces the remains of a oofd apple 
tart: arrange the piecMi around the 
sides,tf a glass or china bowl, and leave** 
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a;[>ace in the centre for a cuitard to be 
poured in- \ 

861. Plum PunDtMa.-A^Cut*into thin 
round slioes cold ^um piMdingand 
them in butter, ^hry^aiao Spamah Mt- 
ter^ and place'them hijj^ in the centre 
<of the dish, and the fried puddmg all 
round the heaped-up fitters. Powder 
all with lump sugar, and Ben:e' them 
wiih wine sauce in a''tureen. 

852. APPLE^ IN SYRUP FOR IM- 
MBDIM’E U&E.-*-Pai-e and core ^me 
bard round apples, and throw tliem 
into a baem of water; as they are done, 
clarify as much lo'wt sugar as will cpvvr 
them; put the apples in along with’the 
juice and rind of a lemon, sndlct them^ 
simmer till th% ture ^uih^ clear ; ^eat 
care must be taken not«to break thsm. 
Plupo them on tip) dish they are to 
appear upon at table, and pour the 
syrup over. * 

858. TO PRESET YE CUQUMBERS. 
—Take large and fresh%athored cucum¬ 
bers,—split them dojyn and take out 
all tlfb seeds, Icy tl'em in saiw jd water 
that will bear an egg three days : set 
them on a fire with cold water, and a 
email lump of alum, and boil them a 
few minutes, or till tender;—drain 
them, and pour on them a thin syrup : 
—^let them lie two daye^- boil th^ syrup 
again, and put it orer the ^cumbers, 
repeat i^ twice n^pre^theu have ready 
some fresh clarified sugar, 'boiled to 
a tlo^ (whfeh may be known ly dij)- 
ping the skimmer into the sugar, and 
blowing sti^bn^ t)j,rough the^ holes of 
it; if little blazers appear,^ it has at¬ 
tained that degieo); put in the^cucum- 
bers, and simmer it five minutes ;—set 
It by till next dayboil the syrup ^and 
cucumbers again, and set thcjpi in 
glasses for use. \ c 

864. BAKED PEARS.—Tak4 twelve 
large baking pear^—pare aivi cut them 
ii^to halves, leaving on the stem abput 
half an inch Ic:::*;: take out the core 
^ with the point of a ^ife, and jfiace\hem 
close ttfgei^r in a block-tin saucepan, 
the inside of which is quite bright, 
«»vAth the colter to fit quite dosef^put 


to them the rind of a lemon cut thin, 
wit]ti half its juice,small stick of oin- 
bamon, and twenty grains of allspice; 
cover them with s^rring-water, and 
allow one pound of loaf-sugar to a pint 
and a half of water j' -cover4hem up 
close, and bake them/tur six hours uv a 
very slow oven -they will be quite 
tender, and of a bj'ight colour. riHs- 
jfjred cochineal is generally used for 
colouring the pears; but if the above 
is strictly attended to, it will be found 
to answer-best. 

^i865. SORE THROAT.—I have been 
subject to Wre throat, and have inva¬ 
riably found the following preparation 
(simple and cheap) highly efficacious 
when useH in the early st^e : Pour a 
pint of bSilJng-Tjfiter upon twenty-five 
or tliirty lead's of common sage; let 
the iufusiou stand for half, an*hour, 
jk d^'Inegar Hufficlent to make it mode- 
r.at€^ acid, .ai*.T tdney according to the 
ta^to. This combuiation of the astrin¬ 
gent nnd'the'emollient princiiile Seldom 
fails to prod!lice the d^Mii'ed effect. The 
iufusioir' must be ».used us a gargle 
several tim|ta a day. It has this advan¬ 
tage over many gargles —it is pleasant 
to t^he taste, «,nd may be swallowed 
occasionally, not only ^without danger, 
but with ai^tm^ge. 

866. B^VIDERE CAKES, FOR 
BREAKPil^T OR TEA.*.-Take a quart 
of flour, four eggs, a piece)# of butter 
the sice of an «gg,/i piece of ] ufd the 
same size; mix we butter and lard 
well in the flburf beat the^eggs light 
in a^cntbowl,*and fill it up with cold 
milk; then pour it gradually into the 
fipur; add & teaspoonful of salt; work it 
for eight or ten minutes only; cut the 
dough Vith a knife the size you wish 
it; I’oll them into cakes about the size,, 
of a breakfast plate)k and bake in a* 
quick oven. ^ 

367>'CIl^yilCOAL. — All sorts of 
glass vessels and other utensils may be 
purifiedk^ from long-retained smeils of 
every kind, in •the easiest and most 
periect* maimer,* by rinsing them out 
wel^ with dkorcoal powder, iffber the 
grosser impurities have been scoured 
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i)ff mth sand and potash. Rubbing the 
teetn, and washing out the gaouAh with 
fine charcoal powder, will render the 
teeth beautifuliy^hite, and the breath 
ivirfectly sweeiL where an offensive 
breath Has beed^wing to a scorbutic 
disposition of th^^ums. Putild water 
is immodiately deprived of its Bad smell 
by charcoal When meat, fisH, &c,, 
from intens^ heat, or long keeping,^aie 
likely to pass into a state of coiyuption, 
a simple and pm*e mode of keeping them 
sound and healthful is, by putting a feAv 
pieces of cliarooal, each tUs size of ^ 
egg, into the pot Br Saucepan wheroin 
the fish or flesh is to be boiled. Arftoug 
others, an experiment of thif kind was 
tried upou^ turbot, which e||>peared to 
be too far gone to be eatable; the cook, 
as o.(Wis6df put three orttbur pieces ^f 
rharcoal, fach the size of an egg^inder 
the strainer, in the.fMi kettle^^ftit 
boiling,thc proper timAJ tne turbot came 
to |be j^ble swe^ and flrai. JJSee SiO.) 

358. STATNIN^.— Generaj, Qbsbe* 
VATiONs.— When cSaMtstet\ marble^ and 
other stones, are coloured, ali(f the stain 
is required to» be deejij it should be 
poured on boiling-hot; and brAshed 
equally over ewsry part if made with 
v^ter; i^with spirit,*it sm^uld be ap¬ 
plied cold, otherwise the evaporation, 
being too jjapfll, would leav« the colour¬ 
ing rr^ttiy ^he surCice, without any, 
or very little, being able to penetrate. 
In groyiebjor brownbh stones, the Bt|iin 
will be wanting in brightness, l^ause 
the natural colour combines the 
stain; therefore, if the stone be a pure 
colour, the resultVill be a combinatifin 
of the colour ifhd stain. In staining 
bone or irory, •the colours will take 
'better before than after polidhing; and 
if any daik spol^ appeal-, they sho^d 
be rubbed with clialk^ find the^ article 
dyed again to produce* uaflformity of 
shade. On removal from the bomng- 
hoh dye-bath, the bone should be imme¬ 
diately plunged into* cold water, to 
prevent cracksJBrom tBo*h At. If paj^ 
or pmeJimenl is stained, a broad vaipush 
brush .'diould employed to lay ^ibe 
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colouring\>n evenly, '^en the stains 
for wood we ysquii^ to be very stnmg, 
it is better twsoak and not brush them; 
theAfore, if Tor inlfying or fine work, 
tBe wood ifliould»be previously split or 
sawn into gtroper thicknesses; and 
when* directed to be bfushed several 
tim^.over with the stains, it should h& 
allowecf to dry l^tweeu each coating. 
When it M wiimed to render any o^the 
stains *more durable aild beautiful, the 
work should be well rAI^ed l^toh 
or aommon rushes after it is coloured, 
and then varnished with seed-lac var¬ 
nish or if a better tyipearance is desired, 
-^it]|L three coats of Ae same or shellac 
varulBh. Common ttork on"^ requires 
frsquent ^-ubbi^ with ^linseed oil and 
woftllen rags-* Wie remainder, with the 
eAeption of yjtiesf will be treated of in 
this paper. « . 

359. Alabaster, Marble, and Stoke, 

may be stained o^a yejjow, red, green, 
blue, purple, bl^k, or any of the com- 
pouRcr colours, Dy the stains used for 
wood. * * • 

360. iStME and AvojfY. Bla^. —1. 
Lay the articld* for several hours in a 
strong solution of nitrate of silver, and 
expose to the light. 2. Boil the article 
for some time in a Atraiued decoction 
of logjirood, and then steep it in a solu¬ 
tion of ge]i^sul|>hate or acetate of iron. 
3. Immerse frequently in in^, tintil of 
sufficient depth'df oelour. 

361. Mue, —1. Immerse for sqpie 
time fin a dilute solution (ff sulplfite of 
indigo-^artT^ saturated ! j^ h potash— 
and it will be fuljj^ sffimed. 2, Steep 
in a strong solutiora of sulphate of 
copper. 

862. Green. —1. Dip blue-stiuned ar- 
ticks for a short time in nitro-hydro- 
chlorate of tii^ and then in a hot decoc¬ 
tion of.fuAtiiw 2. Boil in a solution of 
verdigm in vinegt^ imtil the desired 
colour is dbtained. * 

*863. ]Xed.-~l. Dip the articles first 
in tl^ tin mordant in dyeing, and 
theil plunge into a hot decooUon dt 
Brazil wood—half a pound to a galloii 
of water—or cochineal. 2. Steep ic 
redibk until sufficiently stained. 
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804. Scarlet, —Uko Itie^dye*instead of i iiic jiiiit—Ull ii becomes blue. 3* Ufta 
the pipec«^g-‘ ,1 tlie^blme stain for w«iod, c 

866. Vio^ —^Dip in tai|L' tin mordant, 371. Ore£n and Red .—The same as for 
and then immerse in aodecootion of wood. 

logwood. *** „ ■« Z7^. Orange. —llruahoverwitha tinc- 

^ 866. KeMow.^l. Impregnate with turn of turmeric, form^ by infusmg an 
dujtvo-hydro'cW orate of tin, and tJien ounce of the root mA. pint of spirit 
^digest with heat in a strained decoction wine; l^t this dry, and give another 
'of fustic, 2. Steep for twenty-four coat of pearl-ash solution, made by dis- 
hours in a strong solution of the neu- solving two ounces of the salt in a quart 
tral chromate c. of potash, and, then ' of waiter, o 

jilunge for som^ time in a boiling solu- 878. 'Purple.—!. Brush over with the 
tion ofe^oetatfl o& lead. 3. Boil,.the expaessedo^uce of rij)e pri^'et berries, 
articxes in a solution of alum—a pound 2,, The same as for wood, 
to half a gallo'n—and then immerse for ' 874. Telkm. —Ji. finish over with 
half an hotir in tljf! following mixtpre: tincture of turmeric. 2. Add auatto or 
—Take half a pound of turmeric, afid a dragon’s-blood to the tincture of tur- 
quarter of a pound of ]>eail-asli; boil in merio, anu brush over as uggial. 
a gallon of waster, taken from' 37.6. Wbon. Black. —^1. Drop a little 

this, the bone must i>e,iagam dipp&ib in sulphuric aci^ into a small quantity of 
the alum solution. . water, bnisli over the wood /»ud Bold to 

8li7. Horn must be treated in the tfiefejcj it will,3)0 a fine blac'k, and re- 
same manner as bone and ivory for tlie ceivb a goods pomh. 2. Take half a 
various colours ^v6ii under that head- gajjilon of vinegar, an ounce of bruised 
iug. ‘ o nut-gaHs,‘ of^logwoo*!, chips and eop- 

368. Inniaitatim of TortouesJiell .— operas each‘half a ^ound—-boil well; 
Firal^ steam ^dV^hen presn^lhe horn add‘half an ouQcc^of the tincture of 
Into proper shapes, and afterwards lay sesquichlpijde of iron, formerly called 
the following mixture on with a small the muriatod tincture, and brush on 
brush, in imitation of the mottle of hot.^ 3. Use the stain given for ships’ 
tortoise-shell:—Take equal parts of guns'. 4. Take half a gallou of vinegar, 
quick-lime and Utluurge, and mix, with half a ^louju^d dry' lamp-blixck, and 
strong soap lees; let thw remaiti until three pounds''of inm-nist sifted. Mix, 
it is thoroughly dry, brush off, and and let stiipd for a week. Lay throe 
reptiat tWo or thrpe iiines, if necessary, coats of this on hot, and thoa rub with 
Buch parts as are required to be of a linseed oil, anc|^ you will bMc-r Hno 
rertd^h brown should be cover^ with deep black. 6 . Add to the above stain 
a mixture of whiting jndihe stain. an ounce of tmt-galls, half a pound of 
869. for ships' gims, log\wred chilis, land a quarter of a pound 

ikotk <fcc.—To «n^ i^lon of vinegar add of copperas; lay on three coats, oil 
a quarter of a pound of iron-nn^, let it well, and you will h^vo a black stain 
stand for a we^; then add a pound of that will stand anvb^iud of weather^ 
dry lamp-black, and three quarters of a and oiie that is well ,<|uited for sMps* 
pound of copperas; stir it up^for a combing^&c. 6. Take a pound of log* 
couple of days. Lay fi\e or six coats wfiod chips, a quarter of a pound of 
on the gun, &Q., with a apouge, allowing Brazil wood, and boil for on hour and 
it to dry wdl between earh. Polish a halfdn a^galton of water. Brush the 
wifh linkeed oil and soft woollen pag, \vood several times with this decoction 
and it will lookj^^ ebmuy. while hgt. Make a decoction of nut* 

*■ 870. Paper sj^PAJiomiKHT. 'Wl’Ue. galls by simmering gently for thre6 or 
—1. Stain it green with the verdl^ia four days aj^qprtw of a pound of tlie 
atain ^ven below, and brush over with galls in two ''quarts of water; give tnc 
«• solutioTi pens^'^uih—two ounpes to wobd three oonts of this, tond while wH 
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lay on a solution of sulphate of iroi. pound of» fustic in a of water; 

(twotfounces to a qaart), and when^dry,, brush ovet tbe work ^en boiling-hot, 
oil or varnish. 7. Give th see coats with until properl J stained, ‘2. The surface 
a solution of copier filings in aquaforlisi of the work eeing quite smooth, brush 
and repeatedly brush over with the over with* weal^sdlUHonof aqi:^ortis, 
logwood, decoctun, nntil the greenness half tm ounce to the* pint, and then 
oj tlie copper % destroyed. Buil finish, with the followiag*—Put ftmv' 
half a pound of logwood chi{(S in two ounces'and a half of dragon's*blood^ 
quarts of water, add an ounce dfi peai 1- and ail eunce of soda, l#bth wdl bruised, 
asA, and apply hot*with a brush. Th|n to three pints of spirit of wine, let it 
take two quarts of the logwood deeoc- standin a warm place, sj^ake frequently, 
tion, and half an ounce of i^rdigris, strain, and lay on with a s^ brush, 
and the some of copperas; ^trails, and reputing imtil ofa*pro^er coWr; x>o* 
throw in half a pound of iron r^jst. lish with linseed oil or Tarnish, 

Brush the work willfcith mis, and oif. 381. Piirple ,—Brurii the work seve* 
o7U, Mm. —1. Dissolve copper filings lul rimes with the*|ogwood decoction 
in aqufifortis, brush the wood with it, used for No. 6 hlack, and when diy 
aud then &) over the work with a hot give a coat of pearl-ash solution, one 
oolutdon of pearl-ash (two dunces to a ' drachm t()* a flufirt, taking care to lay 
pint of water), till it c^i^mes a per- it ^ evenly. « « 

colour. 2. Boil a pound .382. Jied .—1. Boil a pound of Brazil 
indigo, two pounds of^uoad, anej^hroa woodaudonouuceorx^eiirl-ashinagalhm 
ounces of alum in icidb'un of t^tor; of wat«r, and while hot brush over the 
bi-ush^well over until tiioroug]^ly work until of a '^vopel* colour, Dis- 
stiduetk * • solve two dxmeef of alum in a quai't of 

377. Th i7Hitaiion (//*B(^any-Z>ayi| water, and brush,the soluHoti over the 
Wood. — ^Boil half % ppimd ol*Ki*euch work bai||k.ru it dries^ 2.^ake a glillon 
berries (the unripe ben'j,e% of the of fhe above etain, add two more 
rhamnus infectorius), in two quarts of ounces of peoi'l-ash; use hot, and bioitdi 
water till of a*deep ycUow, aud while often With the altun solution. 3. Use 
boiling hot give two or tln'oe coats to a cold infusion of archil, and brush 
the work. If ^ de^r c\}ou{ is do- over^ith the peai 1-ash solution used 
sired, givt a coat of logwt)od decoction for N<Xf 1 da-rh mtohoynny. 

(jvor tlie yeljpw. When jicarly dry, 888. lit/ imUation of Uosewood. —1. 
form tlie fpraiu with No, 8 black stain, Boil half a puun'!*o4]ogwooiHn three 
used Jwl!,''.fbd whou rust and var- ‘j'hite of water till it is of a very dark 
nish. * rec^ lialf on ounce of salt of tH|t(ti-; 

878. (?rrtn. — Dis*olv6 verdigris •in stain the work vnth the ^uor while 
vinegar, and brush ovo with thft«-hot boUing hot, giving^thT^A*’lSfats; then 
8t)lution until of a proiier colom. with a painter’s gralqjnjjp brush, form 

379. Mahogany Qolom. — JIark. l.Bc^ streaks trith No. 8 black atam; let dry, 
half a pound of ]|||mdder and two ounces aud varnish. 2. Brush oyer with the 
of logwood chip% in a gallon of water, logwood decoction used for No. 6 blacky 
and brush well over while hpt; w^icn throe foiu* times; put half a })Ound 
„dry, go over thee whole ^’ith pearl-ash of iron filings ,4iito two quai-ts of rine* 
solution, two drachms ^ the quark gar; then with a graining brush or 
2. Put two ounces of ^§^n’B4>lood, cane, bruised at the ted, apply the iron- 
bruised, into a quart of oil of turpen- filk^g solution iu the form require^ 
tine; let the bottle stand in a warm and polish with boeseJssuE and turpem 
placb, shake frequentlyjc and, when die- tine t^henriry, or varnish, 
solved, steep the work in^thp mixture. gS4. Brush overvrith tb'j 

S80v Light Rad Bmon.-'^Boil half a tincture of turmeric. 2.Warmtheworx, 
pound of madder and a quarter a and ^^euah over with weali^ aquafotiu, • 
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then h^ld^t^ the fire. Vamiah or oil 
M usual. * f 

385. CURE OP WJLRjfS.—Mr. Law¬ 
rence, surgeon of Sh B-urtholom^w’s, 
mya, the easiest wSy ^ get ]^id of waits 
is to pare off tfie thickened ekin which 
MS(>rera the prvninent war^ out it off by 
^ sucoessive layers; shave it till yoit come 
to the surjhoe of the skin, and^tHl you 
draw blood in twcf oc three plaoea 
When you hav^ thus denuded the sur-' 
fime of the skin/rnib the parMhoroughly 
over wra limltr am8tic,md onee^ec^ 
ive operation of this kind will generally 
destroy the wart; if not, you cut off the 
black spot whichr iias been occasipnrd 
by the caustic, and ajjply it again*; or 
you may apply acetic acid, and thus you 
will get rid oWt. ^ 

886. TO REMOYE .PRECKLEV — 
ZHssolvo, in 'half an ounce of lemon- 
juice, one ounce of Venice soap, and add 
a quarter of an ounce each ol^ oil of 
bitter almondJs, and deliquated oil of 
tartar. Place this mi.d:tui'e in <thc sun 
till it acquires the consistency of* oint-» 
men^ When in ^his Btatfc«i-»-^d tlu-eo 
drops of the oil of rholium, and keep it 
fwr use. Apply it to the face and hands 
in the manner following: Wj(£3h tho 
parts at night witli older-flowcr water, 
then anoint with tho ointment. Jn the 
morning cleanse the sMn from 'Its oily 
adhesion by washing it copiously in 
rose-wat&r. , 

887. DIRECTIONS FOR PUTTING 
ONcGUTTA PERCH A S0LE3-;Dry 
tho *old sole, and rough dt well with a 
rasp, after*’!v%hich, mt on a thin coat of 
warm solutiop wuk the finger, rub it 
well in; let it dry, then hold ^ to the 
fire> and, whilst warm, put on a second 
coat of solution thicker than the first, 
let it dry. Then take the gutta-oercha 
sols, and put it in hot tester unul it is 
soft; take it out, wipe it, and hold the 
sole in one ham3*and thershoe in the 
^ther to the £ 1 * 6 , and they vriU become 
sticky; imm«4i^ly lay the sole on, 
beginning at thetoe, and pfoce^ giu- 
duall^ In half an hour, take a k&ife 
and pare it. The g<dution should be 
warmed by puttii;g as much ^.s you 


want to use in a cup, and placing it in 
hot^ water, taking Care that no rvatei 
mixes with*the solution. 

388. COD LIVElfe OIL.—Cod-live* 
oil is neither more nor less than cod-oil 
clarified; and consequently two-thirds 
of its m^cinal qualj^es are abstracted 
thereby/' Cod-ou eon be purchased pure 
at any wholesale oil warehouse at about 
ime-^rtieth port 6t the price charged 
for the so-«caUed ood-liver pil. Mwy 
person^ who have used cod-oil ptcre as 
imperted,Jhave found it to answer much 
better tlum^ tho ood-liver oil purchased 
of a drug^t. ‘ jT’ha beat Vehicle for 
taking cod-liver oil in is new milk, and 
the disagreeable flavour of the drug can 
easily be covered by the addition of one 
drachm oV orange-peel to every eight 
ounces of tlie,oil. 

• 889^ TO BOTTLE FRUtl’S.—Bum 
f* me^h in a bv^ttle to exhaust all air, 
then jilace in' jlv' fi«uit to bo preserved 
quite dry^d without blenush ;'‘Aprinkle 
sugar beeween each-\iyer, pu1f*in‘»the 
bung, and Ifie bladilbi' over, setting the 
bottles' bung downwards, in a laige 
stew-par' of cold water, with hay be¬ 
tween to prevent breakmg. When the 
skin is just OEracking, take them out. 
All preserves require exclusion from the 
air; pl^ce piere of jmper dipped in 
sweet oil over the top of ^e fruit; pre¬ 
pare thiu^ paper, immersed in gum- 
water, and, while wet, press* it over and 
around the top ,of jibe jar; Sl*^io-ii*ies, it 
will become quite firm and tight. 

•390. TO CLEAN CANE-BOTTOM 
CHAIR?^.—T\Jm up the chair bottom, 
&;c., arfl with hot water and a sponge 
Y'ash the cauo-work ^.’cll, so that it may 
become comjiletely sinked. Should it 
be very dii-ty you muf t add soap. Let 
it diy in (the open air, if possible, or in 
a plvje where then is a thorough 
flraught, and ft will become as tight and 
firm ^ wVjpn <aew, providing that it has 
not been broken. 

391. vTEETHING. -Young children 
whilst cutting'their first set of teeth 
often isuffef* revere coustitutiomd dis- 
tuybance. At first th^e is restlessness 
and pt'evisliness, with slight fever, bu» 
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aot unfrequeutly these are followed by 
oonvaleive fits, as 4hey are oosam^nly 
called, which depeiid on the brain be> 
coming irritated #ead sometimes under 
this conditbn the <dnld is either cut off 
suddenly, or the foundation of serious 
i:]^Bchlex to theShrsin is lai^ The 
remedy, or rather th^safeguard, against 
these frightful ooz^equences is trifling,* 
safe, and almost certain, and conais'^ I 
merely in Jancing the gum eoveiing She * 
tooth which is making its way through. 
When teething is about it majj^be known 
by the sgj 
from ‘ 


he constantly driveliy^ 

the m^h ahdfl^ttir^ the froc& 
The child has its fidgert^ often in its 
mouth, and-bites hard any^ubstauce 
it can get^hold of. If the* gums be | 
cai'efully looked at, the partVhere the ' 
tooth is "pressing up i^ swollen and 
i-edd<9th^ usual ,* and if tlio fiii^er fie 
pressed on it the child prinks an^jriea, 
^^owing that the gtn&ia^nder. When 
these symptoms occur, the gum sho^d 
be •lanced, an<Kapmetimea tJhe tooth 
comes through thereat dsty, if near thei 
surface; but if not so f‘ar udvafleed the 
cut heals and a soar fonuji, •which is 
thought by ^ome objectionablo, as 
rendering the passage of 4he tooth ^ore 
difficult. This, however, is untrue, for 
the scar 4901 gfivo j^ay ftiucfa more 
easily thin the uncut gum. If the 
tooth do uot ^ome throug]}. after two 
or three the lancing may be re- 

peated“'“H!JR this is ^ore especially 
needect if the shim be very fractious, 
and seem ih much pain.* Lancing the 
gums is further advantageous, bsHause 
it empties the inflamed parta of its 
blood, and so ra^evea the pain aqd 
inflammation. iCe relief children ex¬ 
perience in the qpurse of two ol* three 
hours &om the operation is eften very 
« remarkable, as they almost immediately 
become lively and cheer^l. • 

392. TO MAKE BRITHSl® A»CHO- 
VIES.—To a peck of sprats put two 
pounds of salt, three ounces of hay salt, 
one‘pound of saltpetre^ two ounces of 
prunella, and a few graiuB oochineal; 
pound them all in a mortar, then put 
into a stone pan or anchovy-baftel, 


a layer ofr sprats, and tlfen one of tki> 
compound* ai^ so on alllbrnately to the 
top. Press ^lem down hard; cover 
them close lor six months, and they 
will beflt |or usq, etitd will readily pro* 
duoe a most exc^lsnt flavoured sauce. 

A large tra^e is done in this artiede,^ 
especially for making anchovy paste or^ 
Bauce,*when a little more colouring ia 
added. . * . , 

393..EYELASHES.*— The nfode 
adopted byi the beauties of tl^East to 
inc^ase the lengtil mid stran^h of 
then* eyelashes is simply to clip the 
split ends with a pair of scissors about 
oocg a month. Mlddiers perform the 
opefation on their children, both male 
and female, when they are mere infants, 
wtvlchiug ftie /jpportuuiffjr whilst they 
slo^; the practjpejiever fails to produce 
the desired effect. We recommend it 
to the attention of our fair readers, as a 
safe Hifd innocent means of enhancing 
the charms whieh^o mtChy of them, no 
doubt, <ul ready jfesscss. 

39^. AtPLE T^IARMALAOE.—Peel 
and (oiwktwo pounds 8'j;b*ackl ^)ple8 
and put them irmn enamelled saucepan 
with one pint of sweet cider, or half a 
pint d( piu^ wine, and one pound of 
crushed sugar, and «ook them by a 
geutb heat three hoars, or longer, until 
the fruit is very soft, and then squeeze 
it first through a colander and then 
through a sieve, w ^f not sflfficiently 
sweet, add pondered sugar to suit your 
taste, find put awiQr in jara mada 
tight by a piece of wet bladder. It is 
dellciou#when eate:|j| witl/iMk, and still 
better witti cream. • 

395. CHEAI* FUEL.—One bushel of 
small coal or sawdust, or both mixed 
together, two bushels of sand, one 
busn^ and a half of clay. Let these 
be mixed teg^her with common water, 
like ordinary mortar; the more they 
are sturedi and nftsed together the 
better;, then make them into balls^ gr 
with a small mould them in the 
shapl of "bricks, pile them in a diy * 
place, and when they are hard ftkl suf¬ 
ficiently dry, they may he used. A 
fite i^not be .lighted vri^ them, but* 
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irb«n the fix«\s quite put them, i 

on beJundj witii a coal or two ia front, J 
uui they be found &o keep up a 
er.roh^ fire’ than any fuj4 of the ^om* 
mon kind. c>c « 

m. DOMESTIC lEASl'. — Ladies 
are in the habit (and^a most.lauda- 
ble wd comfortable habit it la) of 
<^makiag domestic bread, cake, ^Ac., are 
informed that theyt can easily manu< 
'Iseiure their o^ yeast ny attending to < 
the fo^pwii^ ^^(lii^'octiona :-ir Boil one 
pound good fis-ur, a quarter of a 
pound of brown sugar, and a little Wt, 
m two ^tiUons of water, for one hour. 
When E^k waim,^ bottle it, and cork^t 
close. It will be ^t for use in twanty- 
four hours. One pint of this yeast w^ 
make ISlbs. okbread., ^ ' 

3S7. COLD PiUp?9,toGE VKL— 
Bone partridges, the number according 
to ^the size the pie is wanted, make 
some good force, and fill the partridges 
with it; put a irhole ?aw truffle in each 
partridge (let the truffle be peeled), 
raise the pie, lay a fe^y slices of vbal in« 
the h-ittom, said a,thick layeuv^pf force; 
then the partkdgeft, aitd four trufiles to 
each partiidge; then cover the par¬ 
tridges and truffles over witli sbeets of 
bacon, cover the«pie in and finish it. It 
will tAe four hours baking. Ca|; two 
pounds of lean ham (if weight partridges 
ai<e in the pie) into very thin tclices, put 
it in a itewpan along with the bones 
and giblets of the partridges, and any 
loose^blets that ai'e at hand, an 
old fowl, a faggot of ijhyniiB and parsley, 
a little uIClBi^ and about twouty-four 
shslots; add, abodt a pints of stock. 
Set the Btewpau on a stove draw 
down for half an hour, then put three 
quarts of good stock; let it boil for 
two hours, then strain it off, and ^duce 
the liquid to one pint; anld fheiiw wine 
to it, and pnt asi^ till the pie is baked. 
When the pie haes4>een ‘OQt Aif the oven 
for hall an hour, boU what was si^sd 
iKim the bonsKik.^ ^ partridges, 

* an4 put it into ihe Let it^citand 
iew twsnty>four hours l^fore it is eaten. 

Do not take any of ihe iat from 
c the lie, aa %at k what ^jreservt%it. JL 


pie made in this manner will be eatable 
for three months aftarit is out; in (borty 
it c^not spoil in any rmsonable time. 
All cold pies are ma^ in this manner. 
Either poultry or game that ia put into 
a raised crust, and ini^ded not to be 
eaten i^bil cold, sho|^d be boned, and 
the liquor that is to fill up the pie 
jnade/rom the bones, &.C. 

* 398. TO BXTttJGUISJI A FIRE 
m A chimney. —So mmy serious 
fires hffcve been caused by”^ chimneys 
catching ^re, and not being^uickly ex¬ 
tinguished, ,ibat riie following method 
6f doing tti^ shoiflcl be made generally 
kuqwn.—Throw some pondered brim¬ 
stone on the fire in the grate, or ignite 
some on 4he hob, and then put a board 
or Hoinethlng in the front of the fire- 
pJsicc, to pr6v^t the fumes descending 
istu the room. The vapotp* Vi the 
j^iii^onc aseeq^g the chimney, will 
tbeneJfectual^^-ixtluguish the soot on 
fire. {See 28.) 

^399. SUPERPLUOPS HAIR—Any 
remedy is sfioubtfuf; many of those 
oouifnofily usec^ {y:e dangerous. The 
safest pUi\ is as follows:—Tlie hairs 
should be perseveringly plucked up by 
the roots, niid the skm, having been 
w^ashed twiee a day with warm soft 
water, ^vitlrmt soap, suoul<^be treated 
with the following wash, commonly 
utJled utLK OF BOSES. —^%atfour ounces 
of sweet iduionds in a moi'tm', and add 
hfilf an ounce pf white gfcgw-^jiring 
the process; rodiifco the whole to a 
paste by pounding ; then add, in small 
quoii^Aties at % time, eight ounces of 
rose wrter. The emulsion thus formed, 
should bo strame<| through a fine 
cloth, and the residvj again pounded, 
while 'the striuued Jluid should ' be 
bottled iq a la«ge stopped vial. To, the 
pasty mass in the n^^ortar udd half an 
ounce of sug^r, and eight ounces of 
rose v.ateq^ aryl strain again. This pro¬ 
cess must be repeated ^ee times. To 
the th|rty'two ounces of fluid, add 
twenty grains»of tke bicbloridb of 
merouiy, dk^V^d ia two ounces of 
alcohol, aad-shs^ the snixture for five 
minutes. The &id shoidd be applied 
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a towel, immediately after wash¬ 
ing, afftd the skin gdhtly rubbed with s 
^ diy cloth till perf^y dty. ’Wilson, in 
‘his work on HaAiJiy ^ein, writes as 
follows:—"Substances are sold by the 
perfumers called depilatories, which ore 
r^iresented as having the |>oww of re 
moving hair. But hair is mot de- 
stitvyed by these queans, the ro^ and 
that port of ihe shaft implanted with| 
in the skji^ ^11 remain, and are ready 
to shoot up with increased vifour as 
soon as the depilatory is wjjthdivtwn. 
The'effect of the depilatory is the sam«L 
in this respect, as Ahlt of w razor, ana 
the latter unquestionably, the belter 
remedy. It must not, however, be 
imagined tb^t depilatories ar'negative 
remedies, and that, if they d^ no per¬ 
manent gojd, they are, 9 ^ least, harm¬ 
less; tt^is not the fact; they afo 
violent irritants, and refuire to b<n isedi 
wjth the utmost caifftipn* * * * * 
After !SI)ithe safest depilatory is a pr^r 
of tweeters iihdTi<i;tience.” * 

100. PISINFECTlNG LIQUID.—In 
a wine b*>ttle of cold watpr, dissofveltjfo 
ounces acetate of lead, (sugar of lead;) 
and then add ^two (fluid) ounces of 
strong nitric acid (aquaferris). Sl^ke 
the mixture and it will be ready for 
use.—A very siSall j;|uant!.ty ai the 
liquid, in its strongest form, should be 
used for cleansing all kinds qf chamber 
utensils, 'li'ur removing offensive 
odouiw,-'*"'C#B!ta (doth# thoroughly 
moistened with the liquid, diluted with 
eight or teif parts ofVatdb, should bh 
suspended at various poris of «>the 
room.—In this case the offensive and 
deleterious gases jpe neutredized b 3 b 
chemical action. ^^QPumigation in the 
usual way is onlji the substitution of 
one odour for another. In using the 
^ove, or any othes disinfectant, let it 
never be forgotten that fngik air —and* 
plenty of it, is cheape* ly^d ftioi's ^ 
effective than any other matei^. 

101. CLEANLINESS. — " I • have 
more then once expressoeWmy conviction 
that the humanizing inSuepcs of habits 
')£ cleanliness andsof those decent obser¬ 
vation which im^ly self-respect—thl^ 


best, indeed the only foi^dation of re- 
wpect for ofhem—has neW been suffi¬ 
ciently acted oL Aclean,iiwsh,andwol1- 
ordered house’exercisos over i^ ium:itc» 
a Ihoral no less th^ &*|>hyBicBl induence, 
and has'a dii^t tendency t(fmake the 
members of airily sober,<peaceable, ado '' 
oonsidlerate of the feelings and happiness , 
of each* other; nor is it diiBOlcalt tc 
trace a oonn^dod between habitjiial , 
Toelings of this sort an^ the formatfon 
of habits of respect for ,propf>ty, for 
the jaws in general, dhd even ^ 'diose 
higher duties and obligations the observ- 
aiice of which no laws can enforce."— 
i7r. Sovihwood Simm,9 {See 281.) 

• 4^02. DYEING.—The filaments from 
whi^i stuffs of air kinds are fabricated, 
ai’e derived eit/fer'from the animal or 
vegetable kingdom. • We recognise the 
former jiy the property they possess of 
liberating ammonia on 4:>eing ti’eated 
with potass; while the flatter affoid a 
^liquos having an acid • reaction under 
'the sami^reatment The animal king¬ 
dom fu^shes |)iroi6 vafieties — sUk, 
wool, and the furs, &c., of various ani¬ 
mals ; yie vegetable kingdom also three 
—flax, hemp, and oottcgi: all of which 
require cert^n prel’minary preparix- 
tious fa render jhem fit for the dyer, 
which do qpt come within our province, 
our space only a<^tting ofwT rapi(J 
glance at t^e productjR>n of the voiious 
colours. , » 

403. PnSfiHVArIO^'B.—I'ho 

various Blades proSuOed hyjrfSRSbunng 
matters mi^ be classed in one or other 
of the following grouiM*.— 

1. lUttcB q 

3. Reds yJSb/qiUi. 

■m 8. Yellows J 

4 Violets ) 

6. OraSgc^loun ySimnf. 

6. Greens J 

Some colours adhere :.!i'*ouce to the 
stuff, and ai% called mhetamticyt coloiav ; 
whilh others require that the mfterial 
to bo dyed should undergo isoine pre¬ 
vious Q|r<iqpNUwtioQ,in order ten render it 
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TOmuuwntf. I The substances used to alum mordant, and then m a solution 
fix the matters/are called of in<^o mixed wj|h any of the vellpw 

m&rdoMti^ which should poe^tess fou^ d^Gs,'unt(l the proper colour m obo 
^uaUfictAtions:—1. The^mould possess tuned. 

an eqnidalBnityofor me fibre o¥ the 413. TMm. —1. *^Cut potatoe tops 
materUh.and* the oolpurhi^ matter, when in flower, and express the juice; 
^ ^ They should be incapable of injuring steex> erticlea in tj^ for forty-eight 
or destroying either by pi^onged hours; * 2. Dip in a^drong solutioi)< of 
' action. 3. i^ey should form, with weld^afcer bouing in an aluminous mor* 
the ^lour, a compound capable of dant.' Turmeric, r fustic, auatto, &o., 
reedsang the ^tion hr air and water. %ill answer the same as Wd. 

4. They ahoulra he oapabjo or readily 414vClii>TB. Blobch. —Tmpr^natethe 
oonfor^ULing to mf-various operations of nm^ial with the acetate of iron mor- 
the dyer. «> dant, anh then bcdl in a decoction of 

404. Tl^ MoBnAWis. — For the ciaadder ai|^ logwood. 

reasons just given) the acetate or il5. Madder reih. —^Boil the cloth in 

trate of iron is preferable to th^ sul- a weak solution of pearl-ash—an ounce 
phate; and the ^acetate or tartrate of to a gallon of water—^wash, dry, and 
alumina to a|nm. ' • then sti^p in a decoctioil of bruised 

405. For redSf yelh’&i, greenif^.and nutgalls. o After drying, it is to be 

pinks. —^Aluminou^^mbrdants are to be pteeped twict in warm altini-waj^r, then 
used. ^ and boiled in a dec&'otion made 

406. For hlacka, hrovoTM, ptweSf and of t»iree quc^trs of a pound of madder 

violets. —The/vcetatr^ or tarirate of ii’on to every pound of the article. Jt. ahosJ ’ 
must be employed. ^ ‘ ^ tiien taken out^aml uned> and 

407. I^or nsarUts, use a tin mordant, steeped in^p. secon^Bath in ihe same 
mo^e by dissolving in Btrong,jiitric acid maonq**. When"' dyed, the articles 
one-eighth oHts\4 light of sal-ammoniac; should J^>e washe'a in warm soap and 
then adding by degrees one-eigLth of its water, to Vemove a dun-coloured matter 
weight of tin, and diluting the,.solution given out by the mad^r, 

with oue-fourtb of its weight of water. 416. Scoria .—Three qiiarters of a pint 

408. Calico, Linbn, awd Muslin, of. a tin ipoi'dant, i^aae by dissolving 

JBlwt .—Warii well to remove diressing, throe ^xiuuds of tin in sixtg poundp of 
and drv; then dip in k strqug solution hydrochloric add, is added to eveiy 
of su'phate of indigo—^partly saturated pound of -lac dye, and digested fur eix 
witl? potash—aiid hang up. Dry a hours. To dye Wenty -^\.e pounds of 
piece to sqe if the colour is deep enough, cloth, a tin boi?;er*of seventympe^allons 
if not, dip again. ^ p^acity sh 4 »uld. be filled, nearly full 

B4il th^ article in with water, and a fire kindled under it 
alum, and then dip in a string solution WBen the heat is 150 deg. Fahr., half a 
of ohemic blue^. ^ handfal of bran and two ounces of tin 

410. .Btfjf.—Boil ar ounce of anatto ^nordant are io be ^^^wn into it The 

in three quarts of water, add two ounces frothcwhii^ arises is'skimmed ofl^ tbe 
of potash, stir well, and put in the liquor is toade to boH, and two pounds 
calico while boiling, apd stir well for andthrde^uartersoflao dye, previously 
five minuteR ; remove and!^ plunge into ^mixed with a pound* and thz^ qusrtei.; 
cold pump wab^i^ hang up the Nicies of solvesiv, and fourteen ounces of 
without wringing, and when alipost the tin sd^veht are added. Immediately 
♦dry, fold. ^ ^ ' afteiwarda two pounds md three quar- 

411. jPinXC^Immers© in^the^etate ters cA* tartar, and a ipound of ground 

of alumina mordant, and then v\ the sumach, both '^tied up in a linen ba^ 
colouring matter of a pink saucen are to be and sui^nded in the 

412. ^rak—Boil tbe article in ib Ij^thfor five mbutesf the fire being 
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withdrawn, five gallons of cold water, alum, in thqee j^ts of sod ^ter, til] 
and tw^ pints and thsee qu«arters tin wasted 5 strain, anc/lett^^t cool, 

mordant being poured into the ba^, Sew up the tofib, go over tli^’H^tsideB 
the* cloth is immej^ed in it The fire with ^ brush hr sponge then 

is then replaced, and the liquid made rub* off the ioose with ij^^coarse 
to boil ra^fidly for an hour, when the cloth. Beat* up>tfie white of^n egg, 
cloth is removed fi^d washed ii| pure and ml}, it o^.* tbe leader with » 
waCbi*. , ^ sponge.’ Vinegar will remove the stmn 

YeUovo .—Use No. 2. for etdico. from the h^ds. 

Quercifron ai:\^ weld produce a solid 428. Silk. the 'sarlte as 

yellow; fustic, a very brillumt tint ^ for clotK but black dyeing is difficult 
w'hite iurmcHcyiolds a leas solid yellow. 429. Wash qiijfte cleai^ mse 

418. FKAf(HERS. Bloch. — yse ^e well, and then dip in • hot sol^on of 

same as fur cloth. ^ Bulplft,te of iron, after a short time 

419. Blue. —^Every iphadel may be' take it out and rinse again. Have ready ^ 
given by indigo—or dip in silk dye. % in pother vessel a* Jiot solution of • 

420. Crimson. — Dip in acetate of prussSite of potash, to, wliich a small 
alumina moiylant, then in a boting-hot quantity of sulphuric acid has been 
decoction of ferazil wood—andy last of riflddU. Dij^tbe silk iu this liquid; on 
all, pass through a bath of ciElbear. ren)%Sal rinse if! ^cl^pn water, and eK< 

421. 6r Bose colMtr, is giveiw pose to the air to dry. 2. Wash well, 

by sidflower and lemon j^ice. ^ ^, linsc, vrring out, ancl then dip in tlie 

42 2. Beep red. —Pri^s^d^as for enm- following :—^Boil a |>ound of indigo, 
ontiti^ng the cudbetir ^th. . two pounds of wosM, and*three ounces 

423 . >^tfotS^-Jlgrdaut w4th sicetatS of alum in a' gallsn of water. When 

of alumina, and a baih of tur- ^e silk is 6f a proper colour,'remove, 

• meric, or weld. ^ • rinse, and^ry. ^ • 

424. Haie. Black. —-*As the, object 430. (7(Brrfraf*o».'r-D6il two gallons of 
in view is simply to dye the ^oir with- wheat and an ounce of alum in four 
fr.it tinging tbe skin, the fpllowing will gaHons «f water, strain through a fine 
Ki found the best:—Take equal psdts sieve; dissolve half a poimd more of 
of litharge and lime; mix*well, and alum and white tartar; add, thi-ee 
£brm into a«paste withVrate^, if a black pounds of madd^, then put iu tbe silk 
is desu-ed; with milk, if brown. Clean at a moderate heat 

the head with a small'tooth ^omb, and 431. Madder Jied^-VBe the Aye for 
thou vjphc.'Vfi^the hair with soda <uid cloth. « 

water to free it froxfi•grease; then lay 482. Ydlou'. —Take clearvdieat b^it 
on the paste pretty tlii^, and cover the liquor mteen pounds, in which dissj}]^ 
head with oil-skin, or a pabbage-lq,af; three quarters of a pound <01 alum ; 
k after which go to becl. 'Next mqming boil the sillwin this ftr two hours, and 
the powder should be carefully brushed^ afterward# take half a f)ound of weld, 
away, and the haug|jl?iled. {See 270,271.) and boil it till the. colour is good. 

425. Leatheb. gBlack .—Use Ko. 4 Nitre used with alum and water in tap 

Black wtain, and polish with o^. first fioiling fixes the colour. 

426. Clones, Nar^en .—Steep saffron 488 Woop. uBlue .—Boil in a dp> 
Ifi boiling hot son wat» for about* coonou jf iogfrood, and sulphate or 
twelve hours; sew up the^tons oftthe acetate of copper. ♦» 

gloves, to prevent the dye stimiing the 484* Steep in an infusion 

Insides, wet them over with a ipouge of green waluut-[>eels. * * 

dipped in the liquid. tea-cupful of 435.ilC>tt*i.—-Impregnate with brown 
dye will do a jiair of gioyea ^ . oxide of iron, and then dip in a bsfth of 

427. GlwcSfPttiiple .—Boil four ounces quercitron bark. If sumach is added, 
of logwood, and two ounces of rodm it will cij^Bke the colour a dr.^ hrowm 
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436. iSMk. —First imtwe with the coul^ not be ojpnod without^^a liAid 
blue, aoid then with th6 yellow dye. ' p'iish ; sot when the waiter came' up, he 

437. 0Mmge ,—Dye d'*8t with the red just unlatclied the door, and then going 
d!ye uloth, ajw?. &en with a yellow, back a couple of'^yai^ he ruehed 

438. four'and a half against it^ as his habit was, with « 
{Miunds of ^ream of taa*tar, fjur and a sudden spring to force it bpen. But 
quarter pounds of alum; boil Ihe wool the wrinkles of the carpet wene^ no 
gently for two hours; let «:oo1, and longe/ there to stop it, and not . 
wash the following day in pure water, ing with the expected resistance, the 
Infuse twelve pouuc^' of madder for ^ imfortunate waiter fdU full sprawl into 
half an hourVith a pouz^ of chloride the nooid. It had ne*';!:!* entered his 
of tinfcCa Irikcwarm water, filter through h^id that so much trouble might he 
canvas, remove the dye from thj can- saved bj^ means of a hammer and half- 
vas, and put in the bath, which is to be "ardozea t'^^ks, his ffdl taught him 
heated to 100 ^deg. F^ir., add ^wo tljpt make-shifl is a very unprofitable 
ounces of alummoxis mordant, pViit the kind of sldft. There oi'e a good many 
wool in, and raiW to boiling heat. Be- houses f in England where a similar 
more the wool, xvi^h, and, sqak for u, practica,’ lesson might be'of service.— 
qujirter of an hour ifi a soluti^ip^ of House Ftmiuhv»ty. 

white soap in water. '' c 442. MINCE MEAT.—seven 

*439. Yellow. —Dye with that used for poi^xds of cuirants wellpicked and 
calico, &c. - ^cletoed; ofi flo^Jy chopped beef suet, 

440. CALFS HEAD PIE.—Boil the the lean of a sli-loin of beef miu^'ed fi*,,, 
head an bour and a hjulf, or ratjjier more. &nd firyilyohopped appl .i (Kjentisb or 
After dining from it, cut the reu.aining Golden Fi^^pins), eiiiJET three and a half 
mutt off in slices. Boil the fioues in a' pwin^s :,citi'on, lemon peel, and orange 
l^tle of the liq'wor^^for three hours; peel cut smallf each half a pound; fine 
then strain it off, and let it remain till moist suj^xr, two pounds; mixed spice, 
next day; then take off tho^at. To an ounce; tte rind of four lemons and 

tite Pte.-^Boil two eggs for five foC.^r Seville oranges; mix well, and put 
minutes; let them get cold, then lay in a-deep jjnan. Misra bottle of brandy 
them in slices at the bottom bf a pie- and White -inej^he juice of,the lemons 
dish, and put alternate layprs of meat and oranges that have been grated, to- 
and jeily, with pepper and chopped gether iil a basin; pofir half over, and 
lemon also alternately, till^the dish is picas down tight with t^iif then 

^ull; cov^r with a crust and bake it. add the othef half and cover closely. 
Next day turn the ^ie out upside ^omo families one«year to use 

dbwo.-^ ' • * the next. 

441. CARPETS.—If thq comer of a 4^3. ELEt* ANT BREAD PUD- 
carpet geto loC?^e andpreventjs the door DlNQ.— Take light white bread, and 
opening, or trips evej^ one up that ^cut in thin slices, ''ij^ut into a pudding- 
enters fJie room, nail it down^at once, shape a layer of anv sort of preserve, 

A dog Cs-eared carpet marks the sloven then a slice of breall, and repeat until 
as well as the dog's-q-ured bo6k. Am the mo^ild is almost full. Pour over 
English gentlemaa, Ravelling some .all a pint of wanu milk, in whichfotu 
years ago in lycland, to^k a hammer bea^j^n eggs^have been mixed; cover 
and tacl^ with him, because he f 9 und the mouSd mth a piece of linen, iduce 

* dog’s-eared ^carpets at all the' inns it in a saucepan with a little boiling 
where he r^tod. At one qf thc^e inns water,** let it boU twenty minutes, and 
he ticked down the carpet which, as seiwe with pudding sauce, 
usual, was loose near the door, and 44l. CJRaB* MOCl^.—Take any re* 
soon afterwards rang for his dinner, quired quantity of good fat mellow 
While tJMi carpet was loose tbte door 'ihoese, pound it in a mortar 
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Incorporating lua'-ic mnstanl, salad oil, addaiiuartar (ifapou»dod>iledbutte*.. 
vinegar, pepper (cay|nno is tbe best), work it well together wrL the gravy, 
wd salt sufficient to* cason rSncJbr warm a little, * and add cochmeal to 
ijt ajbopt the consistence of tho cream of colour. Then prase into small pots, 
a crab.' Add and9ua well be4f a pint on 1^5ur melted mut'hm suet ewer the 
or more of pickled shrimps, and serve top of each. • . ' * 

in a crab-shell, or on a dieh, gajyiished 4^8. nAMS,»TONQUE^"&o., QLA^ 
witji slices of lemow * ■ INQ FOil.—Boil a shin of beef twelve 

BEEF, MA!>1%AS hours m ^ight or ten quarts of water; ' 
^^^nr^Take about two oimces of but- draw the gravy from a knuekle of veal 
ter, and place!* it in a saucepan, wdth lin the same mmuxer; j^ut the same 
two small oniiDIl^ out up into Aice|, and herbs and sp^es as if for^up, a^d add 
let them fry imtil they are a light the whole to tho shin af beef. Il 9 must 
brown; tbed add a table-spooiiful wd be bcitiod till reduced to a quart. It 
a half of curry powdei^and mix it uif »will keep good for a year; and when 
well. Now put in *tli 0 beer out into wanted for use, waH]^ a little, and 
pieces about an inch square; pour m spreat} over the ham, tongue, &c., with 
from a quarter to a third of r^pint of a feather. 

milk, and let it simmer fo^j thirty • 449. pObOQNA SAUSAGES. — 
minutes; then take it off, aipl place it Tal^^yquai quofltitiea of bacon, fat and 
in a di^jL jf^ith a little limon juice., lean,'beef, veal, for%:, and beef suet; 
Whilst coolling stir constantly, to mra-| chop them small, seafon with peppef, 
vent it burning. Seud^ti table wuQi a j^salt, &>c‘,^weet berbs, and sage rubbed 
of mashed potatdes^^boiled rice fine. Have a well-washed intestine, fill, 
round greatly improves anj* and prick^it;'boil gently for an hour, 

cuny*to Md witT-iJie milk^a quarter and lap on straw to dry. They may be 
of a cocoa-nut, scrape"3srery ^malL avd [^oked il\e same as hams. i 

‘ squeezed through muSlin witS^a little 460. ^'iRfJT S'^AJNS I?r LiNEN. 
watei'; this softens the taste *of the —To remove them, rub the part on 
cui'iy, and, indeed, no cuny should be each sid^with yellow soap, then tie up 
made without it. * * a piece of peanash in t]}e cloth, &c., 

446. CHOICE QjF FRIEIijJDS.—^We and soak well in hot water, or boil* 
should ever have it fiined jgi out me- afterwaAls mepose the stained part to 
morfiBB, thaf by the character of those the sun and^air until removed. 

Khom we ehouse»for our frimda^ our 461. PRESERVIHjj^ THE COLOUR 
own is likel^^o be formed, and will OF DRESSER.—The colburs of merinos, 
certainly be ju&ged »f Ity the world. mou8seline-de-lames,ginghams,chmtz^,* 
Wc ought, therefore, to slow and_ print^ Itwns, &c., may be p reserv^ 
cautious in contracting* intimacy ; but by dsing w^teriliat only 
V when a virtuous friends}^ is once bs- making a latj^er with White soap, be fate 
^tablishod, we must cop^id&r it you put injdie dress, instlad of ruboing 
as a sacred engqgen^t.— J)r. Blair. *it on the material; and stirring into a 

447 STRASBuRlCf POTTED MEAT, hrst and second tub of water a laiige 
—Take a pound and a half of the rump tablespoonful of ox-gall. The gall can 
of bee^ cut into dice, and put it in an be obtaibud fro^ the butcher, and a 
eirthen jar, with a garter of a pound J>ottle of iJb suo'jdd always be kept in 
of butt^ at the bottom,' tie the Jar every house. ^ No ai’tides 

close up with paper, and sef uvtr a pot should be al^wed to remain long in the 
to boil: when nearly done, add cloves, water. * ihiey must be wasbygd 1^, and * 
mace, ajlBpice,nut^g, salt, and ca/enne then rii^d ^ough two cold waters, 
pepper to taste ; wen boiT tUl tender, Into water, stir a teaspcton* 

and let it get cob Poiind ilie meat, Ihl of vinegar, which will help to 

with four anchovlwwashed %uA boned jj brighten the colouvs; andaltw rinsiii^ 

• 
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halier lmmefliatel7. WLou tract, wliou it was agi^ed that tliedowi7 

for a, iSttle damp), alupuld be paid dfiwn on the wedding- 
bxin^^UlpkiB; have iiro^ ready heated, day er s^on after. On this ocpaidon 
•fid mm at once, aa it injuPM the there waa conunom^y a f(mst,'at the 
BoleurB to allow uiem to Domain d£mp conclufion of which the gave to 
too long, or to sprinkle ^d roll them the woman, as a pledge, a ling, which 
dp in a covering for ironing next day. ahe puf on the foudBh finger of her Jeft 
if they cannot be„ eonveuient]^' ironed han^ b^ecame it toas bejiieved that a netye 
immediately, let them hang'tiU they reached thence to ^te j^nd*'U nay 
are g^ttite dry; and then damp and fold | waa then named I'or (the macnage. 
itiem on ihe fiflUnoing day, a quarter o*f ^ee 259.)* 

an hoBf befow ironing, the beat way 46^ TO ATOID CATCSlNa COLD, 
ia not*lo do wlo^red dreaaea on t^ day —ilt.ccusjf'om youraelf tor the use of 
of the general wash, but to give them a , sponging mth cold water every mom- 
morning by themselves. They should ingon firs Cgettiiig out of bed. It should 
only be undert(.Ueu in clear bright be followed with a good deal of rub- 
weather. If akowed to freeze, the bmg w^h a wet towel. It has considen 
colours will be irreparalply iiMqre<L able effect in giving ton^to the skin, 
We need scarcely auy l^bat no'coloured and mamtalning a proper action in 
articles should evenberboUed or acSvucd. it, and thu% proves a safe^ord to the 
lit you get from a,^hop a slip for testing mjuiious influence of cold sudden 
the durability of colours, give it a fkir fLchaiSgea of tcnperature. Sir Astlcy 
trial by washing ^ as *^abovfi; after- Cooper saidf ‘4%e methods by wlych 
wi^s, pinning it to the edge of a towel, I have pre|erved ray own bj 9 isltii are— 
«tid banging it to c(fy. SopHs folours tempeAnce, early^jiHte^andMpoiiging 
(eanerialiy pinks and ligbt-g^een8)^• the body^cve^girmonnug with cold 
thm^b &ef maj stand paAfcctly well wa1;ei^ Mfuediiviely after getting out 
in washing, vrill chknge as soon as a of bed? ^practice which I have adopted 
warm irCn is applied to them; the])ink for thirty years witliput ever catching 
vUming purplish, and the greofl bliiish. cobl.” • 

No coloured artiole riiould be smoothed 455. CLEANING JAPANNED 
with a hot iron. {See 27, 42, 13 f.) WAITERS. Ul^NS, &c. —Rub on with 

462. SWEET BAG3 EOR LINEN, a apouge a* little white soa^’ and some 
—Thef» may be composed of any mix- lukewarm water, and Wi'/Sh the waiter or 
turea of tilio follci't^ing articles:—flowers urn quite olean. Never uT,e hot water, 
^ed and pounded ; powdered cloves, as it will oau«o t^c japJUJr Hr scale off. 
mi^ce, nutmeg, dumamon; — Having wiped it* dry, sprinkle ft little 

poundri—oC mint, b^slm, flour over it; lUt it rest 'n while, and 
dragon-woH, soulkem-wooc^ ground- them mb it ^ith a Rpft dry^ cloth, and 
ivy, laurel, hyssop, sweeif maxjurum, flmfil>wi;{ih a aiu^Jurndkerchief. If there 
origanum, rosemary; wood4, sneh as uare white heat m^r^s qn the waiters, 
oaaaia, juniper, rhodium, sandal-wood, they^will be dllficiiK to remove. Bht 
and rose-wood; roots of angelica,«zQdo- you may try rubh Jig them with a 
aiy, ottis; all the fragrant helsams; flannel clipped in sweet oil, and after- 
ai&^n^,mtuk, amdefvet: Theselatter wards in spirits of (.vine. Walters and 
shoula be oar8fi;^y used on linen. other artlrieo of papier maehd should 

458. WEDIKNG-RINGS. —^The cus- be ^ashfd vrith a spon^ and cold wutw, 
„lom of wearing wedding-rings, appears without soap, dredged witibi flour while 
to have t&en iibi rise amqng the damp<; and (^r a wl^Ue wiped off, and 
Romans. Before the cdlew^c^on of then polished'with a a Jk handkeriohiefl 
theu^'nuptialt^ tbrnv was a meetufg of 45d. CiCREMONl]^.—AU oerem^ 
ftieaida at the house oi tiie lady’s &ther, I nies are in themselve^v^ silly things.; 
laaettle arttoles of the marriuge con- (,But yet a man e^f^tihe werU should 
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kDowUiem. They are the oatworks of 
tztAUtiosii and decwcujr, whieh would ^ 
too of^ brokeh in upoiif if ft were not 
f<JF'm(^defeboe vrl^oh keeps the enemy 
at a proper cUetanee^ It is for that 
reason 1 mways treat fools and coz-> 

, oumbs with great o^mony, true good' 
breeding not being a sufilcient i);>anier 

‘"'MflrindUmsni. '* I 

467. T& ..CLBSlir l^OOKINO-J 
GLASSES, ^MIRRORS, they 

should be hti^^soJ^h that the^ can¬ 
not be con^^enl^ reached,^ hav "> a 
pair of steps to stand upon; but mind J 
that they stand steadThiila take a^ 
piece of soft sponge, well washed aihd 
cleaned from evei^hing gritty, just dip 
it into water and squeeze it our again, 
and then dip it into some ^irits of 
wine. Rub ft over the gl^s ; dust it 
over witi»siftie powder blue, orwMtiiif^ 


and quickly off againf .,w^b a cloth , 
**E88lf tflbs^a clean cloth, and rub it wel| 
again ^ aud nliS(n>thy rubbing it*with a 
silk handkerchief. iT^he gLtss be very 
• ktrge, clean one half atXtimv, js 'Other¬ 
wise the spirit of wine will before 
it can be rubbed off. If the frames are 
not varnished, the greatest care is 
necessary to keep them quite dry, so^as 
not to touch thetu^wi^h the tiipoi^e, as 
thisHwill disBBolour or t^e dff the gild¬ 
ing. To clean tl^e frames, take a Uttla 
raw cotton incthe stafb of woof, and rub 
the ftayies. wMsait; this will tske off all 
the dust and dirt withbut^ injuring the 
gilding." If the frames ai« well var-* 
uished, rub them with sw'it of wine, 
V which will take out all^^ts, and»give 
them a fine polish, ^t^arnish^ff doors 
may be done iUj|‘tiie ssme manner. 
Never use any cloth to frama or clra0- 
ingSf or unvaraiahM oil painting^ when 
cleaning and dustin^hem. 

*458. SCONES.—-rlour, ^q pounds; 
bi-oarbonate of Boda,^uarter^f an ounce; 
salt, qilarter of an Ounce; sour butter¬ 
milk, one pint, m<^ or leas. Mj-r to tke 
consistence of ligU dougbi and roll out 
a6out half an incl thic^ l^^d^mt them 
out to any shiipe^tt please^ and bake 
on a girdle over a fire about texP 


or fifteen ^ohiutra; tarn4g them to 
Tjfown on bdth,sides—or fthey may be 
done on a hot plate, or ironing-stove. 
A gindle is a thin {date of oast iron 
abc^ twelv^ or Jkit^rbeen inches in 
diameter, witlv, handle att^ed to 
hang it .up by,—These scones are ex¬ 
cellent for tea, and may be eaten either 
cold or'h^t, buttered, or with oheteo. 

• 469. UNFERMENTB^ CARIES, Sc, 
The retail price of sola is |d. per 
pound avoirdupois; an! th3 aoid,^owu 
under the more common name of spirits 
of salts, is 4d. per pound avoirdupois.' 
The ppce of the acid'“'8nd soda by the 
ouned is Id, each. « 

460, Tha Cakes.— Take of fiour, one 
^ound; su^, pne>ounce f butter, one 
puui.i ; muriatu^ a^d, two drachms; 
bi-carbonate of soda, drachms; milk, 

____ •O—I^aL^ 


sifted through muslin; pub it lightly i six ounces; water, six ounces. Rub the 

a cloth; 1 butter into the flour; dissolve the 
sugar and soda in'1;he nfilk, and the 
acid in the water. ' First add the milk, 
,SiC to' the flour, and partially mix: 
then tli» Mrter and acid, ai^d mix vfeU 
together; divide 4 dW three portions, 
and bake twenty-fire minutes. Flat 
ixiund ttes or earthen pans are the best 
to bake them in. If the ubove is made 
■with bakbig powder, a teaspoouful 
may be substituted for the acid and 
soda in tbei&bove receipt, and the 
other directions canvK^ hut as stated 
above. If buttermilk is used, the add^ 
milk,j^ water, mustlM leftw^. 

4^Cukfxrmektea 


flour, one pound and^a-half; ffRjarb 
nateof sodaf three dradpos; muriatic 
, acid, threcifdrachms; sugar, one ounce 
and a-half; butter, One ounce and ar 
half; ,mdk, twenty ounces; ourraats, 
six ounces, more or less. Mix the eoda 
and butW iatoT’the fiour by rubbing 
kthem togtifther; ^lext dissolve the sugar 
in the milk,} and dhftAe the add 
throragh it by stirring; then mix the , 
whole intimately, adding inijit at di%< ‘ 
bake in a tin or etecthea. 
pro. • o'* 

462. LmroBioii CaW — . d 

flour, cfjf pound; muriMio^ted, two 
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draclima; l|ti-car]M»xate of^ soda, two boef-suet, eight ounoea; caTTaBts, eight 
dradtimB; s«gar, threeouiioes; butter, ounces; nutmegs|idorange-peel,grat^I 
> three ounces; curhmte, four ounces^ fifte, t],uaiter of an ounce ; thr^ eggs, 
milk one pint or twenty ounces; bake To be boUed or steamed fourJh^'^. 
pnehour in a qnjtik oven. • ^ 470. BATTBEPoni^o.—Take of flout, 

468. Kiob ♦Plum' Oaks— Take of four ounces; bi-carbonate of soda, two 
flour, one pound; bi-casbonate of soda, dcachips; a little i|ugar, and one 'm 
quarter of anSunoe; butter, six^ounoes; kOx 'mth milk to*a thm batter,,and 
loaf sugar, six ounces; currants, six bake- & a well-buttezed tin, in j . 
ounces; three eggs; milk, About four oven half an hour. A fc^v- * cmiiants 
o^rces ; bake^ne hoifr and a half insttwwed in *bottos« of the 
tin or pan- • ^ ™ ifipreferred. 

464j»LBMa!f —Tnke of flour, 471. Pastetpop^abTOj&c.—T akeof 

one pound; bi-carbonate of Boda,<<three flohr on€ pound j’^bi-carbd^te of soda, 
drachms; tnuriatio acid,three drachms; liwo dradbua;^ muriatic acid^ two 
batter, fo^ir ounces; loaf sugar, four dr^ichms;* btiiTOr,*hix ounces. Water 
ounces; oneegg^; essence of lem^n,*six enough to bring it to the oonsistenoe 
or eight drop#'; make into tvrenty require^. ■ ' 

buns, and b^ka in a quickfoveu fifteen 472. [j^REAB PUDDIK’G. — XJnfbr- 
minutes. * » * mentedbipwn bread, two ounces; milk, 

465. SofiA CAEiS'-^Take of flour half ^lalf a pint ;SdUo egg; 8Uga% mj^irtor of 
a« poimd; bi-carkondlce of soda^ two an ^ince. Cut the bread slices, 
drachms ; tartaric iicid, two ^rachms; ^^ud pour the over it boiling hot; 
butter four puncea/ white sugar, two let it stand till well soaked, stw- ir 
ounces; currants, |[>ur ounces; two Ifoe egg and sugar, with a 

eggs; wprm milk, half a teacupful. little gmi^j^l nuinsegfwd bakS or Steam 

4^6. Excellent Biscdms.—T ake of foji og.o hjojir.,^ 
flour two pdtmds;,cai’bonate3lammonia, 473.^*SljQAdl^ISCUITS.—Cut the 

three drachms, in fiie pow'der; white butter into the flour. Addthesugairand 
sugar, four ounces, arrowroot,opeoimoe; cOiTaway seeds. Pouc in the brandy, 
butter, four ounces; one egg; mix into aikl then th# milk. Lastly, put in the 
a stiff psuste ^nth new milk, and beat pearl-ash.j, Stir all svell with a knife, 
them well ^th a rolling-pin*for half and ihix xtitthofK>(ighly, til^ it becomes 
an*hour; roll out l£in, and cut them a lump of dough. Flour your pAste- 
out witfx a daoke£, and balm in a quick board, ""fd lay &etadoi%h^ou it. ICuead 
oven for fifteen imuutes. it veiy ^ell. Divide it-^to eight or 

t 467. WiNB^iscijiTS.—^I^ake of flour ten pit fs, and kxetid each pie<% sepa- 
^^apoimd; butter,four ouncl.‘V??igar, /ately. .'TT^ipn ^ut them,all ^ether, 

osybonata^ of and ki iad them very well into one 
ammonia, one drachm; ^ white wine luAp. ^CutHjc dough in half, and roll ^ 
enough to mk; a proper consistence, it out info sh^^, about half an inch 
and cut out with a glass. * ^thick. Beat the hbeets of dough very 

468. 7lain ^ubt PunmNO.-r-Toke of hard«on both sides with the roljmg-pin. 
flour, one pound and a half; bi-carliouate Cut them out into rflund cakes wim the 
ct soda, ^ree drachzpi; muriatic acid, edge of^ tumbler. Butter iron pans, 
three draifluns; beef-siset,*fovr ounces; ^ and Jay the cokes ifi them. Bake ther. 
powdered half a drachm; water of a very ^ale bmewn. If done too 

or mjlk oBe pmt. Mix* according to much, iiieySvill lor^ thoir taste. Let 
< the direcrions given for tesi-^e, the oven be hottw the top than ct 
end boil orlBteam fmvtwo hou^ the flottom. ‘ Thes^cakes kept k a 

•* Pursi Piiimiwa--^Tilfe0'l3f stone jar, doltely oowired from the air, 

cue pound; lfl*d»irbonaie of soda, two will oon^ue ‘peefeow good for wvfar U 
4racmns; .muriairio Md, two^rariims; ^tnonths. ^ 
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174. BALLS AXD KVENINQ BAE- 4&4. Afwr dancings (^duct youx 
^ TIES. ft . partner to a*seab. 

475^ An invitation, to a bRIl slionld 496. llesignhoraB aoon aa her next 
■gg^jWl C a at least a i;|;eek befoi'elmud. partufjr advances 
• 476. Upon enteiiBg, first address the (For Vks J^igmes of Ifaneetf contuU 

lady of the house; and after her, the the Index,-^Sce 864.) 

uoorest acquaiutaxK^es you may® jecog- f *- 

mstintheWse. ' . 496. TO PREVENT THE SMOK- 

kitrodxice a friend, make INQ OE A LAMP.—Soak the wick in 
him acquainted with^e names of the strong vinegar, and well dry it before 
chief persons present. But fingt presenrh'^ yiou uso it. *2 

him to the q^the house, ifhd to 497. EGGS MAY BE PEESE^IVED 
Uie host. • 'Js y 0 ap^ilymg with a bi^sh a solu^on of 

478. Appear in fullness. gum-orahio to the sliella, and afterwards 

479. Always wear^f^ves. g packing them in dry charcoal dust. 

480. Do not wear ring.*! on the oft- 498. TO RENDER&HOES WATER- 

sido of your gloves. _ PltOuP.—^Warm a UtUo bee’s-wax and 

481. Avoid on excess of jeweSury. mutton suet until it is liquid, and rub 

482. Do not select the saniO^partner s^me of it s%h|^ly «ver th^edges of the 

frequently. ^ sole i ?heM the si^c%3S are. 70.) 

483. IMrtf^ibtite your attentions aa^ 499. TO CLE^N^CANE CHAIR^ 

much as powible. ' Ij—Sponge them until soaked, with soiqi 

484. Pay respeotfa^ intention D and hot water. 

■■■^ Wflg lrysia^pB. , 600. MARBLE M*AY BE CLEANED 

48 BfvcbruMcdiyheu serving refresh- hy mixing up a quantity of the strong* 
meuts,^ but not impo?iJ{imite..^ services with quick-lime,’' to l^he 

486. If there ai-e moii.4a>.. thtin consistency of milk, and l(\ying it on 

the room will accommodate,, do not the marble for twerJ;y-four hours; clean 
join in every dance. it aftcrwaids with soap and water. 

487. In leaving a large.party it is 601. A GREEN PAINT FOR GAR- 
unnecessary to bid farewell, and im* DEN-STANDS, Ac., nuiy be obtained 
proper to do so beffere^e ^’ists., by mixing a quantity of mineral green 

48^. A Paris card oOuvitUtion to an and white lead, ground in turpentine, 
evening party us^udly implies that you with a smaDportion of tuipeutine var- 
are invited foi^he season. * nish for the first eoat,',,iuV the second 

489. In baU^and large^parties there put as muchwamish in tlie colour as 

should be a table fof • cards, and two will PlX^ce a good gloss. • • * 

packs of card» placed ufon «aoh table. < fip^iAnSTK-SPOTS 

490. Chess and all imsogiable ganjes of mahogany by apply mg spirits*^ i^t. 

\Bhould be avoided. „ 603. STAINS may be Removed from 

491. Although maufpersonf do not ^the hands 4>y washing them in a smaU 
like to play at card%*&nept for a stake, q\iantity of oil of vitml and cold water 
the stak^ egi'eed at parties should without Srap, 

be very trifimg, so as not to cr^te ex- 604.*1YAX maybe taken out of cloth 
citement or disoussiqn. by holding a rad-hot non within an inch 

*^92. The host and hos^ss should nr two ol 'the marks, and afterwuds 
look after their guealh, and pot con^ne rubbing 4i|fcem with a sort clean, rag. 
their attentions, wey Bhould,^m fact, 60*^. SlL£» ARTlCliES should not 
assist those chiefij wno are we (^Least he kepi folded in white papfura^ as the ” 
iatiown®in the room. ' « ^ idhlori^^^jime used in bleaching the*, 

498. Avoid poatioal apd jrelij^out papeiKwill impdr the colour of the filk 
discuwlonB. If have a "hobby/* 606. MILI^WED LINEN taay be 
keep it to yourself^ e restored^ ^y soaping.the spqjr, while 

ti, w 
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wet, CfivciJI^g tliem witH fine clialk 
ecrapeA to tiowder, and wMl rubbed fei. 

607. TO TAKE INK-STAINB OUT 
OT A COLOUttjED TABLE-COVER.— 
DiMulvp a t«|uipuoaful of pxatic ac$d in 

tea-cup of hot watef* j;, rub the etained 
part well adth the solution. ^ 

608. BURN.—The first af^hcation to 
a bum should be sweet oilf putting it 
qp..iinmediately, till other remedies 

be preparedJT • * 

6Ua A ,HALP-WOIH^ CARPET 
y\e made to last longer by 


DTSBEU^r. 


lapping 


strong, and sweetened with sugar, will, 
^heiQ set about ta saucers, ati^ct flies 
and desl^oy them. 

620. CLOTHE^LOSETSift;^Hi»H^e 

become infissted with moths should be* 
well rubbed with a strong decoction 
of fc'haooo, and statedly sprinkled 
wit^pixlts of rf»unphor. . *' 

m. THE STING OF A 
may bo cured bjfrubblpg^e'pa^with 
^rosemary, mint, or sage Iwves. 

682. CHABC^L-HTOES.—The 
unual ^medies/w perfons overcome 
the fhmdiof ohai^al in a close 


may 

it apart, and transposing the br&dths< 1 with fhe fhmdi of charcoal in a close 

610. MEDICINE STAINS may be‘i anartmefit are^t^ tiirow cold water on 

removed from wlver spoons by mbbing *'* . 

tliemwith acug ^p^ied in sinphuric 
acid, and washing it off wi};h soap-suds. 

611. PAPlER-MAC^^Eartitles ^oitld 
be washed witlfi aa sponge unRf' cold 


^wetter without 8(jap,Xi edged with flour* 


while damp, and polished with a fiaiw bail house-keeping 
nel. ‘ » 624. T% El&TlNGUISH A FIRE in 

612. TO*I-iOO^N A GLASS STOP-,, the chimney, besides any 


PER.—Pour r<mna it a little |weet oil 
Ok^se m the mouth of the bottle, a|;d 
i»y u neaa the fire; aftei'Wds wrap a 
thick cloth roi&d*the end of a stick 
and sti-ike the su)j>per gently. (See 254.) 

613. GLASS shitujd be hashed in 
cold water, •which gives it a brighter 
and clearer look than wheca cletuxsed 
With warm water. « 

61A IRON WIPERSJ — Old soft 
towels, or pieaeff of old sheets or table¬ 
cloths, make excellent irbn wipers. 
jS 615.‘TO BLEACH Aja^AIlED 
well in hoi su^ and 
boil it until ^e colourlseems to be 

g one, then wash, and ridlie, and diw it 
I eon; if stIU notsquite wwte 
repeat the boiling. 

616. FLANNEL should *al|ray8 be 
washed with white soap, and ^ warm 
, but not boiling wate^. .* 

617, A should be brushed 

every di^ w$jm a hat-bwosh, end twice 
a-day fai dusty weather. • « * 

filS.*' ICIN^ that have stones in 
'tl^| 9 n should alwsyt- be wAwit off the 
finger when the habd>t eve widAd, else 
Uicj become fjUcoloored. 

618. COLD green ^^A, ver^ 


ihe head and to bleed immediately; 
also apply mustard or hartshorn to the 
soles'ef the feet. 

623.* AN EVER-DIRTY HEARTH, 
and a gr&te always choked with cinders 
and ashesf are infalliblee evidences of 


throw on^t salt, or jfalw B i S^ of flour of 
sulphur ns eooa^s you can otjimin it; 
le^ eU^he<S'fmn-s and windows tightly 
shut^^d hold before the fire-place a 
blanket or Sf>me woollen article to ex- 
dude the dr. (See ^S.) 

626. READING IN BED at night 
shoiild ^be a^tydSd, as, besides the 
danger df an accident, it tiever i^s to 
injure Jhe eyes. 

626. IN ESCAPINGdJRDMAPIRE, 

creep or ci;|iwl alon$"4he tqpm with 
your face c)ose*fo the ground. Children 
should bffearl^ taught kow to press out 
wspark wh^ it happens to reach any ^ 
|>aib of theinh^, dso that running 

mto dte air wtH^use it to blaze imme¬ 
diately. (See 696.), 

627. LBm W4TER beaten up with 

sweeioil is an excellent ointment for 
bums. . 

626. P.^ERF!RE-SCREENSshdhld 
bi cafd«6 witht transparent varnish, < 
otheVmse they wnl soon become soiled 




and discolour^ 
629. THE BE3! 
which ijs ^doar 
like watm*. 

660. 01L-GR]|!J 



W£P-0£Lkthat 
nearly ocdourlesa, 

may be removed 




diin em cAioefblackii^; afteir stirruig it, narrow, and the lieeLi have no riu|M 
aet it over not coals to sixamer foxt left. t. 

twenty ndnutes; when cold it may be 662. PmSSERYED GING!^ ts 
kept for use. *- made by scalding young rootsHSll 

662. FOB CIllSAN'nfG BRASSES tiiey become tender, then peeling them 

i^Ionging to mahogany fondlture either in cold water, freq^uently changing the 
j^wdered w)4ting or ^braped* rotten- water^t'andfliter wisih^areputinto 
stone mixed with sweet-oil and hibbed -a thin lyrop, from whi^, in a few daya^ 
on with a buckskin is good. » ^ theyr'are removed* to the 

663. THE BEST COVERING FOB rich syrup poured War thejSS: 

AtSlTCHEN-FLObRIs a thick un- ^ 663. MUCH J^TRY IS 

figured oil-cloth, of one ooSour. MADE in a ‘hdus^ dOBSquantity of 

664c'‘MEAT ^y be kept several fine flot^ shoulA^ kopti on band, in 
days in the lieight of summer, SWeet dry jars, and q^te secured from the 
and good, by lightly covering it with it nSakesIcgkter pastry and bread 

bran, and hangifjg it in some hifih«.or wmn kept a idiort time, th«o when 

windy room, oi(l in a passage where quite ft^w grounA _ 

there is a current of air. 664. TO SOFTEN HA!!^ WATER, 

666. WIEEN VEHtiVKT GETS or purify river wat^, simply boil it, 
FLUSHED from gesture, hol(br .''he and then l8;^e it to atmospheric expo¬ 
parts over a basinnai''7io< water, with Sure. _ 

tl*e lining of the dress next the water; ,, 66o. WHE^E PAINTED WAINS- 
the pile will koon rise and assume its t^T, or wood-work req uir es 

original beaut/. ' cleaning, fuller^s earth btr^folund' 

656. A TIGHT BOOT OR SHOE mieap and \t8ef\^ auii/ ’tm wood not 

goes on easier when thorougffly painted, itaforq^an excellent 4ubsti-_ 

by taming Hie soles next to l^e fire. tufo 

657. GLASS VESSELS, and other 666. Tp DESTROY PLIES in a 

utensilsj may be purified and cleaned room, take half a tea-spoonful of black 
by rinsing them out with pft^wdered pepper in pdwder, on^ tea-spoonful of 
charcoal. w bro^ sugar, and one table-spoonful of 

658. HOUSEHOLDERS would exer- crean^ mA them 'keR tog^her, and 
eisg a wise precautloq. apinst fires by place themr in the romn vn a pUte, 
dimeting that the last persoC up should where th^ flies are troublesome, and 

^rauibulate the premises previous to they will soon disappear. <:'» 
going to bed, to^ascertain mat all fires 567. WHERE A^ CHUAKEY 
lii-Q safe and lights extinguished, SMOKES only *when a fire is first 

-•^659. GiixvjuiAJ^.A piRE looted, it muy gusrrded against by 

a chimney, a wetted blanket allctyring the ^e to kindle grsdually. 
should be nailed 'ico tho uf per ends of Md WHEK^yER OIL IS USED 

the mantelpiece, so ss to ,«iovgr the ^for the * ^vrpor^,^f artificial light, it 
opening entu-ely, when the fire will go '^tiiould be kept free from all ex^sure 
out of itselfi 524.) to atlSiosj^enc air it is apt to ab> 

560. ALL FLANNELS should be sorb considerable quantities of oxygen, 

soak^ before they areomsde up, first If oil is very coaipe or tenaeioua, a 
in cold then in hot wtfier, ir order to cwry small qy^tiby of oil of tuzpen' 
shrink them. » « tinecoav becadded.V 

561. WORSTED ANIA LA^'-. 669. FAMILY CiOCES ought tmly 

'WOOL SINKINGS should nevW be to betoiled witii tfl^ very puiu^ oil, 
trended with worsted or la pibfi wooL purified by k quart o| lime-wateir'io a 
beeau:)e the latter bsu^ new it khrijdcs giillon of ^il,|,iq whidtiit has been well 
more titan the stokkiags, and .draws titaken, aro suffined# stand for tiiree 
tbsm up till the toes be^me and er four dayi^ when Hfmay be drawn ctt. 
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TO HELA.T BED 


At A xno* 

ment’a notioe, throw a little ba^ iftto 
the wfirming-pan and to bum 

.fe&A ipinute previoita to use. 

Wl. TO ASCKffTAlN WHETHER 
A BED BE AIRED. — lularoduoe 
a glaas ^blet between thevaheete 
fo». A lEWute or jbwo^ juat 'when 
ih9 wanning'pan iq taken out | the 
bed be <jpere Will only be a a%ht 
oloudy appearance on the glasa, but ij|j 
not, the dJ&l^i«Df^ie bed t^ll aaaume 
the more ^ormioSsil^ appearano^ of 
drops, the warning a danger.* 

672. FLOWERS w^hrubs ahould^d* 


WIAT nWE NFA’ICn BAri'K^ElV 

be lendeiid 


excluded from a beS-chamber. f 

673. WATER of every kind, except 
rain water, will speedily oovllr the in- 
aide of a te£F-kettle with an unpleasant 
crust; this may easily be guarded 
against ^ placing a clWA oystei>eheU 
in the tea-kettle, which will always 
keep in good order,^^attraoting tb# 
<■ paitMes of earth or of OTone. 

Si*. IK'^Dff^gpARING TEA, a good 
economic will be ^ have the 

^best water, that and 

least impregnated wit9 fereigninixture ; 
for if tea be infused in hard dhd in soft 
water, the latten will always yield the 
greatWt quantity of the tanmng matter, 
and will strike 1h% deepest bla^ with 
sulphate oliron in solution* * 

m. IN MAKING COFFEE, observe 
that the brppdSr the bottom and the 
smaller the top of the vessel, the better 
itwilfbe. * *, • 

676. TO J)RIVE ^W4Y MOTH§ 

from clothes, wrap up some yellow or 
turpentine soap in pam#*; or plaoi an 
open bottle containine;%pmts .sf tbrpen- 
t^e in the wardrolA. * 

677. THE WHITE OF AN JIQG, 
well beaten with ^icklime, and a small 
quantity of vei^ old chee^ forms an 
•excellent substdmfb for eemenk wheoi^ 
wanted in a hurrw^ eitiiir for b^ken 
efaina or old omat^ntai glkss %are. 

678. COOKS fjnould be cautioned 
aga^t the use oloharcoal in any quan¬ 
tity, except where there ft a Aee cummi 
of air; fbr eharcfid is hi^y j^judidUd 
to a st'^to of ignOj^n, although it majj^ 


even actively beneficial* 
frhen boilei^ as a small 4^tity of it 
if boiled with meat on the turn, will 
effeotnally cure the unpleasant taint. 

676., THE HOOWEWIFE who is 
anxious to fbess. no more meat than w\Jl 
suffice the^eal, ahoti^ know that 
beef toiee about O'ne pound in four in 
boiling Jmt in roasti^, loses to the * 
proportion of one pound five ounces, 
and in baking sDoilt twesounces l^^or 
one pound thiee ounces^ ,muttqp loses 
to boiling about fourteen ouncefiu four 
pouAIs; in roasting, one pound six 
ounces. 

PSO, THE ENGLISH, generally 
speafing, are very de^ient to the prac¬ 
tice of culinary economy; a French 
datcily would live well on what is often 
to w* Ei^lish kitchen: the 
bones, dripptog<^*4iquor, remains of 
fish, vegetables, &c.,*which are too often 
consigned to the grease-j^t or the dust- 
heap, might, by awery tiifling degree of 
managetqent on tlw» part of the cook, or 
mistrClM' of a family, be converted into 
|* 80 uHes daily support and coidfort, 
at leastfto some poor {>ensi<j&er or other, 
at an expense that even the miser could 
Bcarcelw grudge. 

681.IF YOU AR% ABOUT TO 
FURNISH A HOUSE;^ do not spend 
all your money, be it much or little. 
Do not let^e l^uty of this tiring, Ind 
the cheapness of that, tempt you 
buy unneAessaiy ifl’ticlea. Doctor 
Franklin’s maxim Avas a Ag^se on|-e- 
*‘^“jiJtig is ^eap.^hat wc do 
wlmt.** Buy *merdly enough to 
along with^t first. • It is only by expe¬ 
rience timt you can tAl what will be 
the wanm of your &mily. If you 
spend 411 your money, you wiH find 
you •have purchased many things you 
do nolFwank agd have no means left to 
get many tntogs which you do want. 
If you have enough,%and mere than 
enough, to |et evenhing suitable to 
ypi&^uatfon, do not thi^c yon musi 
spen^ji^t all, merely beamse you hap- 

Pe?. 


‘^Itfive it. Jmgto humbl}^ •Ss 
riches increase it is easy and pleasant 
to tooroaso to comforts j but it is 

•» • 
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Bltrays and inconvezilent to do- 

ereaae. AiRiffi all, these thii^ 
viewed in thw %ht % the 

truly Judiciotu add raspectaHe. 
mesB, ta8tefulneB8,*and goudjs^se mav 
be wown in the manag^ent of ^ small 
hotisehold, add the arrangement of a 
(, little furniture, as wdl as upon a larger 
scale; and these qui^ities are alwa^ 
praiggd, and always.treaty with re- 
spebt and attention. ^ihdckira- 

tion wl^ch xdad|>urohaa& by, Uling 
beyond tiheir mcome, and, of cb^e, 
living u|)on others, is not worth ihe 
trouble it costs. The glare there is 
about this false and wicked parade ^ 
deceptive; it doec. not, in fact, procure 
a man vflduable friends, or exteumve 
influence. ‘ 

582. IF A LARIiEiyjY 1TB PC;^- 
TipN, will not ad]j|ul of opposite win¬ 
dows, then a purrent of air zuust .be 
admitted by means o^ a flue from the 
outside. ** 

588. THE BK^EFlClAt „ EF¬ 
FECTS 6P CHARCOAL in stopping ( 
putzwfiu^iou^re now well ascff-taiued; 
flsh or meat may he t restored by boil¬ 
ing charuoal with them. (See 820.) 

684. ‘"MORNING'S MILK‘“'*»ysan 
smiDeut Genuan philosopher, '*om- 
mohly ^elds Ljzne himdz^ths more 
ore^jn tLuui the evenizig's at the same 
temperature. That milke<? at noon 
^tti-nishes the lea^t ; it would therefore 
be of advantage in making butter and 

_.cfirase, to «mi»Io^ the morhin.gi{^mlk, 

to keep the et^nzngts for doa^io 
use.” ' 

585. BREAp contains eighty nutri¬ 
tious parts in 100; meal thiky-four in 
100 j French beans ninety-two hz lOO j 
omzimon beans, eij^ty-ziine in 100; peas, 
ninety-thirae in 100; lentils, hin^-four 
in 100; oS.bbagea and tunii^is, the most 
aqueous of all the vegetables ompared, 
produce only e^ht pouKds of solid 
matter in 100 potin^; oerrotii^ Lud 
4pinaoh produce fourteen in the same 
v qftTOtity; whilst 100 pbuzidsK^-^ta- 
toes d^ntaiu tw!imty-five^ poiinds ,nf 
substanoe. Frani a gehe^ esilihate it 
xssults, tha^ erne pound, of go^ bread 


is sgual to two porands and a half or 
three poun^ of potatoes; that sereuty^ 
five pounds of bread and thirty of me^ 
may be substituted §Sfr 300 pounds 'bf 
potatoes. The other substances hear 
the following proportions: four parts 
of cahhdge to one of potatoes; thrpe 
pdrtB of turnips * to one of potatoes ; ^ 
two psurts of oarr(|bB and opi^h to* 
phe of potatoes; and alxufft three parts 
and a palfiof potatoes i o of rice, 
l<mtils, beans, Frra^i-dSems, and dry 

^6. !K) TES^WOOR, people m 
t^trade gl&herally hhead a small quan- 
tity^y way of experiment; if good, the 
flour iuii^diiiately forms an adhesive, 
elastic paste, which will readily assurhe 
any fond that may be ^ven to it, 
without dadggr of breaxing. Pure and 
ubadulterated flour may likewise be 
lyigiiy'distinguirhed by other methods ; 
s^e a handfal hriskly, and sq u^^e it _ 
h%lf a minute ; it j>re8erve|^<be f^n of 
the cavity of the, JianiS" m orte piece, 

, although rudely placed on . 

the*t8rok'f‘?i that which contains 
foreign substanoes, it breaks id pieces 
more or less ; that m^ed with whiting 
bei^ the zzibat adhesive, but still 
divming and falling down in a little 
time. € , * 

58T. A iJlREAT INCREASE ©N 
H0ME-M.^DE BREAl), even equal to 
one-fiflh, may be produdod by using 
bran water for kneadii.g the d»ugh. 
The proportion is'^ree pounds of bran 
jfbr every twdnty-^iight puufids of flour, 
tp be Doiled<|:>r an hour, and then 
strained throumAA hah>sieve. 

688. filCELLmTPASTfe for fruit 
or meat pies m^ be made with two- 
thlzdif of wheat noui^ one-third of the 
flour of bpiled^tatoea, and some butter 
or dripping; whole being brought 
to a projMrc^consi^tehoe with worm 
wateCj and » smalRquantity of yeast 
added when lightne^is derired. This 
win also make very peasant oak^ for 
breakfast, and. m^ be made with or 
with«)ut I'niits, ike. 

58^. plDTiTGES.-4iThere are few 
a'rtaoles in faxaiIiea,^^oi'e subject to 



KOXHXNa 18 IllOtrBMIlSOMJK XHAT ViO, l|0 ^^TU-UNOIiY. 


102 


-ir*- 


waste^ both iu parixt^ boiling, 
aotuaUv thrown ijiaa po^toas; 

and tifere are few ooolca bnl what boil 
-twioe ae man^ p<^toea every day as 
are wanted, and fewor etiU that do not 
throw the residue away, as totally unfit 
in any shaxw fbr the next da/ii^ineal ; 
yed if they would take the tronhle to 
heat u{» the despised cold potatobi^with 
an squaJf qaaguty of flour, they would 
find them broduoo a much %hier^ 
dumpling than* they can 

make wi^ ijour end bv the ^d 

of a few spoonfuls oi^ood grmry, they 
will provide a clig^^ and«agreei^*^ii^ 
appendage to the dinner-table. ) 

590. BOILING.—This most* simple 
of culiimry processes is not often per¬ 
formed in j^rfeotion; it do6» not re¬ 
quire quite so much nicetv and attend¬ 
ance as jpusting; to sldln your pot 
well, and keep it really boilinge(the 
slower the b^ter) aJl *^e while --4^ 

‘ kn(f^£.ow long is roqxflred for doing 
the joint,cia?d to take it up at the 
eritioai moment whei^i^;^ i^ue enough 
'—comprehends alm(w^];;» wbple <ut 
and mystery. This, however, ^mands 
a patient and pei^etual vij^auoe, of 
wldch few persofls are, unhappily, capa¬ 
ble. The cook must take especial cure 
that the water reaMy boils ail the while 
she is cooking, ot sh^Will lee deceived 
in me time; and make up a sufficient 
fire (a frugi^cSuk will maifage with 
muoh^less fire &r boiling than ^e uses 
for roasting) at fiiift^ tfi last all the 
time, without much unending or stli^ 
ring, and thereby save much troi^ie. 
When the pot is oo^tSg to a boil, 
(here will idvrays, Ji'om thesolSanest 
meat and clearest water, rise a scum tcf 
the top of it; pmcSeding pardjfsfrom 
the foulness of the meat, and partly 
from the water: this must be care- 
*fally taken off, as soon as It rises. On* 
this depends the ^od [^pearauge~ of 
all boiled thingn an essential mat¬ 
ter. When you nave seumiae^ weM, 
put ^in some cold water, which 
will throw up the rest of the jsioum. 
The oftener it #8 scuifrifte<^ and the 
eleaner the top t'i the water is kept 
» > • 


the cleaned will be tbe Jtzmt. If let, 

{ lone, it soon boils dovmni^ sticks to 
he "moat; which, instead of looking 
delit^tely white md nice, will have 
that coarse and filtl^ appem'ance we 
have too often V o>mplsin ofi and the 
butchet and ^ulterer be blamed f<ftr 
the cai^lessness of the* cook in not 
soummine her pot with due diligence. 
Many put in milk, to make what they 
boil look wh^j#, does Tswre 

harm tl&n ggoa: others ^rap it up*in 
a doth; but these sie*needlci^ pre- 
canthms; if the hmun be attentively re¬ 
moved, meat will have a much more 
de^cate colour and fis^r flavour that it 
has dheu muffled up. This may give 
rather more trouble-^but those who 
•visit to excel iu their ar<^ must only 
cog^der how tke processes of it can*be 
most perfectly: a cook who 
has a proper pride end pleasure in Irsr 
business, will make this her maxim 
and rule ou all occasioigi. Put your 
meat iut^ cold water, in the proportion 
of about a«quB/t of water to a pound of 
ifmdat; i^hould be covered with vUiter 
during whole of prdbess of boil¬ 

ing^ but not droWed in it; the less 
water, ^^rovided the meat be covered 
willi it, the more savoun^ will be the 
meat, and the better vril^ be the broth 
in every respect. The water should be 
heated gra<^idly,Vicordiug to the thibk 
ness, & 0 ., of the article boiled ; for 
stance, a le^ of muttcAi of ten pounds 
weight should be placed oveir a mod% 
rate^lj^ which will g-sidually make fh'V; 
w<2^ hot„withhut citasing it to boil foT"' 
about forty gninutesf if the water boils 
much soraer, the meat will be hard - 
ened, ana ^rink up as if It was 
scorched—by keeping the water % cer- 
tidn Hime beating without boiling, its 
fibnM Stre diyitdd* it yields a quan¬ 
tity of Seym, w^ch must be taken of 
as soon as it rises, for*,the reasons al¬ 
ready mentioned. ** If a vessel oon- 
faMTintg vrater be placed over a steadj^ 
fire, ^ water will grow*continually 
hotter,'^ it reaches the, limit o^iepc^ 
iog; i^ter which, the re^^yiar aoceMOons 
of heat are wholly spent in ooc vertiug 
* • • 


104 


W£ S£LDO^f BiJFEKT HAYING SjITEN TOO tlTTLl!. 


it into steafi: th^Yirater renlains at the will be tough and hard, if jou atew it 
aaue pitfdi of temperature, howeverf ever bo long, and *ever eo gently. In 
fiercely it boils. The only difference cold weatKer, the night oefor#* you 
is, that with a strong fire it scpner dress it, bring it into a place of w^ch. 
comes to boil, and^ more quickly Wic ihe temperature is ilbt less than foriy* 
awav, and is converted uxto steam.” five degrees of Fahrenheit’s ther* 
Sfich are the opinions stsvted by Bucha' momet^r. The size of the boiling pots 
nan in his ” Ebonomy of FueL”' <There should Jbe adapted to what they are’to 
was placed a thermometer in water in contain^, the larger the saucepan the 
that stacte which cooks call geiStle sim* more *room it takes^upon the mb; and 
mepd^g—^the hppt w*b i. e., the larger qtumtity of water requires a 

same degree ^ the stemgest *boili^. proportionate increase to boil it. 
Two n^ton cm^s were covered wi& In small families, Wj4eoommend block 
cold water, and one boiled fiercely,cand tin ' sauc^jpons, as lightmt and 

tile other simmered gently, for three* aaf^: if proper qa» is taketn of them, 
quarters of an hi^r; the flavour of ^e an^bey are well dHed after they are 
chop which was simmered wasdoci^rily cleanse^, they are by far the cheapest; 
superior to that ^hich was boiled; the the purdhase of a new tin saucepan 
liqi:^r which, boiled fast, 'i^as in Mke* bring littie more than ther expense of 
proportion more savoun/, and, whi^n tinning a cqppcr one. Take care that 
cold, had much moi^^ -on its surface; the covers of^our boiling pot|^fit close, 
thi^ explains why qoiok boUing renders not ^ouly to prevent unnecessary 
meat hard, &or—because its juices are fc^poratiun water, but that the 

extracted in a^aten degree. {See 289). smoko may nbti’insinuate itself .ssweder 

591. RxOkon thxvTime for, its first tlie edgq of the Hd, and^va'the meat a 

coming to a boil. The old nJe of bad taste. ^ ** 

fifteen minutes to a pound of meat, we' * 593^ Mbat on Poult&t * 

think ratheFtoo httle; the STctwer it remain^ thb) TfAXER after i^ is done 
boils, the tenderer, tfie plumper, and enough, ifWill become sodden md lose 
whitOT it will be. For those who choose its flavour, o 

their food tixorqughly cooked (which all 694. Beef ahb Mutton a little under¬ 

will who havq, any regard for their done(eBpeofally very Jarge joints, which 
stomachs), twenty minutes to a pound will mfike i^e better hash qp broil) is 
wiir not be found too jhuch (br gentle not a great fault—^by some people iC' is 
:f9'jtimering by the side of the fire; preferred^ but lamb, and veal, 

aiiiiwing more o£^ less timb, according are uneatable if not thoroi^hly boiled 
te the thickness of the joint, .and the ~but do not bveij\3o tl^m. A tHvet, 
*^i«ri7![ne3Borthe weather; always fOl^im. m fish-draip^r, ppt on th^ bottom of 
the slowet' it boils the betlmY. me boiling pot, raising the contents 
Without some pi*ao;>ice it is ^difficult to abofit on inch*find a*half from the bot- 
tcach any art; und cooks seem to sup- tom, Wilkpreveiit^at side of the meat 
pose they must be right, if^'theyput Vhi^ comes nexF the bottom firom 
meat into a pot, and set it over.the fire beings done too much—and the lower 
for a certain time—making no allow- part of the meat will be as deli^tely 
ance, whether it simn^r^ without a done as the other part; and this will 
bubble, or boils a gallop.(. ^ enable you to take but the contents of > 

592. Fresh sujxd Meat will take tlw ^t without stteking a fork, &c., 

much longer time boiling than that iz;^ it. slf y^u have not a trivet, use 
trhirix has been kept till it ^ what Ihe four skewers, or a shup-plate laid the 
butchers ripe, and longe r ffl cold wrong side upwards / 

^ tK^ warm weather; if it bffl^^en, 595. Take dkss OF the liquor you 
It must be tuwed before boiling as have boUetl poultry orgeat in ; in five 
before roasting; if it be fresh killed, it ^inutes you may make It into soiqi. 
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SH. Tam aooi» BotiBxmvx i)^Teria|id thoroughlv roa&tad in 1 m« 
boil4B joint without coH^ertteg the | four and a hail or five hoora. For the 
hrcfih Into voxae sort of soup. first half-hour it should not be ItiSA 

!» ™ «QTJOB IM TOO SAM, than twelve baohes^om the fire, that 
only use hidt the quantityi and the itmay gebj^'actuaUywarmtothecentre; 
rest water; waeh salted meat well with ihe hiat hal^'hour before it will *be 
< 5 pld water before you put it Into the fim&hda, sprinUe a littfe salt over it, 
boiler. -s— • . and iSyou wish to froUi it, flour it, &cf 

398b i^ASTp^.—^^aacr.The 602. "iMtirTxoKr.—As l^ef requires a 
uohle dxloift of about fifteen pounds large sound musr"u^e a 

Qt much ^^i^er the outside^will be brisk tCbd ^ne; ^ you wish to 

done too muSh^.,before the inside is have mutton taud«*r it would hung 
enough), will require to be twfor# the as iong as it will keep, and then good 
fire about three a-h^f or f^ur eight>tooth, i. e four years' old mutton, 
hours. Take oaz4 to spiif it evenly, is as good as o^nison. 
that it may not be heavi w on^one* side * CjpS. The Lnq, Hatooh, akd Saddle, 

than the other; put a libtle aLsan drip* will be the better fo^brixig hung up in 
ping into tlje drippicg-pon (^e a sheet,, a opol anyplace for four^r five ds^s at 
of paper over it tv presoryo the fat), least; in ten^eiate weather a week ; 
baste it we^ as soon as ib & put do\yi, iff‘cold weatb#, 1.en days. A leg of 
and every quarter-of-an-hour ^1 the eight pounds will take about two hoilrs; 
time it is roasting, tiK the la^ h^\ let it be well basted. • 
hq\^; then take offathe paper ami 604. ACuike^u Saddle— t. e., the 
roByw' some gravy for it, jstir the fire two loins, of tein or eleven pounds— 
^d make it cfear; ^brown dnd froth two houss and a half. It is the busi- 
^ it, sprinkle a little sawye^r it, bas|e it< ness ^ the butter to take off tbw skin 
’ with butter, and drodjjw^t widi*flour; and sk^k-er it on ^in, ^ defend the 
let it g9 a few minutes longer, till the metit from extr^e beat, and preserve 
froth rises, tak^ it up, put it on 'the its succulence. If this is neglected, 
dish, &c. Qamish it with hillock^ of tie a sffeet of pa^ or over it; b^te the 
horse-radish, scraped as finft as possible strings you tie it on.^ith directly, or 
with a very sharp kv.’fe. • they will bum. About* a quarter of an 

399. A*Tobkshibe PufteiNo is an hour befqfe yoff think it will be dbne, 
excellent accompaniment. « take off the skin or pa^Hir, that it 

600. RiBi^or Beef. — The three get a palo brown tolour, and then 

firstFdbs, of fifteen,or twenty poundi^ baste it, and flour it light^ to firoth 
will Inke three hours, or three and a- it. * '• 

half: the fohrth aud%fth fibs will talce eo03. A^SaotiiDEE) of seven poumln}'^ 
as long, managed in the siune wdy as an hour smd a half. Put the spit in 
the sirloin. Paper the fat antj the thin close to tne shank-bone, and run it 

or it will be i:loue too much, bw along thd blade-bone, 
fore the thick part k done enougju 606. J<, Lojn of Mutton, from mi 

601. Ribs ovt Beef boned and hour and a half to an hour and three* 
BOLLSD.—-When you have kept two or quarters. T^ most elegant w^ of 

^ thr^ ribs pf beef Mil quite tender, take oarviDg tbil ^ to out it lengthwise, ai 
* out the hones, and^kewar it as rputia you do h saddla A^eok about the 
as potsifojo a fillet fif leal/; be* same time & a loin, it must be otMCb' 
fore they roll if^ tiome cooks egg ii^ and fiilfyfc jointld, ox it is ve^ dMcnlt tq 
sprinkle it with'veal stuffing. 3ui the oarv^ * 

meat is mmw ln a solid fnass, it will i«* fiofv The KxdfeE and BEauNR ^**^*^0 * 
quire more tixxMi at thefiae Mian •in the mnali familiae, eox^mmUBy jpoasted to- 
preoedlng rooej^ : a piece of ten Or gether. . The oook: will tibeai crack the 
^eive pounds W^kt wiO not bew^ bones aafroes the middle helbre thaty 

* • »a 
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lere put down«to roast. If this is not 1 
done carefully are very trouble- < 
some to canre. A bpeast, an hour and 
« quarter. 

608. A. HAUH0Ilf^-{. e., the leg a^d 
part of the lolh of inut|onr Send up 
Wo sauce-boatB with it; one ot rich 

^drawn mutton grayy, rWle without 
Bidce or herbs, and &e other cof sweet 
sauo& .It generally wqighs about fifteen 
potnas, and retinues abo^ three hours 
andabyf toFiiJuBtit. ^ 

609. •‘BUTTON^(venison fashion).— 

Take a neck of good four or five-j^ar- 
old South-down wether mutton, out 
long in the boner; let it hang, intou- 
perate weather, c,t least a week. Two 
days before you dress it, take oUspice 
and'black pepper, ground afid pounded 
fine, a quarter of r*n(f>^nce each, rcb 
the^ together, and then rub your 
mutton well with ibis mixture twice a 
day. When you dress it, wash off the 
spice with waTtn watlb, and roast it in 
paste. * ' « . 

610. YiSal requires particufar care to , ^ 
roas^it a td^s brown. -Let th' fire be 
the same as for beef; a sound large 
fire for a large joint, and a brisker for a 
smaller: put it at some dlstame from 
the fire to soak thoroughly, and then 
draw it nearer to fini sh it brown. When 
firaj; laid down it is to .be basted; baste 
'it occasionally. Wheii tlio real 

on the dish ppur over it half-a-piut 
of melted butter: if you have a little 
bTown grary by you, add thatto the 
JBJftter. With thq|»e joints wh5ofi\:^e 
not stuffed, send up forcemeat in baUs, ■ 
or rolled into sausages, as gatnish to the 
dish, or fried pork sausages: bacon and 
greens are always expected with veal. 

611. Fillet or Veal fronf twelve 
to sixtomi pounds, will require^ from 
four to five hours at a g<to£ firemake 
some stuffing or forcemeat, and put it 
under the fiap, t^t there enay be some 
left to eat cold, or to seasuen a hach: 
brown it, and potir good meltwi butter 
oyw’ it. Qarnish with thin olSces of 
iemel^ «id cakes or balls of stuffing or 
dock stuffing,' or fried pork sausages, 
curry a.)>(ee, bacon and greens, 


612. A Loin is the best part of the 
calij and \i^l take about three jbours 
roasting. Paper the kidney and the 
back: some cooks seii^. it up on a toasi^ 
which is eaten with the, kidney and the 
&t of this part, which is more delicate 
than any marrow, due. If there is more 
of it th$n you tlusik will be eaten wifh 
the v^, before youToast it cut it out, 
it will ooake an excellent sticfc pudding: 
fiake care tq have your firej^ pg enough 
to brovAx the ends. 

6? 8. Aj^Shoulp^ oe Ybal from 
three hours to tl^e hours and a half: 
std^ it wit& the toT?emeat ordered for 
the fillet of veal, in the under side. 

614. ^OK, best end, will take two 
hours. The scrag part is best made 
into a pi^ or broth. Breast, from an 
hour and aii^lf to two hours. Let the 
c^ remain till it is almosf done, then 
take ft off, to Jxrown it; baste, flour, 
a»a froth it. 

^616. Veal Swbetbbead. — Tf5^’ a 
fine swectbr&ad, it canuort Ue tco fresh ; 
parboil it foe ^gs^nutes, and throw it 
iat(f a<>asin 6LooM water; roast it plain, 
or beat up^the ^olk of an egg, and pre¬ 
pare some fine bread crumbs. Wben 
tUo sweetbread is cold, dry it thoroughly 
in ef'cloth, run a lark spit or a skewer 
througji it, find ti^ iff on the ordinary 
spit; egg itrwith a paste bnxih, pow,dcr 
it well with bread crun|.b8, and roast it. 
For sauce', fried bread cniKrbs round it, 
and melted butter wit!) a little mush¬ 
room catsup and l&non juice, or rerve 
toem on buttored^toast, ga.uished with 
egg.?auce, or mth gravy. 

616^ Laub Ha a delicate, and com¬ 
monly considered V tender meat, but 
wose who talk of tender lamb, while 
they thinking of (he age of the ani 
mai, foiget that even a ohi^en must be 
kept a proper time^ after it has been 
kiUed, or it ^will ^ tough pidking. 
Woefcil expqnence wts warned, us to 
beware m accepting an invitarion to 
dinnoreon Easter Sunday; and upless 
commanded b;^ a thorough-bred gour¬ 
mand,, ou^ inc^ors, molare, and princi- 
|;>al viseera, Imve protected agamst the 
yuprudence of en^punteriiig young 
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tough stringy mutton under tihe^iuiB- (^ration of the sun and climate, tlu(} 
uon^ of grass-lamb. tho usual' are in most |)leiity and perfSeotion. 
Mcompanimenta of i^oasted meat) green 628. Potatoes and peas are sridom 
OQont sauce or, »• salad is commonly W(»Hih eating before Midsummer, 
added; and some cooks, about five *629. Uniups TeiSbxablbs are as in 
minute before it is done, sprinkle it sipid wdun'^holesomdas unrii>efniitB. 
with a little minced parsley. ^. 63^« As to the QUigCJTT of tegs* 

* 617. QbaS8*lamb ns in sea|on from zabuss the mid^e size are preferred i<b 
Easter to Miohaelzi^as. • the largest, or the smaUeat; they ars 

618. H6dwb*lamb from Christanas to more tender, juiqy, and foil of,i;6aTour, 

Lady-day^^^ • • just before tier are ^fite foil grown : 

619. HINT csSmot be freshness 1#th(^ chief atlue ^d excel* 

got) mint winogur Ih an acce];tableesub- len^ and 1 should^ soon flunk of 
stitute for it. e roasting an animal alive, as of boiling a 

620. Hind*q?awer of dlght podnas vegetable after it is dead. The eye 
will take from an hour and throo^uar* eas^y discoyers if dley have been kq>t 
ters to two hours; baste and^roth it too*long; they soon doose their beauty 

621. FoRE-QUAitTEU of teu pouuds, in dl respects. 

about two hours. * * o81. RdoT& obeenb, afLADS, Acg and 

622. It IS A pretty^ fiNERAL aus- tho various prgductions of the garden, 

TOM, wheif you take on the shoulder when first ga^ered, are plump 
from the ribs, to sqiieeze a firm, and have a iragnnt firashness no 

orange over them, sprinkle tBlm art ciin give them again; though it will 
witS a little pepper and salt. , refresh them a Imle to* put them into 

623. djEG five^ poun'hs, ^rom an cold |prizi(^ water for some time before 

hour to an hour and ^ they are dressed. * 

624. Shoulder, witi^a quitk*fire, an 632^^0 boil them in sBft water will 

hour. • , preserve the coleui* best of such as are 

625. Ribs, ab^out an hour to an hour green; if you have only hard water put 

and o-quarter; joint it* nicely; crack to it sa t^poonful of carbonate of 
the ribs across, and bend^ them dp to potash. • 

make it easy to efirue^ • 633. Tae:e care *to wash and 

^26. IAin, an hour aiM a-tiuarier. olkanbe them thoroughly from ^ust, 
Neck, on hour* Breast, thi;pe<j[uarters dirt, and*iusects,—this requires great 
of an hour. ^ - attention—ipick off al| theoutside leavetf," 

627. PREItiRATIQJJT OF VEGE- trim them nicely, and if they are not 
TABLES.—There ir nothing in which qiiite/resh-gathered md have beoeme 
the difiereifbe betwdltn aiP elegant add fi;.ccn^ it is •absolutely neoessaxy 
an ordinary table is mo|^ seen, than in restore their erispness before cooking 
the dressing of veg^tablea^ more,Fespoci- them, or they wm ^ tough and un¬ 
ally of greens : th^ may be equally as pleasant^ lay them in. a pan of clean 
fine at first) at once plade as at ano&er, water, with a handful of salt in it, for 
but their look and taste are alteVwards an before you dress them. Most 
very diffonuit, entirely from the careless vegetables being more or less succulent) 
way in whioih they have been cooked, their mil piofiortion of fluids is neces* 
^ey are in greatest perfrotion when ih saty for tbefr retaining that state of 
greatest plenty, i.A, when iq| foH sea- crispness and plum^Steas which they 
son. By 8ea8Qn,'’we do not mean those har/e wheis gron^g. 
early daifs, that luxury in the •buyers, 684. On being out o» GATHXBEfi, 
and avarice in the selleiE about London, the iddialation from their surfa^^qn* a 
force the various vegei^leii: but the tiimes, while from the open vesAls of 
of the jifiar in which ly nature the out surface there is often great 
and ooBBAOB culture, and the mesa ezudqjliipn or evaporation,^ and that 
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l^eir natiunl ^noisture is dimiiiished; 
the tender leflyes become flaccid, and 
the tfaudcer masses or roots lose their 
jdiunpnesB. This is not only le^ 
pleasant to the eyb^ but is ^ real in¬ 
jury to the uutiitious ^wers of the 
▼enable; fbr«m tliis flaccid and ^ shri- 
tvelled state its flbres are less ,easily 
^vided in chewing, and the* water 
nrhichis^ts in veg6table«ubstances, in 
the (form of t£[^ respective natural 
juioes, itdirectl^'Jf^^^it^ous.* 

6S5. Tbb first care in the i^re- 

BBBVATIOK OF BtTOOULENT VEOETABLES, 
therefore, it is to jorevent them from 
losing their natidy moisture. TJh^ 
should always be boiled in a saucepan 
by themselves, and have plenty^of 
wateP: if meat is boiled,with them in 
the same pot, they wilk'Spoil the lo<f& 
andrtaste of each ott^er. 

686. To 11A,^E VEGETABLES DRLI- 
OATELT OlJliAN, i>ut on^ your j»ot, make 
it boil, put a li^.Ie sul^- in and skim it 
perfectly clean befoi*e you put* itf the 
groeii|i^ &?., which should not bo put in 
till the watenrboils briskly; the*Vj[;nckor 
they boil the greener they will lie. 

037. When the vegetables sink, 
they are generally done enouglj,*if Mie 
water has neea kept constantly boiling. 
Take them up‘*mimecliately, or they 
will* lose their coloiii*’and goodnena. 
_Drain the water from them tnoroughly 
""before you send them to table. This 
bipnch of cookery requires the most 
vigitant afct&ntion, 

088. Iv vegetables are a minute «r 
two too long over the fii’e, thd^ lose all 
their beauty and flavour. ** 

080. If not thoroughl's* boileh 
TBNBER, they are tremendously indiges¬ 
tible, and much more troub^esqme 
during their residence in the stqmach 
than undergone meats. ^ * 

040. To FRBBERVB OR OIVB 'OOLOUB 
in cookety msElSy good * dishes are 
spoiled ; hnt the rauooal epicure jvho 
makes uourilhment the zoain epid of 
^ eattik^:;;. wiU be eont^t to mc^^the 
shadow to enjoy the suhstanee, Ohoe 
fbr all, take care yeur vegetables are 
frtsh; for (as the fishmongcj^ soften 
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suffers for the sins of the cook, so the 
cook often (gets tmdeaervedly blamed 
instead of the green-grocer. 

——-e- * 

641. PBESEllVma FRUIT.—Tlie 
grand secret of preserving is to deprive 
thefruiifof its water of vegetation ip 
the shortest time’ possible; for whicn 
purpose the fruit oimht to be gathered 
just at the x)ciut of propftr* maturity. 
An inraniofis French wnt^ considers 
fr’Uit of all kinds a|«4lS^ing four dis- 
tino#'periods of m^urity—ffche matu¬ 
rity of vegetation, ^le honoyfication, of 
eiEf»^cbition,^and of <»bction. 

64B. TpE fint of these he considera 
as the pen^id when, having gone through 
the vegetable processes uj) the rifnin- 
ing, it ap]^ears r<.?ady to drop spontano- 
ourtly. ThfijiC however, is^ a period 
wliich aiTives sooner in the warm cli- 
n(^o of Franor than in the colder 
orSfuirds of Engi^h'd; but its abstjpto 
fWi'sence may be ascertained liy the 
general fflliug the rind,* by the 

Jldoorn, by thtji«!^n, and by the facility 
with w!h«li itrti^'Jfc'be plucked from tho 
branch. Ikit even in France, ^ gene¬ 
rally practised ^in England, this period 
may^e hastened, either by cutting cir- 
culally through the outer rind at the 
foot of the braneh,r './0 as to xirevont the 
return of tISe «i]j, or by bAiding 
branch to*a horizontal «poeitiou on an 
espalier, which answers tHIi' same jmr- 
pose. , , , 

643. The second period, or that of 

hdneyfication* c<*dsiets in Ihe ripeness 
and ^flavour wHoh fr’uits of all kinds 
acquire ij plucked, a few days before 
aeriving at th^ first maturity, and 
preserved under a proper degree of 
temperature. Apple# may acquire or 
arrive at this second degree of maturity 
upon tho tre^ but ititoo often happens 
that the flavour of the fruit is thus lost, 
for fAit 4 ?vei- ripe is always found to 
have parted with a portion of its 
flavour.* « 

644. THBTHii3D BTAAX, ot of eKpecta- 
as ths theorist quaintly terms it^ 

is ^t whidh is acqtflb:^ by pulpy 
fi^ts, which, thou|di sufficiently ripe to 
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drop ofT the tl'ce ara evau tken l^ar4 andl 
touX This is the fdth several 
•l^ds both of apples and pears, not to 
mention other l^ts, which always im< 
provo after keeping in ilie confeo' 
tionery, — but with respect^ to the 
medlar and the quince this maturity of 
eamectatiou is absolutely necfSu^pry. 

oiS. TjQjft lOuiiTB BBOEKB of maturity, 
or of cootion, is completely artihci^, 
and is n^cbi^^^^ore nor 1ess«than the 
change p^ducea' ..mon finiit by the aid 
of culinary heat. * 

646. Wb have^ajiready,pointed otit 
the first object necessary in the pre¬ 
servation of fruit, its maturity of vege¬ 
tation ; and we may applf the same 
principle to flowers or leaves whicla 
may be gathered for use. • 

647. TiiB Flowers •ought to •be 

gathered a day or two before tbe 
pet}ds are ready tu«d^P spontif^e- 

oj»L^y on the setting (ff %he fruit; and 
the ktaves must be pluchud before %bc 
se^ftnhas began tt.rob Ibem of tbelr 
vegetable jaioes. Ihil^gree ^f* head 
riecesspry for the |Jitrpose 37 drying 
must next be considei’cd, it <IifFers 
considerably with respect to diflSrent 
Bubstimees. • 

648. Flowers OR Aromatic Plants 

require smallest inc^ase^of beat 
llbyond the temperature of tbe season, 
pro\dded tjj^i'season be genial: some¬ 
thing more for rinds 0: roots, and a 
grtSiter heat Tor but this heat 

must not canieebto excess. , 

649. Philosophic Conkectionbus 

may avail themselvei^^f the tl&rmo- 
meter; but praeftee forms the best 
guide in this cose, and therefore ^e 
^all say, without speaking of adegrees 
of Fadxreuhoit or Reaumur, that u the 
neceasaiy heat for flowers is one, ttiat 
for rinds and rods must be one an^ a 
quarter, that for ode and three 

quarters, or nearly doul^e dt wnat one 
may be above the froezing-poiqt. 

660. BATHIl?G.-*-If to preserve 
health be to, save iftedKAl expenses, 
without even reckonit^ upon time and 
ecmfort, tbe(|S is no part of the hot^e- 


hold arrangement so important to the 
domestic economist as cheap conveni- 
for personal ablution. For this 
purpose baths upoia a large and expen¬ 
sive seals are.by no means necess^ ; 
but rixough tbmporaiy or tin baths may 
be exfreinely useful updn pressing occa- 
sions) will be found to be fln^y aS 
cheap, and much more readily oouve- 
uient,^to ha^ tt pei'oaanent flath oon-> 
structed, which may Jip do:^ in any 
dwelling-house of nj«merate mwa, with¬ 
out interfering, with other general puj> 
poses'. As the object of these remarks 
bt not to present i^sa^s, but merely 
us^ul economic binjs, it is uxmeoessaiy 
to expatiate ux>on tne architectural ar- 
rnugemeol of the bath,* or, morg pro- 
jl^erly speakiiig. the bathing-place, which 
may be fitted tlp*for the most retired 
establishment, cQffeiing in size or shape 
agreeable to the sparf room that may 
be appropriated^ to it,# and serving to 
cxercisp both tlte fancy and the judg¬ 
ment in *its preparation. Nsr is it par- 
UeulfU^y necessary to notice th# salu- 
brioin eflects fftm the bath, 

beyond the two jioints of its being so 
conducive both to health and cleanli¬ 
ness, m keeping i p a f];eo circulation of 
the blood, without tyyy violent mus¬ 
cular exertion, thereby really affording 
a saying ef strength, and producing its 
effects without any expense either H 
tbe body 6r to the purse. 

661. Whobtbb fits tne ^ bath k a 
Jioubf already built must be ^d^ by 
6Ii‘Oums^anc^ ; bu% it will mways be 
propter tc^place it eas near the kitchen 
fire-place aa possible, because fimm 
thence Tt may be heated, or at least 
have kits tempemture* preserved by 
meaBs of hot through tubes, or by 
steam pre^^dud by the culim^ ffra- 
place, yitho^t interfering with its ordi¬ 
nary USM. 

6ll2. A bReall boiler may be erected 
al; a very'small expense, in the ba^- 
roc^ where droumstoatSs do not ]^r- 
tqj.t these arrangemetits. if 

batik is wanted at a short warning, to 
boil the water neoessaty will always be 
tbe timrfcest mode; but udiere it ia in 
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KsnMral dail;^ use^ the heatang the water 
by Bteem be foixnd the cheapeafc 
and moat conyetdent method. • 

068. As A aimiir vob pbaotioi, we 
may obaezre it Las been* ^roVed by ex¬ 
periment that n a bath with flve^feet 
ymter at the freezing point, may be 
raised to the temperature of blood* heat, 
or 96 degrees, by 304 gaUons of water 
iurnpd into btdsm, a£ an expetnse of 
601bs. 01 ^ Neweartie coal ; <but if the 
door b^^ept oMtsed, it will not lose 
above four degrees of temperature' in 
twenty-four hours, by a daily supply of 
81bs. of ooal. Thk'is upon a sc^e pfu 
bath of 5,000 gallons of water. 

66^. WASHING. — The *ko8t im- 
portant 'department r>f«, domestic eocr 
non^y naturally Inpludes the wash- 
hout!B, into whic}i philosophy has found 
its ^ ay for the ajiplicaiion of many 
useful principles, aaii much useful 
practice. ' ‘ ^ 

665 WfucN Watjbb is IIakd,* and 
will nSt ruad’dy unite -a ith Buapf.it will 
always be projier to'boil it before use; 
which will be found Huffieiently effica¬ 
cious, if the hHrdnos<) depends widely 
upon the impregnation of lime, in the 
form of what xnodem chemistry doaig> 
nate^ as a subcarbonata The philoso- 
phicd reason for this is, that *the lime, 
'15y some secret process of .nature, is 
united to a poi'tiou of carbonic acid, 
wlfich cauBM it to be suspended ^ the 
water; but, in Ihe^prooess of t foiling 
the carbonic acid i^tca with the oc- 
quii'cd caloric, ^d is cairieb ofT with 
it into the atmosphere. Even axposure 
to the atmosphere will produce this 
effect iu a gre&t degree ujion 
water so imjungnated, leaving it pinch 
fitter for lavatory purpoden In both 
oases the water ought to** be oarehiUy 
poured off from^ne sediment, as the 
neutralised lime, when freed fron) ks 
eltra quantity of oarbonio acid, falls to 
v(h£.l>pttom its own gravity. 'Coil¬ 
ing, nbwever, has no effect, when the 
hu^esB of the water proceeds from 
lime unjtedi^ih the eulphurio acid, or 
sulphate of lime of. the m^em 


ohedustry; ^d it must be neutisjiiiBed, 
or brought to its proper states by tbit 
application of common wood ashei 
the kitchen grate^ or of barillai 
now called soda, or the Dantzic ashes, 
or pearl<tsh; or by the more scientific 
process pf dropping in a solution-df 
subcarbonate of potash. Each of these 
unite with the Bufphuru. ‘acid, and 
sftparate itj, fr^im the li^^, which 
gravitates, as in t^if*^ohner case, 
to t^e bo/-tom. Having thus philo* 
sox>hically explaix|(m the arcana of 
t£e vrashmgtub, we^iay offer a saving 
hint m order to economise the use of 
soap, whi^h is, to put any quantity of 
pearl-ash into a lar^ jar, covered from 
' Uie dust;‘in a few days Lho*^ alkali will 
become liquid^ which must be diluted 
in'double its quantity of ttoft water 
n^h itL equal q,nantiiy of new-alaoked 
Imk. Bou it Jij^lf'an’iiour, frequently 
stimng it; adding as mu^ morc'Hot 
waW, and dihwingoff the liquor, when 
the reskluum^^n^yBe boiled afresh, end 
araiile(4«untluit^easos to feel acrid 
io the tongpe. ** «. 

666. Soap akd iapoub vat bb 
SAVED by dissdlviug alu*in and chalk iu 
branSvater, in which the Unen ought to 
be boiled, then wel^riLeed out, and ex¬ 
posed tothetoRual process of Vleachmg. 

657. Soap mat bi;,, disused, or 
nearly so, In the getting up of muslinB 
and chintzes, which shopld alwayi; be 
treated agreeably to the oriental man¬ 
ner ; that to itash them in plain 
wate% and theqjboil them in congee, or 
lice water ; after wliioh they ought not 
tq,be subiLitted to the operation of the 
smoothing iron, but rubbed smooth with 
a poliahed stone. « 

668. Tsb xoomomy which must n- 

suit from these processes rend6r«i their 
consideration i’npoi;J^t to everv pri¬ 
vate in addirion to which, we 

must state that the improvemenhi iu 
philosophy extend to the laundry < at 
well as to the wpsh-hoase. 

669. Ex3&fifctSE. —Three prmot^ 
p^ts in the manner of taking exeroae 
an necessary to be attendsQ to 1. The 
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Bind of ezereiBa. 3b The proper time 
for ^eroiae. 8. The duxildon^of it. 

Y ith respect to the kinds of exercise, 
theTarioiis apedeshof it may be divided 
into active and passive. Among the 
brat, which admit of being considerably 
^versified, may be enumerate, walk- 
ingr running, leaping,^wimming^ riding, 
fencing, the militajg^ exerciae, dHerent 
sorts of afliletic games, Ac. Among 
the latter,«pr passive kinds ^f exerciee| 
may be oomprLfeg riding in a &rriQge, 
sailing, friotion; swinging, ko% # 

660. The fibst, or active exercise^ 
are more beneficial to yohth, to *the 
middle-aged, to the robust in general, 
and particularly to the oorppient and 
the plethoi^c. 

661. The bboond, or pasaivb kinds of ^ 
exercise, on the contra^ are better 
calculated Ifor diildren; old, d^, did 
emaciated persons of asielicate dnd d|^ 
bilitated constitutiod^^pd particula&'ly 
to the asthmatic and consumptive. ^ 

662. Thettue at wliicb exemse is 
^ most proper, depemlh ''p such a varietr 
* of cuncurreut circu^st^ceii,«|giift> iv 

does net admit of beifig rc|gulated by 
any general rules, and must tberiifore 
be ejected frofn the obiibrvations n^e 
on the effects of air, food, drink, dft. 

668. With HEdarr to the dctjutioh 
oiiEXERCftB, there are otbef particulars, 
relative to a gfeator or loss degree of 
fatigue atteading the different species, 
and,ntility of it in corti^n states of the 
mind and body, wlueh mubt determine 
this consideration A weli as the pre¬ 
ceding. „ • 

664. That exeboisb ib to be fbe- 
VBKUEl) which, with a view* to brape 
and strengthen the body, we are most 
accustomed to, as any unusual ohe may 
be attraded with a contrary efihot. 

666. ExiBCiBBfHouu) BB BEOUH and 
finished giadually,;aeve%abruptly. • * 

666. Exbboibb ih the^of^ mb has 

many advantages over that used within 
do<ns. * 

667. 'To oohtxkub ^bboisb until a 
profuse perspiration qjr p great, degree 
of weexinesB llikea place, is fer from 
being wholeMime. 


CONITDENUE. 


ill 


668. 1h the EOBiHOOir, when the* 
rstomaoh is not too much diMeuded, 
muscular motion is both agreeable and 
h^ihful; it strengihens diction, and 
heats the body lesasthan with a full 
stomach;^id a good appetite after.it 
isa pr^f that^t has not^ieen carried to 


669! But, at the same time, it should* 
be understood,, thqt it is not adv^ble to 
take violent enerdse inuhediately bc/ore 
a meal, as digeation might tl^oby be. 
retarded. ^ ^ • 

070. STutber should we sit down to 
a substantial dinner or supper imxue- 
dja^ly on retumin^sfrom a fetiguing 
walk, at a time when the blood is 
heate^ and the body in a state of per- 
spilhition ffbm previous eriBrtion, aa the 
wr^rst oonH^iA:^segmay arise, especially 
where cooling dislies, salad, or a g^ass 
of cold di*ink is befxm ^^ith. 

671. Exebcise is always hurtful 

AFTER HEALS, frtlm its hnjieding diges¬ 
tion, by^ropeiliu^thuse fluids too much 
fowaftis flic Biirfctce of tlie bJdy wbioh 
arc do'-^imcd fur the sobjitiun of the 
food ih the stonyMihi 

672»CABPETS. —^In buying a car[ket, 
as in everything else, Cbose of the best 
quality are cheapest in the 6hd.* As it 
is extremely deK^ble that thev shyuld 
look as clhw as possible, avoid buying 
carpet tbat^has any jtrhite in it. Even 
a very small mrtion of white inter' 
s^rs^ throu^ the pattexn will Uf a 
sport fimegivp a dir^ appearance to the 
n^ole; and certainly no oariiet can be 
worse foreuse tbifh one with a white 
ground., * 

678. A OARFHT ur which all the 
OOMURS ARE UQHT, uever has a oloaii, 
bright effect, from the want of dark 
tints to contmst and set off the light 
ones. • F 

674. Fobu. simila»rbasoe, oarpeU 
wiiose ooipurs are all of what srtiats 
oalTmiddla tint (neither dgrk nor lights, 
camsft fell to look dull aMId dingj^^^^ 
when quite new. * 

676. The OAfRioEB ov lAonoi? 
iimej| bring these ill-coloui'ed carpets 
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Into vugu^; but iji apiutmeuts whci-e 

elegance ie deeirablei^ tbety alwaye have i 
a effeot. 

678. Foe a Cabpet to be RJsyyLLT 
JSEAUTirut. and U| ^ood taste, the/e 
ebould be, as in a picture, atjudicious 
disposal of light and sh&dow, vtith a 
gradation of vbry bright and o^' very 
<dark tints; some almost whjjbe; and 
others almost or quite black. 

677. *^hk noE:^; TBdi.Y* chaste, rich, 

and ^legjpint ca^j^gsts are thos« where the 
patrem«i>4 forin*^ by one colour only, 
but arranged ifl every variety of shale. 
For instance, we have seen a Brussels 
carx^et entirely red ;* the pattern fomn^ 
by shades or tints, varying frorn*ithe 
deepest cximson ^(dmost a black), to 
the p^est pink (almost a white). Also 
one of green only, Bhadi3d from th|j 
darkest bottle-gteen,** ifi some parts of 
the figure, to the li^test pea-green in 
others. Another, in which there was 
no colour but brown, «a all its variuus 
gradations, some of ilie sliadqs being 
nearly black, others t>f a light *butF. 
All those caraets had much t^e look 
of rich cut vlivet. . ^ • 

678. The Cdrtains, Sokab, &c., of 
course, were of correspouiliug c{|Jours, 
and the eSect gf the whole was noble 
and elenot . ^ 

67t>. Cabtets of many gaudy colours 
are lAuoh less in demand thant^onnerly. 
»Two colours only, with the dai'k and 
light shades of e^h, will make a very 
haBdsome carpet. 

68b. A VEBT LIGHT BL0E GBSUED, 
with the figure of^had^ crimson ot 
purple, looks eAtremoly welb; so does 
a Balinon*oo1our buff ground, with 
a deep green figure; or a light yellow 
ground, with a shaded blue figura 

681. Iv TOU CANHOT OBTAIH '^A 
HSABTH-BtTO that exactly«cpiTeBponds 
with the carpet, get one «)^tu;ely dif¬ 
ferent; for a d^ded oon^oast looks 
better than a bad matph. ^ 

^ * ^82. We slave seek vbbV haItd- 
SOME Hbabtb^os with a riph, b^k, 
Vel^n^b^oking ground, and the figure 
^ shaded blue, or of various tints of 
fellow and orange. 


688. l^oilOABrii^ decidedly li^t- 
coloVirqd th^ughout, has a good 
on the floor, or oouiiaueB long to look 
clean. --a 

684. CLEANSING OP FORNI- 
TUBE. — The cleaning of funiitura 
forms important pa^ of domestic 
economw not only in regard to neat¬ 
ness, bpt also in point of expense., 

685. The beadIest indeed 

(^nsiflts in good manual rubl^i^, or the 
essence V)f mbows, as whimsically 
teiiqpd; ^ut our finest cabinet work 
requires something more, where biil- 
l&ney of polish is of ^poriance. 

68^. The Italian oabinst-wobe 
in fhu! reh|iect excels that of any oilier 
country. *To produce this effect, the 
«workmen first saturate the (Aufece with 
olive oil, and then apply a solution of 
gufai arable ik boiling alcdhoL This 
mode 6" vamiBh|pg is equally brilliant^ 
il^oi superior,- te that employed by 
the French in thoir most elaboiflte 
woVks. » ‘ , 

687. But cAypTHEB mode may .be 

tfUbstiti'l^d, has less the appear¬ 

ance of a hard vdruish, and may luways 
be tqtplicd as to restore the pristme 
beauty «,«£ the* funiitufe by a little 
mautrfU labour. Heat a gallon of water, 
in which dissolve oqf,f«ound and a-half 
of potash; add a pound of virgin 
boiling the whole fur lial^-an-hour, then 
suffering it'to cool, when 4ae wax will 
float on the surface. ^Fut the wax 
into a mortar, kad^'eriturate it with a 
marble pestl^ adding soft ^water to it 
until forms a soft paste, which laid 
neatly on fumili{u'e,^or even on paiut- 
iugs, and (ArefuUy robbed when dry, 
wibh a woollen rag, gives a poMi of 
great brilliancy withmit the harshness 
of the drier varnish^ 

688. Marble cbie^bt-ribcis may 
alM) be rabbet^with it, after cleaning 
with dfluted gauriatic acid, or warm 
soap and^vinegar; but the irpn or 
brass work conneked with them jre- 
quires other pro^iesses. 

689. Polished ibok wore xoay be 
preserved fzom' riist by« miariarenot 
vep expensive, ooneist^^ of oopad vsiv 
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ui&b iDtimaiely mixed wvh aa macli I 
c^ftoil as tdll it ^ de|gK« ofil 
gpreojftixess, adding thereto nearly as 
injadii Bldrit of tqrpentine as of vamiah, 
680. Cass IBOIT work ia best pre¬ 
served by the common method of rub¬ 
bing with blacdc lead. % 

• f)91. IV BUBSTRAS^aPE ITSfA'PPKAB- 
ANOB on grates or fire-irons, "^ply a 
mixture ^ Jtripolj; with half its quan¬ 
tity of Bid{mur, intimately mingled on 
a marble slab,- 4 |^d laid on tntlr a pie<% 
of soft letdher. Or emery and oil^may 
be applied wiw excellent Ifiect; not 
laid on in the iisy^al sloveidy way,«biYt 
with a spongy piece of the fig-tree fully 
saturated with the mixture, ^ins will 
Dot only clean but polish, dud render 
the use of whiting unneoessasy. « 

082. Bbasb obkamknt^ when not 
gilt or laddered, may 116 cleaned tlie 
same way, and a fine colour giwen to 
them by two Bimple»p]ft)cos3es. cji'** 
S8S, The FIRST is t(f llbat sal ammo¬ 
niac in^ a fine powder, then tp moisfbn 
it with soft water, rubl^ng it on the 
• ornaments, which must heatgdvovBi* 
charco^, and rubbed't^y with %ran and 
whiting. • ^ 

684. The bioond to waE^*the 
brass work with roche alum boiled in 
strong ley, in proportion of an ounce to 
a pint; ^hen it muigb be rubbed 
with fine tripolL Either of these pro¬ 
cesses will fi^vfi to biuss thif biillia^y 

of gold.- 

e»6. PKECJlUTtpNS IN CASE OF 
FIKE. — tThe folltwin^ procautiojis 
should be impressed inion the memo¬ 
ries of aU our readers: *• * 

686. ShoHLI) a fii'e breakvout, send 

off to the nearest engine or polioe-sftb- 
tion. * - • 

687. Fill Buofsra WITH WATXB, carry 

them as near the fii« as possible, dip a 
mop into the wlfcer, asa throw it in 
Bheman on tho fire^ nj^til assistance 
amves. • 

688. If a timb is violbnt, we^ a blan¬ 

ket* and throw it on the part whMi is 
in flames. * , 

61^8. SBOcuba fibe fliOiAt our m tbx 
atT^EiKN-cm'Mitrst, or any olher, a blan¬ 


ket wetted should he nailed to thf^ 
upper ends of the mantel-piece, so as 
to cover the opening entirely, the fire 
wih^tiiengo out of itself; for this luir- 
pbse two knoba shoiild be permanently 
fixed in itbe upper ends of the man|el. 
piece* on which the blanket may be 
hitchei^. * 

706. JShould the bed oi window^ 
ciu'tains be on fire, lay hold of any 
wooll^-gani^nt;*and.«^t it* on the 
flames imtii exiinguishgd' « * « 

701. Avoid LEAVTKL SiSlCfiolAisrraDo# 
oFAM in the room where the fire has 
brnken out, as the current of air in* 
(yeases the force ofii^e fire. 

Ml2. Should the ^aiboabb be bubm- 
iNQ BO aa to cut off all oommunicatioua, 
.enfleavoui* to escape bjs means,of a 
tyf*ap-door in the roof, a ladder leading 
to which shoulS mways be at hand. 

703 . Avoid nutfax and DuNFUBlbN ; 
no pei^on except a* fit »j> policeman, 
friend, or neig'h.bour, •should be ad¬ 
mitted., ^ 

701 . If a lade's drebs vakes fiks 
slie sht^tild endeavour to luiJ her^lf in 
a rug,*caij)et, the firstfwuoUun gar¬ 
ment she meets with. 

706 ^ It IS A GOOD fbeoaution to 
have always at lland p l irge piece of 
baize, to throw over ^ Jisajif?* whoso 
dross is burning or to be whetted and 
thrown over a fire that has recfntly 
broken out. 


706 . A SOLUTION •of Feaelash in 
WATER, thrown upon a |ure, exttu- 
guishfe it instantly. The proportion 

fr quart<!i' of a |E:>und, dissolved in 
80 X 1.6 hot fv-ater, aftd then poured into 
a bucket of common ^ater. 

707 . fi: IS BECOMMSNDXD TO HOUBR- 
HOLDEBs to have two or three fire- 
buckets, and a carriage-mop with a 
long bajidlg near at hand; they will be 
found efisentially useful in case of fire. 

708. All housei^^eba ^ut par. 
finnlyly h(^l, tavem, and innkee^itirs, 
^ohld exercise a wise precaution 
dir^iting that the last up should 
perambulate the premisea previOSMI^)^ 
going to rest, to ascertain that idl lirei 
are safe and lights extinguished. 
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• 70». A WINTEB SALAD. 

Two laifo potatMi, pawed through kitchen* 
"lore, 

Unwonted eoftnew to the salad « 

Of mordent mustard a^d a single spoon—< ^ 

Distrust the CondinHBnt which bitesiso soon; 
But' deem it not, thou nun of herbs^ a fault 
To add a doable 4>8mtity of salt; 

Throe times the spoon with oil of Jjuooa 

OFOwn, 

And oneawith Tlnmr prepurod from town. 
True^arour needs it, and yourlpoet begs, 

^e poun^ of two well-bbiled eggs. 

Let Qni(A'*aitoms luK^ within the bowl. 

And, Bcaroe suspefned, animate tiie whole 
And lastly on the faronred compound toss 
A magic teaspoon of apuhory sauce: ^ 

Then, though green turtle fall, though rbul- 
son’s tough, ' 

And ham and tiq'ke; are not bolleij enough^. 
Scren£jy full, the epicure may gay — 

“ Fate cannot harm me—C la re dinod to-day.** 

710. ECONOMY.i-If you We a 
Btiip of laud, do not throw away soap- 
saSi. Both asHw an&‘ soap-suds are 
good manure for bushes and«ypung 
pWts. 

*71lV Wooi^iLEN Clothes shosdd be 
washed in veiiy hot 8Ud% and not raised. 
Lukewarm water shrink them. 

712. Do NOT let coffee and teatstand 
in tin. «■ 

718. ]&8aL£i y«ur wooden-ware often, 
and {seep your tin-wareilry. 

714. l^ESERVE the backs old let¬ 
ters to write upon.t 

715. Ir YOU nATB children who 

are learning to write, buy coarse ^hite 
Ijaper by the quantity, ^and keep 
looked ready be mlule into 

writing-books, ^t does not c6st hslf so 
much as it does to buy thena at the 
stationers. 

716. See that nothinq is tMboyi'n 

AWAY which might We serve^ to 
nourish ygtur own family'’or a poorer 
onA * 

717. 'As FAB M Fpmmvi^ have bits 
of bread oaten up before they becQUM 
herd; spread^those tibmt are not eaten, 

W tlntm diy, to be pound^^for 
pudd^^ or soaked for brewis, * 

718. Brewis is made of crusts and 
dry pieces of^broad, soaked a goo^ Ei'kile 


in h^t mi]k,|iiashed<iqi^ and eaten with 
' 'salt. Above^ all do not let oruste ao* 
cumulate in such quantities that tlr^, 
cannot be used. With proper care, 
there is no need oflosing a’ particle of 
bread. 

719. ieUi THE HSNDINQ in the hoUB^ 

should hie dbne ohce a week if pos* 

Bible. • , 

720. NEyiB PUT OUT SE^^NU. If It 
hH not possible to do it in pour own 
family, mre some one^hto the house, 
and work with them. ' 

^721. A WABiHNO-FAN full of oobIb, or 
a shdvel of eoaJs, heid over ramished 
furnitriTej^ will take out white spots. 
Care shoulfi be token not to hold the 
clothes near enough to sc<^h ; and the 
^lace shodld be rubbed with a flazmel 
while Wttrm. ‘ ^ 

722. Sal-volatile or harfllhora will 
reii^ore*'^colours f^idcen out by acid. It 
m^ be dropp(5^ “upon any garment 
without doin^ harm. 

723. Kew iron should ba voiy 

gmdually hea^^at first. After it has 
Decom^^ksureo^^he heat, it is not so 
likely to crqck. * 

724. Clean a brass ^kettle, before 

using it for cooking, with ssJt and 
vineg&r. The oftener carpets are 
shaken, the longer thc^ wear; the dirt 
that collects tinder them gruuHs out the 
threads. ^ i 

725. Linen hags shouldSe carefully 
saved, for they ^^re extremely useful in 
sickness. If they have become dirty 
and worn by Meani% silver,* &c., wash 
themsand scraps them into lint. 

726. If you are„ troubled to get 

'SOFT WATih fob washing, fill a tub or 
ba^l half ftdl of wood ashes, and fill it 
up witbT water, so thai^ you may have 
ley whenever you vrant it. A gallon of 
st^g ley, put into t great kettle of 
hdbd water, will make it as soft as nun 
water, e S^e ^people use pearlaah, or 
potash; but this costs something, and 
u veiy apt to injure the t»ture of the 
cloth. «, 

727. Do iiOT LET KNIFES be dropped 
into hot difi^'Water. It%i a good plan 
tO|have a large tin put to wash them ioi 
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just high enough ^ woshKhe blades 
withaM wdtinff we handles. 

* 728. It is bb^eb .to acoompUsh per- 
fed^y a very shilU amount of work, 
than to half do ten times as much. 

729. Chabooal powder he 

fu«nd a vezy ^ood th^ng to giv^ kniTes 
a firat^rate pohsh. * 

730. ABfi^NET ain) TRncMiHcn may 
be worn a much longer time, if the 
dust be bAshe^^ell off aflibr walking.^ j 

781. Mgob i^NOWLEDGB may be ob¬ 
tained by the good housewife bbser^g 
now thinp ore m^aged well-rogu* 
lated families. . 

* 732. Apples intended for diftuplings 
should not liave the core takfn out of 
them, as tlx: pips impart a«deliciouB 
flavour to the dumpling. . 

733. A iBicx PUDDIK^ is most os- 
cellent without either eggs or si^or, if 
baked gently ; it koejjs*^better withe 

W- * * 

734. “ WiuruL waste wof6l 

WAKT.” — Do not cook | fresh joint 

• whilst any of the last uneaten. 

—^hash^it up, and \vi*h“ gravy “and a 
little management eke oat aifbther day's 
dinner. • • * 

735. The shanks op mutton i^ake 
a good stock foi nearly any kind of 
gravy—^ai\^ they we veiy cheap—a 
doken may be h^ for a penny, enough 
to make a q\yu:t of delicious soup. 

736. Thtck curtains, closely drawn 

armiud the bell, ars.vei^ injurious, be¬ 
cause they not only vonflne the 
thrown off from our bodies whilst in 
bed, but interrupt thebtirrent of^ure 
air. * » 

737. REauLARiTT in the payment Bf 

accounts is essential to housekeeping. 
All tradesmen's Dills should be paid 
weekly, for then any ^rors can be 
detected whilst khe transaotions a^ 
fresh in the memofy. ^ 

733. Allowing ohilobsn* to talk 
incessantly is a miataken intelligence; 
we do not mean to say that they should 
be restricted from taTking in proper 
seasons, but tlssy shodld Ife Iwmt to 
know when it would be proper for them 
to cease. « t 


I 739. RULES OP THE GAME OP* 
DRA0GHTS.-The nine laws for regular 
ting the game of drau^ts are as 
follows;— 

740, Each player takra the first move 
alternately, whether the last game be 
won or*drawn, * , 

741* Any action which prevents the • 
adversary from having a full view of 
the men is not'aUowed.* 

742, The .]^yer wlio touches a man 

must play him. , 

743 . In case of standing ue huf^ 

which means omitting to take a man 
w^en an opportui|ity for so doing 
occi;^r8d, the other Varty may either 
take the man, or ins&t upon his man, 
which haB» been so on)i.tted by his 
adversary, beipg taken. . ^ 

!744. If eithet*pl.rty, when It.is his 
turn to move, hesitate above' 'three 
minutes, the other may call upon him 
to play ; and ii*. after jthat, he delay 
above . five minutes longer, then he 
loses the game. , 

*745. In the losing game, the flayer 
can insist upon his uiverstj^ taking all 
the men, in case opportunities should 
present themselves fbr their being so 
taken.* “ ^ 

746. To prevent uimecess*"*v...,delayr~* 
if one colour have no pieces, but two 
kin g s on tjbe board, and the othes no 
piece but one king, the latter can call 
ujjon the fbrmer to*\<riu the game in 
twenty moves; if he does not finislL it 
withiw that number of fhoves, •the 
gbme lib be relinquished as drawn. 

747 . Ii Inhere are three kings to two 
|.on tile board, the subsequent moves 

are not fb exceed forty. 

748. * SEA PIE.— Hake a thick 

pudding crust, line a dish with it» or 
what is bet^, a cake tin, put a layev d 
sliced onions, thena^layer of salt, beef 
out in a layer oT sliced potatoes, 
a^ayer of* pork, and another of omonSi 
strejUi pepper over all, ftover witii*a * 
erpst, and tie down tightly with |rcl#lir 
previously dipped in boiHng water and 
floured. Boil for two hours, and servo 
hot ih a dish, « 
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741 THE tOUNQ LABY’S <- 
TOILETTK. 

750. Mf-Kiwat^igt—The E-nehantmg Mr-rcr. 
ThU curious glatis^,<lU bring your faults to 

A.n(l make your virtues slUtie LuUi st^-ong and 
« bright * 

CV '*■'1 ^ 

751. Contentment-^Wtwi to tmuoth ^VHnilei. 

A daily portion of this esaonue use, 

’Tw|ll smooth the 1t>»ow, and ti^.uqaiUky infuse. 

, '* Lip-talvcs, 

Use dai^ fur your lii>s this x'rooiuus dye, , 
They'll redden, and breathe sweet melody. 

733. I^rayer-^MtxtvTe^ gvemg S\mtnm to the 
Voice, 

At morning, noon, 'and night, this nuxture 
take, 

Voor^onea improved, will richer moaio make. 

** ^ 

7f^. CotnpaKum-^^BTM Eyewater. 

Thc^' ..uttps will add gr^at lustre to tlic c>e; 
When more you nc«d, Uic poor will you supply. 

765. TPiidtofl*—AJ>/ mWo/m A prevent Etiipitons. 

It cahns Uie temper, beai^tdcs the face, 

And gives to woman dignity aiid'grjt^.; 

750. J^rUion awl ObetJience—MatcMm Pair 0 / 

With idiese clear drops axijwiided to tlie eai*, 

' Atteiitire lesBons you will gladly licar. 

757. NetUnm and, Indutky — Indtxj>msubk Pair 
^ jl>f firaedett. 

Clasp them on carefully each day yon lire, 

To good designs they efbeaeir give., 

758. Patience—An Elaetit Girdle. 

The niore you use tt«f biighUT it"will grow, 
Tt^mgh its least merit is external ^huw. 

ft 'J j 

7.59. Prmcgde—Emg of pried fifofct. 

Yield nut ihls gulden bi acclot W'ldled/on live,' 
'Twill slu restrain and peacw oil^ cunsciettco 

givft V 

t ' 

7fi0. Eestgnaitcm—IfeclcUiee qf Purett Pearl. 
This ornament embellisbes the fair^ « 

And teaches all the Ills of life to l>ear. 

761. Love—Diamond Breaat-pme.' 

Adorn ynut bosom with this pi'C duus,pin, 

It sMuos wifihoutt warms the heart wititin. 

762. Potiteneu—A Oneaful JUrndetm ., • 
Tlitf Asrehead negtly cirtded with this band, 
^ill aclmiratiou and respect command. * » 

*^63, Pi/tiP—AfiveiousIHadenk 
Whoe'er this precious dladmu shall own, 
Reciires hers^ an everlasting crown, f. 


EK DO Ha A PliOW^a. 

,761, ( 7 «p 7ie»®<cH^£r»jiocTso7 
With this choice liquid gently touch tUe*Jioufh, 
It spread o'er all the face the charms of youth, 
-«•— 

765. CAMP COOKERY.—The fol- 
lowing seven receipts are from our per¬ 
sonal -^iend, A. Soyer, forwarded froja 
the Bqirack Hospital, at Scutari 

766. Stibwed Salt Bew^ akd Pork 
^A La Omab Pahha. —Put i^to a can¬ 
teen Bahoe|>an about of well soaked 
beo^ cut-in eight pieces; .half-pound 
of salt pork, divided in two, and also 
feoaked; Ijtilf-poun^ of rice, or six 
tablespoonftils; quarter-of-a-pound of 
onions,' or four middle-sized imes, 
peeled and sliced; two ounces of 

> brown 8 u.gar, or one lai'ge tablespoon¬ 
ful ; a quarter of an ounce of pepper, 
aivd five pints of water; siilimer gently 
for tk.'ee hour^ I'cmovo the fat from 
tit* top and .^orrb. The first time I 
made the above was in Sir .lohn Comp- 
ball’s caiC!]) kiiiiht'u, situated ov the top 
of his rockyi^avern, facing Sebastopol, 
^ jeat Qathcar 6 j 4 -hill, and among ttie dih- 
tinguianed pupiis I had upon the ooca- 
sioij^ wci-e Colonel Wyndham, Sir John 
Campbell, and Dr. liall, luspect<.>r 
Qeiv^ral of the army in the Ci'imea, 
and othpr officers. dish was much 
approved at^. dinner, and is eaougU (pr 
six people, and, if the receipt be closely 
followed, ^ou cannot fail tSrhave an ex¬ 
cellent food. The Loqjou salt ipeat 
will require only aaour hours’ soaMng, 
having been cjily lightly fiickled. 

769. MuTToareSoup.—^Put the rations 
of six into a |)au (^b. of mutton will 
make a ]>int of good family soup), 61b. 
of mutton, cut in four or six pieces; 
fib. of mixed vegetables, or 8 oz. of pre¬ 
served, as compressed vegetables are 
daily given to the troops; 34 teaspoons- 
fiA of salt; 1 t«aspoonful of sugar, and 
I teasilookfuD^f pepper, if handy; 602 . 
of barley or rice, or 6 tablespoonsful of 
either; 8 pints of water; let it simdieT 
gently for three hours and a-baU^ re¬ 
move the fi>,t, loed serve. Bread and 
biscuit may be added in small qnanti* 
ties. 
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708. Plain Pea Sloirp.—in \paii 
61b. 9 if pork, well soaked ext mto 
Qigbt pieces ; pour six qtuurts of water 
over; lib. of peas; 1 teaspoonlul 
of sugar; 4 teaspoenful of pepper ; 4oz. 
of fresli vegetables, or 2 oz. of pro- 
Bgrvod, if brady; let it boil .gently 
for two hours, or until the peas^are ten¬ 
der, When the pprk is rather “fat, as 
is gencrall/^libe case, wash it only; ^Ib. 
of broken^iiscuit may be used^for th 
soup. Salt bei!^ when rather *fat and 
soaked, zudy belused for pea 90 up. 

769 iSiENCH Beef Sour, on Pot aufej 
(Camp FASniON).--^ut in tlla kettle* six 
pounds of beef, cut into two^of three 
pieces, bone included; one *pound of 
mixed gi'een vegetables, or half-a-pound 
of praserv^, in cakes; four feaspoons- 
ful of salt: if handy, oqp^teaspoouful 
of pepi)er,*one of sugjir, and three 
cloves; and eight piuh'iof water: L^t 
it boil gently tbrec hou"S : remove soitie 
of the fat, and serve. The addition of 
apound*aiid a-half of bread,'cut into 
^slkvs, or 01.0 pound of V»’v'keu biscuits, 
well soaked, will make a fery n'’‘iitious 
soup. tSkimming is not TO<ivived. 

The three j^bovo receipts are-ap¬ 
plicable to hospitals. 

770. How To Stkw Fresh Bbf.f, Pork, 
Mutton, and ViSe*.—Cut or chop two 
pounds of^i*eBh beef into tAi or twelve 
pieces; put these into a saucejian with 
one and a haJrf teaspoonsful 01 salt, one 
teaspoonful «)f f'ugar, half a toasiioonful 
of pepper, two middie*si 2 ed onious 
sliced, half-a-pint of water.* Set on the 
fire for ten minutes liutil forming a 
thick gravy. Add a good tabl^spoonful 
of fiour, stir on the ^ a few minute!*'; 
add a quart and a half of water; let the 
whole stmmer utftil the meat is Wder. 
Beef will take from two hours and a 
half to three hours; mutton and pork, 
about two hours; Veal, ewe hour and h 
quartor to one hour and af half; oiiions, 
sugar, and pepper, if not to be had, 
tnurfb be omitted; it will even then 
make a good dibh; half-a-pound of 
slieod potetoes or twoi eurnes of pre¬ 
served potatoes*; ration vegctablek^may 
be added, alst^a sihall dumjiling. j 


in 

i 771.—Pi^iN Boiled Beef. —^For ail 

' rations, put in a canter saucepan 61b 
of well-soaked beef, cut in two, with 
tl^roe quarts of cold water; simmer 
gently three hours, toid serve. About 
a ^oupd of either oamAs, turnips- ^jur- 
smiJs, greens or cabbages, or dumplings 
may be boiled with it. , 

772. Cossack's Plumfuddino.— ^Put 
into a basin dlb. of flour, 4 ^h. ol 
raisins •(stoned, if tiraobe allowed), 41 b. 
of the fat of salt pork (w^V#^^ed, on*’ 
into small dies, or chopped), tW table- 
B 2 )obiifuls of sugar or treacle; and a- 
half pint of water; mix all together; 
pJitjntoa cloth tied;tightly; boil for 
four hours, and serve. If time will 
noi^ admit, ^hoil only two hours, though 
' four are preferable. Hoiif to spoM the 
..hove :—^Add*a’’y'hing to it. ^ 

773. EARLY lUSim—The differ 
enco between rising every morning at 
six and at eight, in the course of foi-ty 
years, t»“n^»»\mts to 29,200 hours, or 
three years one hundred and ivs'cnty- 
one da^ » and sixteen hour :, which are 
equal to el^i; LLV aiS a day for exactly 
ten years. So that rising at six will be 
the same as if ten years of life (a 
weighty consideration) “ w'Cre addfe^, 
wherein we may comni,.jAa eight hours 
every dav for She cultivation of,our 
minds ana the despatch of business. 

774. COMPOSITION.—If you would 
write |o any purpose, you must be per- 
%:l^y free from without, In the first 
place, and yet free from witliin 
Give youfflelf the natt^ml rein; think 
on no pattern, no patron, no paper, no 
press, no public; think on nothing, but 
follpw ^our own impulses. Give your¬ 
self as you are, wiiat yon are, and how 
you see it.* Every mau sees with hia 
own eyes, or does not see at all. This 
is incontrovjrtibly tnie;* Bring init what 
you biSve, J If you have nothing, be op 
honest beggar rather thau>arespeotnbm 
thie£ ^ Great care and attentiem 

be*devoted to epistolaiy eorrespond 
ence, as nothing exhrblta want Kfi 
taste land judgment so Joauoh av s 
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clovenly letter. Since the establish* j 
ment of tib« penny postage it is recog*^ 
niaed as a role that all letters should 


yoMT handvritiug, (jet they aedsi 
to liiahe your writing look better.^ 

788. Tsb #apbb on udiioh y<m write 
should be clean, and^neatly folded. . 
784. Thebk bbottxd not bxobjjsb 


be {Mrepidd; indeed, many persons make 
a point of never rtaking in an unpaid 
lei^r. The following • hints may be 
worthy of attention:— 

775. AIiWatb pot a stamp on*^your 
^envelope at the top of the ri^t* hand 

comer. 

776. tiBT THh J)IB1EaTIQN be ^tten 

very plain will save <ihe postman 
troublfi^ 'iand iHouitate business by pre¬ 
venting mistakes. ' 

777. At the head op toub lettee, 
in the right-haud # 9 bmer, put you£ ad¬ 
dress in full, with the day of the month 
undoneath; do not omit this, though 
you be vmtiug to you! moat luti- 
mate fm'ud three oi^fc^pi times a dayr 

778^''^HAT YOU HAVE TO SATIN YOUB 
uninR, say as plaihly as possible, as if 
you were speaking: this is the best 
rule ; do not rovert thlbe or four times 
to one circumBtauce,*1>ut finish up as 
you go oH. 

77f. Lbt^toub sroNATURB b^ written 
as plainly as* po8sibi.7;,(/j?y?y mistakes 
will bo avoided, especially in writing to 
strongora) and without any floi^risbes, 
-^^.they tend not to add in any way to 
the your letter. We have 

seen signatures that kavo been almost 
impossible to deci|}her, bcif.g a mere 
mass of strokes, ^thout epj form to 
indicate letters, xhis is done chiefly 
by ,the ignorant, and vrould lead one to 
suppose that they wcr,e ashamed of 
signing what they nad writter^ 

780. Do NOT OH^ TOtjr. letters : 
surely paper cheap euou^ now to 
admit of your using an extra half-sheet, 
in case of necessity. {This praotioe is 
chiefly prevalent amongtrii young ladies.) 

781, Iw YOU WBITB TO A STBANOXB 
for information, or on yovr own busi¬ 
ness, fail not to^rnda stamped envelope 
<wit.h your addi^ plainly wi^tten ; this 
will not fail to procure you an answer. 

. ^ 782. Ip tod asm not a oood unruEB 
"(b iB*Kdvisable to use best ink, the lest 
paper, and the best pens, as, though 
they may not alter the chsi^ter of 


ou the envelope; if otherwise, it is only 
an indioatioh of your own slovenliiwss. 

^ 785.' Pabb must be taken in ^vi% 
titled r persons, to whom you write, 
their proper dhectidns. •* 

[ 786. 'BITiND TH»e NAfis.—This 
is a,habit,that should be immediately 
corrected in children, as, if persisted in 
for’any length of tifie, it permanently 
defoms^the nails. Dipping the finger' 
ends in S 9 me bitter tiu^ure will gene¬ 
rally prevent children from putting 
'' them to the mouth; Sut ifthis hUa, as 
it sometimes will, each finger-end ought 
tcf*be encasea in a stall uxitil the pro- 
pensilfj^ is eradicated. 

^87. TO .h;ilSL A DECAYED 
TpOTH. —^Procure a small jffieco of 
gutta porcUiV, drop it into boiling 
water, then, rrijh the thumb and finger, 
Hake 0!^ as inu^h BU|)poso will 

fill up the tootH nearly level, and while 
in this soft state press it into the tooth; 
then hold on' that side of the mouth 
cold* water two or three times, which 
will harden it. 

788. TO/RESTORE HASR WHJSN 
REMOVED BY ILL, HEALTH OB 
AGE.—Ofitons rubbed flequently on 
the part requiring it. ^he stimulating 
powers of this'vegetable are of service 
in restoring •the ^ue of ttte skin, and 
*asBi^tiug the capillaxy vessels in sending 
forth new hair; but it is not infalUble. 
^ould iV succeed, Wwever, the growth 
of these new hairs may be assisted by 
the oil of myrUe-ben&BB, the repute of 
which, perhaps, is grater than its real 
efBpacy. Thrae applications are cheap 
iiad harmlesBi^even where they do no 
goodiyt a pharooter which cannot be said 
of the numm'Dus quack remedies that 
meet the eye in every direction, i 

789. BIRDS' EGGS.—In sheeting 
eggs for a ^oabinek always choMe those 
which are newly Iddj make a medium 
i^ed hole at the sharp end with a 
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pointed instrument', having! made the 
hole |t the sharp end, make one-at the 
blunt, and let thk last hole he ae amaU 
M. possible; thif d<me, apply your 
mouth to &e blunt end, and blow the 
contents through the sharp caid. if 
the yolk will not come freely, ran a pin 
wire up into the’ sgg, stir the 
yoke well about; now get a oupfiil of 
water, and, 'immersing the shi^ end 
of the sb^l into it, apply your mouth 
to the bltmt ends and au^' up some of 
the water entofthe empty shell; then 
put your finger and thumb upon'the 
two holes, sl^e the water well within, 
and, after this, blow it out. ’. The 
water will clear your egg of any ro- 
tnaius of yolk, or of white, which may 
stay in aftffl blo^ng. If one suck up 
of water will not suffice, paahe a second 
or third. An egg, immediately afibei It 
is produced, is yery clear and finu; but 
by staydig in the ne^^t. and coming m 
contact* with the feet of the bird, it 
soon aspumes a dirty appe^nce. To 
remedy this, wash it we^’ in soap and 
water, and use a naH-br^ish to th,. 
dirt ofEi Your egg-shell is now as it 
ought to bo, and nothing remains to be 
done bub to prevent the iUin white 
membrane (which is still inside) "rom 
corrupting; take> wine-glass and fill it 
wj^h the ..olution of corros^e sublimate 
in tdcohol, then immerse the sharp end 
of the egg-thcul into it, keeping your 
finger and thumb, as you hold ii^ just 
clear of the soliitiou; apply your mouth 
to the little hole at the T'lunt end, and 
suck up some of the solution int^ the 
shell; you need not be*fearful of get¬ 
ting the into your mouth, fw, 

ae soon as it rises in ^e shell, the cold 
will strike your finger and thumb, and 
then yod cease sud^g; shake the ahell 
just as you did T|{hen the water wae in 
H, and then blow^e sobition back inU> 
the glass. Your egg-ehfll is now be- 
ond the reach of corruption; the mem- 
rane for ever retains its pristine white¬ 
ness, and no inieeet fpr the time to 
ocme will ever venture to prey upon it. 
If you wish your ^ to appear 
trsmefy brilliant, give it a coat of mas¬ 


tic yamish, put on very sparingly with 
a camd-ba^ pencil; green or mue eggs 
must be done with gum-arabic; the 
mastio vanudi is apt to ityure the 
colour. 

TOO. P^.ESERVING EGGS.—The 
Boveral mod«> recommended for pre- 
serviug eggs any length of time are not 
always waccesemL The egg, to be 
preserved weljl, should be kept at a 
temperature so low that the air and 
fluids withm its sheli,«b»il pot 
brought into a deoom^vouig con lition; 
ouvl, at the same time, the air outside 
of its shell should be excluded, in 
o'-der to prevent itu action in any way 
upon the egg. The following mixture 
was patented several years ago by Hr. 
J&fnB, of Sheffield. He*alleged that 
hy means of it he could ^'eep e^gs 
two years. A part of his com^ 'isition 
is often made use of—^perhaps the 
whole of it would be better. Put into 
a tub or vessel one bushel of qtdek- 
limo, two poundb of salt, half a pound 
of cieam-of-tartar, and mix the same 
to^thei, with as much water aj will 
reduce th" ‘^oHion, or mixture, to 
that consistence that it urill cause an 
egg put into it to swim with its top 
just above the liquid; then put and 
keep the eggs therein. 

791. GOSSIPING.—If you wish to 
cultivate ‘a gossiping, m^dling, cen¬ 
sorious spirit in your children, be sui*e 
when they come hoche from church, a 
visits or any v-^^her place where yo^-do 
not auoompony ^them, to ply them witk 
question'^ oonoemiug what eveiybody 
wore, howi everybody looked, and wha^ 
everybody said and uid; and if you 
find anytbmg in this to censure, always 
do it :n their hearing. You may rest 
assured, if you pursue a course of this 
kind, they will not return to you UU' 
laden wiu intelligence; and, rather 
than it should be u*>'ptere8ting, th^ 
will by degrees learn to embelnah, in 
Butm a manner as shall not fall to oa}l 
forth remarks and expresfuoBB of wonder 
firrmyou. You will, by'tbis 
render the ^irit of euriicirity, which is 
BO ekriy visible iu children, and which, 
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4f may be madethei 

iuriiniiii^t of em'tcbfi^ and enlflijmg 
ui^ tialade—a rebicle of 
wbidi ehaU serve only to narrow ttiern. 

7®2. WORDS. ■£- Iwft words 8 «iften 
the souL —Angfj words fire fuel.to^he 
' UfooB of wratl% and tnake it blaau), more 
^l^teely. Kind words make other jieople 
jgood'natnred — cold words fcbeze peo* 
pie, azifl hot words .scordi them, and 
bit^r words &ake thelh Mttor, and 
.^rathfi^ There 

is Budh a nuh' of all dth^ kind| of 
words in our days, that it seems de¬ 
sirable to g^ve kmd words a chance 
among them. There are vain wv>^, 
and idle words, «nd hasty words, and 
spiteful words, and siRy yords, ynd 
empty word^* and profane words, and 
bol^r^i* words, ande warlike wordf^ 
K’^id<^words also nfoduoe their own 
image on men’s^^oiua, and a beautiful 
image it is. They smgoth, and quiet, 
and comfort tUe hei^^er. Tiiey shame 
him out of his sour, and tao^&se. and 
unkind feelings. We have not yet be¬ 
gun to usw ipnd words it such'^bund- 
ance ae they ought 
790. PICKLING. —Do not keep 
'^pickles in couimou earthen-walte, as 
—J»ko 4 SK contains lead, and com¬ 
bines vine^. Vinegar for 

pidkjiing should be sllupi, t|tough not 
the sharpest kind, as it injures the 
pickles. If you u |0 copper,* bell-metal, 
or brass vessels, for pickling, n^ver 
illbw the vinegar to cdm*\n as it 
li:^n is poisonous. ^ Adda t^poonfuA 
jf alum, and a teacup of salf to e^h 
three gallons of,vinegar, and tie up a 
bag with mpper, ginger-root, spices of 
^ dmerent sorts in it, tmd you 
have vinegar prepared for any kind, of 
pickliug - Ikeep pickles only in yrpod 
or atoue*war 6 . Aitythu^; thnthaa held 
grsMa will spoil jdddek %tir*piokles 
oGM^ionally, and^a there aK» soft onee 
tuAe them out and scald thr« vinegac", 
satd pour it |iet ores the piokles. Keep 
vhckie^ 'to eb^r wem w^ ** u 
» IS tm fiwsh pc&r 

(Ml hot. Dp hut boh imiegai* -bv spice 
dl>Ove five minutes. t 


SIPK or KVKRTT^n, 

7^. YuliECASfii.—^Tikeonepduiid 
of freth cutter, one pQtpd of 
one pouhd and a half of two 
ponnds of currants, % glass of brandy, 
one pound of sweetmeats, two oupceS 
of sweet almoffids, eggs, a quarter 
of an ednoe all^ce, and a quarter of 

an oupdb of cinnamon, kf elt ^ buitor 
to a cteam, and put in Ihe j^ugar. Stir 
it till quite light, adding tiie aHapioe 
imd pogmdod cinnamop ; iif a quarter 
of an hour, take the ymks of the eggs, 
andrworkethem two or Chred* ai a ; 
and the whites of the same must by 
this time beaten^iiito a strong snow, 
quite'I'audy tp work in. As the paste 
must not st^id to chill the butter, or 
it will bf heavy, weide uuithe whites 
gradually, ^hen add the orange-peel, 
leyion, and^wtron, cut in«fine strips, 
and tlm currants, which must be mixed 
ii^ell with tht ^eet aln:.ond«!; tliou 
the sifted nr and glass oSjbrandy. 

B»ke this cake in a tin huop, in a hot 
oven, foi^ three hours, and pul twelve 
^heej^^f papdr'Undor it to keep it from ■ 

Ton. TO. WASH CHINA flEAPE 
SCARPS, &;o.-r-]f the (.fabric be good, 
the^ articles of dress cfm be washed 
as fluently as mayf,be required, and 
no dimiljntion of tUeir beau^ will be 
discoverably even when the varidtis 
sl^es of (green have employed 
among other colours in the patterns. 
In cleaning them, strong lather 

Qjf boiling water sujBTer It ^ cool; 
when cold, oi^ nearly so, wash the scarf 
q^uictoly and thoroughly, dip it imme- 
diately cold hard water in whkh 
a dittie salt has been tiircwn (to pre- 
Btfve tljie colours), rince, equo^ and 
hang it out to dry jn me ope^i inr; pin 
it at its extreme e<^ to the liqe, so 
tlyt it ma^ not in shy mart be folded 
together; the Axore ranwy it dri(Ni the 
oleajW it frill Ihe. 

798. ADyiCETOTQHNaiiADttea 
797. If ym b#?e eyes yw itM 
not Isnguisb ^ \ 

790. If black eyes you ueiil net 



THERr IS NO (.Rtrr i tkb 

^- 4 . 

799. If you liRvefiretty is 

no OGfasion to wear ihort pettioontB. 

, 800. If you are doubtM as to that 
pointi. there can ha no hann ha letting 
them be long. 

801. If yoo have good teeth, do not 

l^h for the pnrpoee of showing 
them. * S 

802. If you hav^ bad ones, db not 

laugh IeM*%an the oooasion may 
justify, a • « I 

808. If you Have pretty’ ha^ and 
arms, thertf canlbe no obje^iento your 
playing on the harp if you play well. • 

804. If they *e disp^d ^o* be 
clumsy, work tapestry. 

805. If you liave a bad vciee rather 
speak in a l^w tone. 

806. If you have the finest voice in 
the world, never speak in • tiigh tone^ 

807. If ;^a donee well, dangp but 

iaUpul ^ m 

808. IT you dance »ovor dance 

at all. ^ • 

809. I€ you sing well, makd no pre* 

vietts excuses. • • 

810. If you sin^ •mdiffaftntly,^| 

hesitate^ot a moment when you are 
asked, for few p^ple are judges of Sihg- 
ing, but every one is sensible of a 
desire to please. * 

811. If vou woVid preserve Htwauty, 

ria^early. * t 

812. if you would preser^ esteem, 
be gentle. * 

813. If you «ro'44 obtain power, be 

oorfdescendi^. ^ 

814. If you would live Happy, endea¬ 

vour to promote thei*happmeal of 
others. .. ■■ ■ 

816. TOEXTBACT QBKASfi SPOTS 
FBOM BOOKS OR PAPER.—^tly 
warm the greased^r imotted part of the 
book or paper, and than press upon it 
pieces of blottusg-paper, 


rnp oniB? wmoB does mut speak. 
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one aftsf 
another, so as to absorb * much of the 
grease as possible. Have* ready ^ome 
fine clear essential oil of turpentine 
heatbd almost to a boiling states warm 
the greased leaf a little,«nd then, with 
a soft clean brush, wet tine heated tur* 
pentine both si^ of the spotted part. 
By repeating tUs application, the greasf 


bwill be extracted. Lastly, with* 
another brush, dipped in rectified 
spirits of wine, go over the plaoe, and 
• grease will no longer api»ear, 
neither wiU ^he papel be duooloux^ 

816. Tt PRESERVE MILK.—Pfo- 
vide Ij^attlea, which must be perfectly 
clean,v>wee1^ and dry; draw the mils* 
from ttujteow into the bottles, and as 
they Bi« fiUed/immeduii^y oc« them 
well up; and ftstenth^oorks with thi^* 
thread or wvre. Then 11^ 

str|w at the bottom of a boiler, on 
wluoh place bottles with straw between 
them, until the b^er eontains a suf' 
fifi^xt quantity, it up with cold 
water; heat the wat^lr, and as soon as 
] it \;egins tg boil, draw th^flre, and let 
* the whole gradually cooL ^Yhen 1|uite 
Hbld, take out 4lA bottles aM pack 
them in saw-dust, % ha.pipers, anu''3*ar4f " 
them in tl|e coolest of the house. 
Milk preserved^n this manner, and al¬ 
lowed to remain eien eighteen months 
in thcsbfiUles, will be as swee^ as when 
first from the oow. « 

817.,«oRRkV'N' PASTIll^ Oeiman 
paste for ^iMs, which will be 
found of better quality and dieaper ^ 
than What is sold m t he shops.—B oil 
four eggs until quite 
them into cold water; reifibve the white, 
and grate gr poiAd the yolks until quite 
fine, and wd a pound of white peameal 
and a tablespoonful of olive oil. Mix 
the whole up^jogether, aud press tRe 
dougl^througna tin oolandbrsoaXto 
form into snudl graigs like shot. Fry 
them ov8k a gei^le fixe,^ gradually 
stirring ilftm unm o:^a light brown 
colour, vAen they are fit for use. 

818. FRENCH POLISH FOR 
BOOT^ AND SHOES.—Mix together 
two pints of the best vinegar and one 
pint of soft-frater; stir into it a quarter 
of a potihd 67 glue^ broken up, half a 
pound of Idgwood chtjS^ a quarter of 
anFDunoe of finely powdered indigo, a 
quartqy of an ounce of the best sofl^ 
soan^ and a quarter of an ountjp *^1^)** 
iwinglMM. Put the mixture over the 
fire, ^d let it boil for ten minutes, or 
more,* Then strain the Rqtild, and 



BBAO »OT BOOKS ALOHX, B0T MXN; 

DRittle and jsorit it. When cold, it is fit JNer^ jBdu^ iQ luzuriiM that 

Th» poliidi «kould be applied are not neoese^. tL Do ^ %ingft 
with <dea^ epodge« ^ with oo&Bidefatioa; andrWh^ti!^ paw 

81®. BAllP WALLS.—The falk)T|- to,alright i» most.c%iffioah«,.£»el coo^ 
ing miffthod is reodiximetided to prevent dd^ce in that Power alone wMeh is able 
ihS efiBset of dainp waUtaOn ^papjer in to asnst thee, and exert thy own powers 
rootof ^~>"Lme ^he damp part of the as Jbx aS'tbev go. 
dwaUwHh sheet lead, rolled very, thin, 823. |?BOD OP BLACKBIRDS^ 

and fastened np with small ooppdr naila The nhtaml food the bladcbird k 
It may«be iu^ediately*covered wiih berries, wonos, iQa6Us,.shGlliad*siuuls, 
{la^r. The lead^ is not to be Ihicker j^eniek and other similar 4;mit; and 
^than teaKsHests. m ar^w^* food, leaH'^^sh meat, out 

820. TEA-M3lKING.—D r. Kitchener very^,sittwl, mixed E^ith* bread, or 

recommends that all the water nedes* (german i^te. 
saty should bo pojired in at once, as 824. ClU..MP INI BATHING.—For 
the second drawing is bad. the cva .^pf the crainp when swimming, 

much tea is wanted, it is better to h&ve Dr. Fra^lin recommends a. vigorous 
two tea-pots instead of two ^»winga. and violent shock of the part affected, 
82faf. MCEJ^FLOUR CEMSNT.—5^ “lay suddediy and forcibly stibtcbing out 
excelleuF cement muyc,lk ,fciade fronu the leg, whiCl^ahouM 1:^ darted out of 
Ynsb^ilmr, whidi is a^ present used for thS water into the air if possible, 
that purpose in £lhina and Japan. It is 825.* TO E)^1NGU1^ A FIRE 

only ueoesstuy to mix tjie rioe-flounin* IN A CHIMI{^T?--Throw solhe pow- 
liinately with bold ^ater, and gently d^ired brimstone on the dre in the 
simmer Rover a lire, when jit^^l^sdily grate, ox«igiftte some on the bob, and 
formi, a delicate and durid>le cement, then put a heal’d or something in ^e 
not only aoswering a% the n.'^poses ^ron%*^f the ^i^place to prevent the 
of common past6i‘- ifctu - ■ ' rimoonrably fumes desopnding into the room. The 
adapted for joining together paper, vap,«ur of the brimstone ssoendjmg the 
cards, Ac., in formL% tne crlous chimney will then offecfhally extinguish 

omsments which the toot on fire. {See 524, 695.1 
aSbrd muolf^bmployment and amuse- 826. t'TO GET JISD OF A BAD 
meet to the ladies. tWhen made of SMELL IN A ROOM oNEW^F 
the consistenoe of plaster d^, models, PAINTED. — Place a^ vessel full of 
busts, ba8-relievo% Ac., may be formed lighted d&rco«l in the ISoiddle of the 
o^ it, and the articleB,_ when dry, are room, and thipw on two or three 
anseeptibl4 of high {tbiish, an^. very handfuls of junipt#* berrie^ shut*.'«lie 
clumbla * ^ windows, thv chmmey, aifd the dopr 

822. RULB3 OF^ CONDUCT.—We o1ob«; twCntj^-four hours afterwards, 
oannot do better than quote tiio valu- the room may be opened, when it will 
able inunctions of thatexoelleqt woman, lyt founefthat the sickly unwholesome 
Mrs. ^y, who combined in hear charao- mnell will be entirely gone. The smoke 
ter and conduct all that is tiroly eipel- of thd juniper benyspossesses this ad- 
lent in woman:—X. 1 liever lose any vantage, that should anything be left 
l^ne; I do not think that k>8t which u in the room, such as^pestry, ito,, none 

3 lent in amusement or relocation some it will be Bii;>ile<L 
me every dsj^ but ahw^s be in the 82f. JtlGE DliMPLINGS. — Pick 
habit of being employed, 2a Nev^r err and wash a pound of rice, and boB it 
the least in ^th. 8. Never say an ill gently in two quarts of water tOl it be- 
-ai^ung of a person when thou oansl tiay a comes dry—^^eeping the pot well 
good thing of him; not only speak covered, ^d pot stirring it. Then take 
diaritably, but feci bo. 4.,Neif^ be it off the aud spread it outioc<iol 

irrilabk unkind to anybody. 5. ^n the bot^m of an inverted sieve, 

\ 



AXJ}, ABOY9 ALL, BSAJD THYSSUT; tM 

looaenixig tSie ‘frith a jpiaoed, about «%ht inolkea deap. Thi^* 

that ^ the.moisture erapozSte. should be pluu^ to the top of 
Fpre a doz^ p^lois, .<ur some large blades* but the Itpe should not touch 
juicy Sppl^ and seoop out the oore. thp handlea 

ikm fiU up the cavity maniudade, 831. HOW TO GET SLEEP«—^How 
or with Imoitimd sugar. Goret Wety to get |lee{> is ya many pemom a matter 
aj||>le all over 'frifth a ihiid: oodting Of of hig^u^portanoe. Ne|prous persons* 
the foiled rioe. Tie tip each ixiSa,Se|ia> who troubled with wakefulnese end » 
rate doth, and put ^em into a j^t of ezcitablilirty* usually have a strong teai> 
ooid wat^. *^hey wiU require tiibout denoy of blood on»tbe brain, with oold 
on hoar aifld a quarter after^eg begin| eactrmoities. The pressure Ihe blqpd 
to boil, perhaps Ibnger. * on the braiu^eepi it in oi>> 

828. COUGHS'.—It is said thag a wakeful state, and the pumt^nsm the 
small |)iece of resin dipped in the wate]; heaA are often painful. Let such rise 
which is placed iu • vessel bn a^tove and chafe tire body and extremities 
(uot an open hrcplace), willsimbl a with^ brush or tou^ or rub smarthf 
peculiar property to the atmosphere of wittf the hands, to promote circulalaon* 
the room, which will give great relief and withdraw the excessive amount of 
to persons troubled wi^ a codgh. The *blo5d frunr the braiu, add tbeyawill 
heat of the stove is sufSoifdt to thrqyr Ml asleep ja g |pvi moment^ Lk cold 
off the aroffia of the resin, aud^gives bathj or a sponge Igith and rubbilj^^r* 

■dh^gumej^ljlif that is afforded Liy the a go^ or a rapid mlk in the open 

cumbus^n, because thg evaporation is air* or going or down stairs a few 
more dmable. The same ^esin may he times Just befovt ^tiring* wiU aid in 
used for weeks. ^ * , equalirane drouhilion and promoting 

829. METHOD OF diBCEKTAiN* sleep. These rules are simple ancLeasy 

ING THE STATE OF THE of appJLisation^ castle or jcabin* and 

—PcrsofiB desirous of SoeiHguning the mpy nunisi;.. eumfort of thou- 

trud state of their lungs* i^e directed to sands who would ir^y expend money 
draw in as mucii brea^ as they con- fur an lanodyne to promote “ Nature^ 
venieutly can; they wo then to cdhnt sweet restorer, balmy 

as far as they ar$*able, iu a stew and 832. TURKISH MODS OF JlAK- 
audjble vutce* without drawing iu more ING COFFEE.-aThe Turkish waj^ of 
breath. The number of seconds they making oufibe produces a very different 
can continue* counting must be care- result &om»that to •which we are ao< 
fui^ observed coqsumpUuu the customed. A small conical saucepan, 
tiwA does nut exceq^ t^i* and is fre^ with ^ long fikfiRle, and cakidlatedto 
queutly les/thau six secolids; in plevh hgld about ^Cktable-spounfuls of water, 
lisy and pneumonia it raqges from adne is the instrument used. The hresh 
to four seconds. When we lungs are roeated bcfty is pHiun^d, not ground, 
in a sound condition* the imie wiH and abou| a dessert'spoonful is put into 
range as high as from twenty to thirty> the minute boiler; it is then nearly 
dve seconds. • * 'u4th water* and thrust among 

830.. TO PRESERVE STEEL the embers. A few seconds suffice to 
GOODS FROM RUST.—After bright make ft boil; and the decoction, grounds 
grates have been thoronghly cleane<f, and all, k paured out into a small oup, 
Hiey should be dusted ooer jgritR tin* which fits into a brass i7»iket, much like 
slaked lime, and thus left untu wonted, tlm yap o| an acorn, and holding the 
All the colls of piano wires are thus china cup as that do^ the aocim ^ 
sprinkled, and ‘will keep from rust for selfi* *The Turks seem to drink 
mahy years. Table-k£p>tes,iiwhich are dedbction boiling* and swallow 
not in oonstanf use, ought to be put grounds with the liquid. We allow it 
in a case in ‘^hich sifted quicklime jp to r^^n a minute, in o^er te leave 




ViTTUOUt ECONOMY. NONE CaN MOB *, 

lh« Mediment «t the bottom. It 834. ttOMOYE WATEB 

i^wajfe tei»B plsin; sugar or cream* STJXSnSI 1^031 BLACK CRAPK— 
would be thought.!^ apmL it j and When a dirop of water fidls on a oladk 
Sttropeana, after a- little praetwe^ crape vdl or collar, kleaTea a oonspicu* 
(longer, homevwft we had)—^ ona white mark. To obliterate thi^ 
said to prefer it to the^cleaJ' ktfusion spread the crape on a table, (laying on it 
drunk in Erapoe. In ereuy l^t you a laige 4>ook or a paper-weight to keep 
^itill see these ooffeed>oi]efs Siiapended, it Btea(|y), and place underneath ASle 
and the means for pounding the roasted stain % piece of old black sUk. With 
bezty Bdll always be found ready at a large oameVs haw brush dipped in 
baitd. * *’ It • ^ rnm nn ink, eo over the jttam: and 

^ TKEAT A WIFE- wJpe^ the ink with aBSebit of 

—!Eh:^ geta^e; secondly,.b6patient, oldfofb ^k. It will 6(f^ iiRinediately, 
Fou nuqr htwe great trials and perplhxi- ^d the white mark wl be seen no 
ties in your business with the world, mol«. 4 , « 

but do not canf to your hoqieea 83^-C!L]I^NLI]FESS, itissaid^has a 
clouded or contracted brow. Yourtnfe powerful influence on the health and 
may hare many trials, which, though preservation of the body. Cleanliness, 
of Ws magiCtude, may hare been* as 'as well fn our garments*'as in our 
hsrd tf^near. A «hin(h ||^nciliatingi dwellings, <> prevents the pernicious 
' 'WBai||h*^tender look^wul dtrwonders in e&ots of dampness, of bad ^Smells, and 
chasing from her brow all clouds of of coifcagious vppours arigpig from sub- 
gloom. You encounter your difficulties stances abandogjki to puti4^^ '%lewli- 
^ the open air, faiLn|dDy heaven’s cool npss keeps up a free perspiration, re- 
breezes; but your vme is often ^ut in news the ai#, refreshes the blood, and 
from^hele healthful influences, and her even animatee and enlivens the mind, 
health fluXswand her spirits late their ^Whhtfge we see that persons attentive 
eilajrticity. But oh! ^neAsiaM her ; she to the ole^lindas of their persons and 
haa trials and sorrows to which you are thesr habimtions, are in general more 
a stran gCT, but which your tenderness healthy, and 'less exposed to diseases 
all their angukh. No- thafi wose who live in filth and nasti* 
tiee i^dly her little attentions and ness; imd it mayt>? moreover be re- 
eSb^ to promote ydlir comfort. Do marked, that cleanliness brilgs wit^ i^ 
not treat her with indiflbrehoe, if you throughout every part «jf domestic dlsci- 
would not sear iijad palsy her heart, pline, halhis of order an^rrangement, 
which, watered by kindness, would, to which are aipong tb^ first and ^beat 
theelatest day of youF%xisteno^ throb methods and oiemif&ts of happineses^ 
with sincere and^ constant anectio^. «836. PIRBT-WaTCH STEW.—Cut 
Sometim«« yield your wisheii to hers, pieops of salt^ hoef and pork into dice, 
^e has preferB^<MM^’as strctig as you, putthemintoastew-pan with six whole 
and it may be just as trying^ to yield i^pperc^s, two bkdes of mace, a few 
' her choice as to you. Do you find it oloves, a t^-spoonful of celery-seeds, 
hard to yield sometimes t Think you and a iaggot of dried eweet herbs; cover 
it is not difficult for her to give up, with water, and stew gently for an hour, 
always t If you never yield to her then add ftagments ^ ciUTots, turnips, 
wishes, there is -danger Miat «he will i^sley, or any>other vegetables at hand, 
think you areassifish, and care only for withtt^ riaced onions, and some 
yourself, and with such feelings she vinegar to flavour; thicken with flour 
eennot love as she might. Again, show or rice, remove the herbs, and powsinto 
ji^ouraelf manly, so that your wiw can the dish with toasted bread, or freshly 
look up Sft you and feel that you Irill baked .bisq^ut Wken small, and ser^ 
act ncl^y, and that she can oon^de in hot. When they can herproenred, a flew 
your Judgment. {See 191 to pobttoiM improve it very much. 
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8 WTSEVEN-BE4<i! FAftTY,—Shred 
iLponnd of suet fise> cui^aalt pork^into 
diTOj^potatoea and onions smi^ rub a 
Eprig ^ dried sstf up fine« mix with 
soma pepper, and place in the comer 
of a square piece of paste, torn over the 
other copier, pinch up the sMes, and 
t«i%e in a quic^ oven. If aq^'bones, 
Ac., zumain from the meat, seasota with 
pepper andenge, place them with a gill 
of water ^ a pui, and b§ke with 
pasty; when done, strain, and flour the 
gravy into^he centre of the nasty.. 

888 . DIRECTIONS FOR Ya^NG 
LEAF IMFRES^ONS.—Hold dil^ 
paper in the smoke of a ILi^^or of 
pi^, until it becomes coated wi^ the 
Bmoke; to this paper apply the leaf of 
which you wish an impression, having^ 
previously warmed it between your 
tuuids, thatiit may be pliafte. Place fhe 
lower surface of leafupon thc^lack- 
the^osTpapor, that tho 
numerous veins which are so prominent 
on tliia ^de may receive Cctm le paper 
a portion of iue smoke, ^ Lay a paper 
•over the leaf, and then ppess it SAitly 
upon Uie smoked i)<^r, wifu the 
Engers, or with a small roller (uovtyed 
with woollen dbth, or tiome like soft 
material), so that every pari of thedeaf 
may come in eou^ct with thq, sooted 
oil-paper. •Acoittmgof th<^ smoke will 
adlftre to the leaf. Then remove the 
leaf carefully^ dud place thuUaukeiiod 
surface on a sheet of white paper, not 
rul|l, or in a'*book, prepared for the 
piTrpoBe, cowering '\he Vsaf with a 
clean dip of papei', and,pressing ijpon 
it with the nngers, or toiler, as be¬ 
fore. Thus may be obtained *the itq* 
pression of a leu, showing the perferi 
outiiuas, togetherjiwith an accurate ex¬ 
hibition of the voinB which extend in 
every direction through it, more cor¬ 
rect^ than the ^est ^’awing. And 
this process is so* rimpje,, andi the 
materials so easily obtained, ttiat any 
person, with a Utue practioe to enable 
him to apply the right quantity of 
■moke.to the oil-paper,^and giye the 
leaf a proper yressurc^ *oim prepare 
heautifnl 1^ impressions, such iis | 


^ naturalist would be proud%> possesiL 
There is another, and we tbink a 
better method of ti^long leaf imyoreanona, 
the preceding one. The only 
difference in the proeess oonsists in the 
use of psdntiqjr *nkt instead of smoked 
oU-pauer. ^ 

8 SJ. LEAF PRINTING. — After, 
worming tLi leaf between the bands, 
apply printing ink, by ^eans of a small 
leathen ball qputamiug cotton, or sq^ 
soft Bubstohoe, or wi^*|h.u‘<«dpf 
finger. The leather ball (ada the 
fiofer when uaed for that purj^c), 
after the ink is applied to it, snomd be 
pvcMod several tufii.«B on a piece of 
leather, or some smooth surface, before 
each apiilicatlon to the leaf, that the 
inF may fib smootldy axfil evenly ap- 
j|»liod. Aflj^r ibg 'mder surf&c^ of the 
leaf has been su^ipiently inked, 
it to the paper, where you wish the im- 
preaaionand, ^fter covering it with a 
slip of paper, use ij}io hand or roller to 
press u 2 «on it, as described in the former 
process. * , . 

840. »FLAlVr SKELETONS.—The 
leaves^ are* ^ st into on earthen or 
gln^s vessel, and a large quantity of 
luin-water to be poured over them; 
after this they are to iw*x6rxf*“^tfcc 
open air aud to the heat of the sun, 
without coveringathe vessel. Whei^the 
water evs|>orates so as to leave the 
leaves dry, more miu|4 be added in its 
plane; tho leaves will by this means 
putrefy, but require a 
I time tor this :.8ome will be finished in 
atnonth, others will require two months 
or longer, Ecoordin^ to^e toughness of 
their parenchyma. \Vaen they have 
been in a state of putrefiayotlon for some 
time, tke two membranes will begin to 
separate, and the green port of the leaf 
to becAme fluid: then we operation of 
clearing is tu be performed. The leaf 
is to be put iipon a fia^^erhite earthen 
plgte and fevered with clear water; 
and *being gently squeezed with tho* 
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most be ufled it^ separfttjng 
nuddle rib. VUlien onoV 
th«M Ip m o];»eiur^ towards fbia Beparei>* 
t^ whole meQibraDe ajwaiyd 
follow^easily; r<^en both membrab^ 
ape ^kim off, the skeletoTi j>|) finishedi, 
and it has to^ be wai^d clean wito. 
water, and then dried betwii^ the 
* leaves of a book. Fruits ar^ divested 
of tbdr pulp and made into skeletons 
in a different'mander. * Take, for an 
^'dtaii(»|^^e large petCrtfvhion is soft,' 
and < ’vofwHgK; let it be neatly pared 
without sQueesdng it, and without 
injuring either the crown or the stalk; 
put it mto a pot^ef xain-water, covered, 
set it over the fira,"aad let U boil gently 
tfll i^irilbetfy 8on>, ihen take it out and 
lay, it in vA dish filloch with ccol^ 
water ;^tihen holdinB if by the stjjJk 
^ ^t h one hand, ^rub off as much 
'Sr'ihe pulp m 'you can with the 
finger and thumb, beginning at the 
Stalk, and rubbing it regularly towards 
the crown. The fibres or^ mpst tender 
towards-the extremities, and therefore 
to treated with gj^at care there. < 
When thS^pulp hjj^JljigbeeVcleared 
pretty well off, the point or a fine pen¬ 
knife may be of use to pick away the 
iiBiih to the core. lu Srder to 

Spe <^how the operation advances, the 
^ed watermustbeihrown away from 
tifiie to time, and clean poured on in 
its place. Whm the pi4p is in this 
manner perfecnl^ separated, the dean 
u^eletoa^ to be preset«red ih spirits of 
wine. method may be pursued 

with the bark <i.f tre^e, w^ch afford 
interesting views of thebe, eonstituent 
fibres, 

841. BOLLS.—Hiz the s&t with the 
fionr. Hake a deep hole in the middle. 
Stir thd warmw^ter into the yeasi, and 
pour It into the hole in tbp fiovr. Srir 
b wi^ a spoon rast enopgh pi make a 
thin 'batter^^^a sprinl^ some fiour 
over the top. Cover the pan, and set 
^It in a warm-place for ee7<^ uours. 
When lights add half a piD^more 
^ Of Inkawirm wat^, sud xhake ii«with 
a Utile more floor, into a dongh. Knead 
ft v«y well Jbr tea n)inirieB,J> Then 


divide it into piecw, and^ead 

eadi separately. H^e them into round 
cakes*' or rolls. lCJ<W8r thep^ aad»tot 
^em to rise about an hour and a half. 
Bake theip, and, wiUni done, let them 
remom in the oven, without the lid, for 
about xainntes. 

842.oI 5AHLT BISINa-Dr. Wilron 
Pbilip/‘in his ** Treatise on Indigestion,’* 
says:—" Although it is qf consequence 
to the debilitated to go early to bed, 
there <are^ew things jnore"*hurtful to 
them than remaining in |t too long. 
Gkitting dp an hour or wo earlier, often 
gives a degree of rigour which nothing 
else^;;;^ procuM. For those who are 
not mu^ debilitated and rieep well, 
the best rule is to get out of bed soon 
after waking in the mormug. This at 
fimt may n appear too early, for the 
debilitated i nquire more sj^p than the 
heallhy; but rising early will gradu¬ 
ally prolong the '* loep ik-A. -wtitCo.*- 

ing night till 'the quantity the patient 
enjoys ^s sqiial to his demand for it. 
Lying late jp not only hurtful, by the 
relaxation li oooasions, but also by 
occupying tnaf part of the da^ at which 
exercise most beneficial.'’ 

‘848. SUB3RIOB ^CLEANLINESS 
Boqner attracts our regard than oven 
finery^ itself and gften gains esteem 
where**fh^ other fails. ^ 

844. COFFEE A DISINFECTANT. 
•—Nume.'ous experime:;ts with roasted 
coffee prove that it is the most power¬ 
ful means, not** onsy of renO^^ring 
pnimal andyegetMle emu'ria innocuous, 
but of actually destroying them. A 
room in whi^h meat in an advanced 
de^ee<.ef decomposition had been kept 
|for some time, was instantly deprived 
of all smell on an #pcn coffee-roaster 
being carried through it, containing a 
pound of coffee newly roasted. In 
tAnother rooi^ exp^tod to the effluvium 
occ^ioned Jtiy the .elearing put of the 
dung-^'so that sulphuretted hydrogot 
and ammonia in great quantities^cuald 
be ihenpoally detected, the stendi was 
completoly removed in half aimiaute, 
on the ein^byment ^f three oipuwi ol 
berii roasted oeffbe, whilsb toa othor 
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parts of the bou|g%7ere TOtt^l^uently 
ideared of the eame ilttsll b| bebiig' 
aha^y traTemd ^th the ooffee-irowter, 
Hlthou|;h the deapidng of the dun^it 
conthiued for eeveral bourn after. 'Xiie 
beat mode of using the oofiee M a 
disinfectant is.jh> diy the raw bean, 
pqund it in a tnoct^, and roast 
the powder on a moderatelf’^ heated 
iron flate, until ithssumes a diu'k brown 
tint, wl^n it is fit for use. I^en 
Bj>^kle It in sinks or cest^oki, or la^ 
it on a plate in the room which you 
wish to have jmrified. Coffee a6ia or 
coffee oil acts mi^ readily m mindte 
quantities. (See 320. > ^ ^JL 

. 845. UTILITY OF SINCffStJ.—It 
is asserted, and we believe mth some 
truth, that«ingiag is a oorre<jbive of th^ 
too common tendency ^o pulmonic 
complaintia Ur. Busli^ an eminent 
^ydciiin, o^ erves on this sulijeot;— 
are Idffom afBicted with 
consimiption; and thU, I believe, is in 
part ocqpion^ by the strength wMcb 
their lungs acquire by ejeroiBing them 
■ in vocal mudo, for this constitutes ap 
easentifl branch of their education. 
The music master of an Academy has 
furnished me With a remark still &ore 
in favour of tlus opinion. He infcgined 
me that he had l^own several instances 
of persons who wore stromlyMisposed 
to* eonsumption, who were restored to 
health by thw dsercise of tb«u‘ lungs in 
singing." 

f46. DOMIsBTIC RULES. —Mrs. 
'flnmUton,«in herCottj|gerB of Qlen- 
bimii©/* gives three simple rules for 
the r^ulation of domeStto affkdr8,4irhich 
desmrve to be remembered^ and which 
would, if cauied into prance, be Ifhe 
means of sav^ time, laboiir^ and 
patienoe, and oimaking every house a 
** welbordered** one, are m fol¬ 

lows ;—1. Do ev^ything m Its^ proper 
thneb a. Keep e-ferytll^^to ito pro¬ 
per USA 3. Put everyth!^ iA its pro- 
place. 

^47. TH|G CHEMICAL EABO- 
MEl^SE.—^T^« a lod^.narrow bottle^ 
eiu^ as an ^d-iashiofie^ Eidi-de4!!o- 
logm bottle, and put into it two and a-, 


half drachms of camphor, und «ik>v^ 
drachma of mhdta of wina'; wheu ilie 
mn|hor ia diasolred, whikfii it 
rea^y do fay agitation, add the 
fbllomng mixture :- 7 >lSikA water, nine 
drachms^; mtrate of potash (saltpe^), 
thirty-eight gtnime; and muriate of Wn- 
monm (s^ tkmmoniae), thir^-eight 
grains.^ Dissolve these, salts In th.i 
water prior to mixing with the cam- 
phoratra spint; then «hake the whole 
well ^oget w. Cente ^e bortle well, 
and wax the top^ but tn^e 

a jrery small aperture in the cork with 
a redh.ot nee(Ue. The bottle may then 
^e hmig up, or pla<!»^ in any stataonary 
pcifition. By obseiring the different 
appearances which th6 materials assume, 
ar»the weither changes, .4t becomes an 
i excellent piy^osticator of a dbtuing 
'storm or of a S^idiy sky. 


848. FEUOALITr—The great pld- 
losopher, Dr.** Franklin, inspired the 
mouth-;pio 9 e of ♦his own eloquence, 
“PoUr Itichard," with “many a gem of 
purest ray ^erene,” encased ^n the 
homUl^ garb of proverbiaAruisms. On 
the subject of ^frugality we cannot do 
b'eiter than take the worthy Mentor 
for oihr 1.ext, and from ,it. a/wfiggs our 
remarks. A man may, ifhe 

how to save as he gets, “keep his nose 
all his li^ to tl'e grindstone, and die 
not worth ft groat at last A &t kitchen 
makes a lean wifi," iCbd 
“ Manir estates in gettiiu, ^ 

Sini^ voteen for tea forsook %pinnin^ and 
a knitting, m , 

Ana nfen for punch forsook hewing and 

849. Ir TOP WOUU) DM WEAtTHT, 
think of saving as well as of gett^. 
The ihdies have not made ^pam rich, 
because her out-goes are greater than 
her in-coules. 

860. 'A^It then with your expensive 
folliei^ an(P you will Wt then have so 
fiiuch oattse to complain of hard tfaues , 
heat^ taxes, and chargeable fiuzulies.'^ 
FftL “ Wbat maintaiDs one vice wou^ 
bnng up two children.* 

8|2. TOP may think, peihaps, thi^ a 
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littls or Buperfltuties now aud then, 
diet a Ui^e more ooatly, clothe a littd# 
finer, And a little entertaanxuent now 
and ih%n» can be no great matter;^ bat 
rememb^, ‘^Maay a little makes* a 
xnjokle/* ~ . , 

863. BliWABie ov urfLB sxfSnsbs: 
‘*X small leak^will sink a great tdiip,'* 
*^09 Poor Jdichard says; and agaiji, ** Who 
dainties love, sh^I beggars prove;*’ 
and moffsover, <‘'JEi'ools m^e fe^ts and 
‘ vies mm^^djiem.** * • * 

85^' nSra you are all got together 
to this sale of fineries and nick-nacks. 
Ton call them goods; but if you do 
not take care, t^y will prove evils ^ 
some of you, T^u expect they will be 
sold cheap, and, perhaps, they may for 
less |han they cost; but if you have no 
occasion fijr them ^h^cmust be de^f 
to you. ^ 

S55. Hembmb^. Vrhat pour Richard 
says, ** Buy what thou hast no need of, 
aud ere long thou shalt sell thy neces* 
B.aries.” ^ ^ 

866. And AGAIN, At a grtat (jenny- 
worth, pauge awhile," ^'e me|ns, por- 
baps, that the che^PQess a;tj[iarent 
only, aud not real; or the bargain, by 
straitening thee in thy business, may 
di^thfiSMUasaci^harm than good f for 'in 
.imdtixer place he says, *' Many have 
been ruined by buying good pexmy* 
wofths." 

857. Again, It is foolish to lay out 
money in the puithose of repentance;” 
and yet folly is psaooised every day 
at auctions, for want of mindhig the 
almanack. 

868. 2£ant, for the sake af finery on 

the bock, hav6 gone with a hungry 
Btomael:^ and half starved theif families. 
** Silks and satins, scarlets andwelvets, 
put out the kitten fire," as Poor 
Richard says. Them are n^ thc^neces- 
sarlea of life; they oanctsci^oely be 
called the coiujaniendes; god yet, only 
because they irok pretty, how mapy 
jmmt to havf them t * 

869. Bt and other ettrava* 

gances, the gent^ are reduced*' to 
poverty, and forced to bcorrow rf those 
whom, they formerly despised, big! who, 


through iudusti^^^aud frugality have 
ma&^ined their 'atandmg; in whfeh 
case it appears plainly, that^ "A 
man on his legs is h^er than a ^enuo* 
man on his knees,^as Poor Richard 
sam. Pmhaps they had a small estate 
left them, if^ch they knew not the 
getlmg^f; they think “ It is day, jand 
will n^er be night ;*’ that a little to be 
spent out of so xfiuoh e not worth 
minding; but " Always tak^ out of 
l^e ml^'tpb, and never putting in, 
soon ooi]^eB to the botton),/' ^ I*oor 
Richard says; and then “When the 
brell is dry, they know the worth of 
wat^' 

8^. ^TTT this they might have 
known before, if they had token his 
advice: »“ If you would know the 
value of money, go and try to borrow 
Bcflne; for bh that goes % borrowing 
goes % sorroYiM," as^oor Richard 
says; and, ind^dfso doeSSii0*%t»7%#haa 
t^ sudi people, when he goes to get it 
in agaiu, Pbor Dick further ^vises:— 
** Fond pride dress is sure a-very curse; 
a £M)fnncy yop oonsult, consult your purn.** 

861T An^ AdkiN, “ Pride is* as loud 
a ly^ggar as want, and a groat deal more 

* s> 

saucy. 

862. WnisN you have bought one fine 
thing, you must hPy ten more, that 
our appefvance may oe all«of a x>iece; 
ut Poor Dick says, “ It is easier to 
suppress Che first desire Shan to satisfy 
all that folloyr itand it is as truly 
foUy for the poM to*^ape the rick, m 
for the feog<;o swell in ofder to equal 
the^x. » 

» Vessels lar^ may^^ntuze more, 

^ But Ifttle boats should keep near Shore." 

862. lx is, however, a folly soon 
pumshed; for “Pride that dmes on 
vanity, sups <m contempt; pride break* 
fasted with plenty, <|inra with poverty, 
i&d 8ux>ped with infamy." 

868. ofbor all, of what use is 

thisprios of appearance, for which so 
much is risked so much is suffered f 
It cannot projnote health, nor esse 
pain; it n^ik^^no increeae ofsmeiit in 
the person-^it OTcatas^vy, it hastonf 
gaisfortune. 
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sS. CONVM»dGnON! r 

^Kere ape xnany talkers, ^but 
few wko know how to ooznrerie agree* 
ably. (Su Itil and m9.) 

86d. Speak distinctly, neither too 
rapidly nor too slowly. 

867. AoootnnuMilate tiie pitch ofyour 
ToicI to the healing of the person^ with 
whom you are conver|ing. ^ 

868* KevOT iSIbeak with your mouth 
fuH. o , ^ 

869. Tell your jokes and lai^h after¬ 
wards. * ^ ' ' 

870. Dispense with superfluous words 
—such as, " Well, I shbuld thiik,” , 

871. The woman who wiaher^Ser 
conversation to be agreeable wiB avoid 
conceit or affectation, and laughter, 
which is not natural and spontaneous. 
Her language will be easphud un’.,| 
studied, maikfM by a graceful carel^tss-' 

■ _Bain^*»time, never 

overeteps the limits of prc priety. Her 
lips will readily yield to a^ pleasant 
smile; she ^11 not love to heaf her¬ 
self t^k; her tones will b4hr the inir 
press of sincority, and her^e^^es kiisdle 
with animStion, as she speaks. The 
art of pleasing is, sin. tmtk, the very^ 
soul of good breeding; foi‘ the preoise 
object of the latter is to render us 
agreeable to nil witB whom we Asso¬ 
ciate: 4o make us, at the saxfle time, 
esteemed and 

872. We need scarcely advert to the 

ruden^ of interricpticff any one who 
U speaking, orJ:o the impropriety of 
pushing, to its full extent, a dscussion 
which hie become nnpleasahi. * 

873. Some men have a mania for 
Greek and LaUn quotations; this is. 
peculiarly to be avgided. It is ]*ke 
pulling up tbe stones from a tomb 
wherewith to kill the living. Nothing 

Jifi more wearisome thftn pet^try. 

^ 874. If you feel your a»leyertpal 
superiority to any one with whotj you 
are oonf ersing, do not seek to bear him 
down; it wmdd he an inglorious tri¬ 
umph, and a breach of good manners. 
Bewa^ too, of sperking ligh'ti/'of sub- 
feots wnirii bear a sacred character. 

875. Witlings ^carionally gain a re¬ 


putation in society; but nothing is 
mom insipid and m worse taste than 
their conceited harangues and self-euf- 
fioieut"sir. 

876. It is a eommod idea that the 
art of wiritLSg aod tbe art of convenuu 
tion aro.4X\9; this is a gmat mistake. 
A msn qt wemm may be a very dull 
talker. * 

877. The two.grand modes of nseking 
gour conversatipn interCst^pg^ are to 
enliven it by recitals oalculAtedv^ 

and iyipresB your hearers, and to inter- 
jperse it with anecdotes and smart 
thinga Bivasol was f master in the 
latt^ fuode. (iSiee 1388.7 

^878^ CLEANLINESS.--T^e want of 
cleanlmess is a (ault which admits'of 
no ''excuse. Wbex A^ter oan be bad 
for nothing, it is surely:^ tbe power of 
every person to be clean. ' 

879. Thu Dischabob fbom our 
'Bodies, by^ p«rBpirc.^iom renders fre¬ 
quent chongss'of apparerneceasa'y. 

, 880. Change ^ Afpabel gready 
promotes/bhe secretion from '^e akin, 
so necessary to health. 

881. When that Katceb which 
cugbt to be carried off by pfi»^piir8tipn 
is either retained in the body, or re4i^ 
sorbed by dirty clones, it is apt to-ooa 
casion fevers md other diseases. ’ 

882. Most Diseases ot tsb Skin 
proceedfrom wantofcleilnliness. These 
indeed may be oa J'gbt by infeo^Op, but^ • 
j;hey will neldom continue tong where 
deakhnesB pmvaOs. 

883. ToT^SAUEOAUBimustweim'^ 
pute the various kinds of vticmin tiiat in« 
Test the human body, houses, Ac. These 
may genecdly be banished by oleanli 
ness done. 

884. PRRHA^ tbe intention of nature, 

in permittipg "uch vermin to annoy 
mankind, is to ^duoe the prac¬ 

tice of this virtue. 

880. Onb ddmfov oaubb j»f putrid 
and mpjig^ant fevers is the imnt at 
cleanliaesa 

886. These nmEBS commonly b^bo 
among t^e inhabitants of close dsi^ 
nouse^ breathe bad dr, tAkelittie 
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tiX«F(^8^ Dse unwholesome food, alSd 
wear dixly clnthtw. Thf^ the ixifeo* 
tioA is generally hatched, which i^rjaads 
Atr (tad wide 4<> the destnicticm of 
Atany. Hencs cleanliness xiay be con¬ 
sidered as an object of the public at¬ 
tention. ** 

887. IiF is not suffioiesiti>tb*at I be 
clean ^inyael^ while thciyraDit of it in my 
neighbour aneets my jiealthfaa well m 

Sh8 . It dibtt pnoflb oannoi bb 
BBHovsn as a common nulsancdl* they; 
ought at least to be avoided as infec¬ 
tious. All wbh regard their ^health, 
should keep aft a distance, eved from 
their habitations. 

f 89. liT places where ^eat ndmbd's 
of peofile are coj^ehted, cleanliS'jss 
becomes of the n|most importance. 

890. It IB <^SLL KNOWN, that infec¬ 

tious diseases are caused by tainted air. 
Everything, therefore, which tends to 
pollut^ the aii^ or spread the h^fcction, 
ot^hi, with the uts-ost care, to be 
avoideds ^ c, '' 

891. Fob this beIson, in great towns, 
BO filth of any kind should be i)er- 
mittedto lie upon the streets. We 

Boitlry to say, that the importance of 
general cleanliness does by no Okeans 
Spem to be sudicdeiftly understood. 

892. It WEBB wki.l if the lower 
classes of tha inhabitsftits of Britain, 

^ would , imitate tl;,eir„ neighbours the 
Dutcn.,*!n the cleanness of th^x BtreetB,^ 
houses, &o. . t- « ' 

893. Wateb, ^deed,^hi easily ob¬ 
tained in Hiklland ; but the situation 
of most towns in Britaiui is more fa* 
▼Durable to cleanlWess. ^ 

894. KoTHiNa can be more agcceable 
to the senses, more to the Jhonour of 
the inhabitants^ or coi^ucive to theia 
health, than a 9lcim town*; nor does 
anything Hhpress a stronger sooner 
with a disresiiectful ideWof any people 

^ than its Opposite. « 

895. It is bbiubeabui, l^at, in 
most eastern countries, deanliness 
BUj^esa great pi^ of thed^ religion, 
The Itahometaa, as well «v me J^ewish 
mligioiii, eoajoum ▼aiious natidxigs^ 


\9aa]aings, and puriflcationB. tKoj^uht 
these were designed to repi^aimt in¬ 
ward purity ; hu^they ere at the esme 
time calculated for the preservation of 
' ealth. 

896. Howeveb whimbtoaIi these wash¬ 
ings tmay appear to sonuv .fewtihings 
wunfd appear more to prevent diseases 
than a proper kttentian to many of 
them. ^ r 

8d7. ^i^EBE SVEBT FEBSON, for ex- 
^pIe,cEfi^i' handling a dead body, 
visiting the sick, Ac., to wash before he 
wept inm oompany, or set down to meat, 
bw'srould run less hmrd either of 
catching the infeoilon himself, or com¬ 
municating it to others. 

898. * Frequent WA^niNa not only 

removes'tl'e filth which adheres to the 
.kjp, but likewise proiuotea the per- 
sp^tion, ba<u:^s the » 

the spirits. «* 

899. Even washing the feet tends 
greatiy to preserve bealth>’ The sweat 
§nd dirt With which these parts are fre-' 
qu^tly covered, cannot fail to obstruct 
their perspiration. This pit^ce of clean¬ 
liness woqld oftei\ prevent colds and 
fevers. 

• 900. Webb pbopie to bathe their 
feet^d hands inVarra water at nighty 
after being exposed to*cold wet 
through the day, *lmy would seldom 
experience any of the fatal effects 
which often prpoead from thesq^causes. 

901. In pjla^s wher£ great uuT^bers 
of Rick*people are kept, cleanliness 
Aught mos4 religiously to be observed. 
The jrery smell in such places is often 
sufficient to make one sick. It is easy 
to imagine what effect that is likely to 
have upon t}>e diseased. 

902. A PERSON IN HEALTH has a 

greater chance td become sick, than ,a 
sjjpk jierspA haB*to get well, in an hosK 
pitakdt mfirmary where cleanlinean is 
neglected* , 

903. The brutes tbemselv^i set us 
an ezampl#of cleanliness. Most of them 
seem tSie4sy, and t]^ve ill, if they be 
not kept rieuL A horse that is kept 
IhorcM^bly olettn, will tiirive hett« 
on m amaUer quantity of fbod, than 



4 ^eaterj clesalixiew is 

.904. 0U9 *OWN TESLmOB ftTO a 

sufficient proof of the necessity of 
cleanUne^ refreshed, how t^eer- 

ftti wd agreesilMe' does one feel m being 
shaved, washed, and dressed; e^cially 
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ss an astringent; tphis forms a xoosl 
▼ali^^ble oollyntmi. 

913. SulphaU of Zine, —^Dissolve ten 
grains of jrhtte vitriol ip a pint of water 
or ros4-water. * V»e, for weak ayes, 
914‘’*Zi«c and Camp/lbr. —Diaeolve 
eoruplh qf white vitriol in eight ounces 
when these hf^ve b^n long n^lected. of water, then ,add, one draohm^of spirit 
905, Most fbople esteem deanliness; of caai|lihor> andatraizw ^Use, as astunu* 
and even Imose who do notsprdbtise it*] lant, ** • 

thentsdvesMoften admire it u^other|||, 915. Compound Zinc .—^DissolvH ten 

- grafciB of white vitriol in eight ounces 

906. DOMESTIC Pi^AEMii^OFQSIAr of, camphor water {Mtatnara campkoris)^ 
In compiling this part of our hints, we s^e quanttty of decoction of 

have endeavor^red to supply that kind of » - « 

ihformation that is so often wanted in 


poppy-heads. Utte, as^an anodyne and 
detergent; useful for weak eyes. 

Uwtim«<rf ^ando*nTOtbe*^ed I'nsr-CoK^OM iSB EisarnAWia. 
when a medical man or a daiftrmat is not I • 7 

917. Cb»/ec^tonw.fm vised as vehioltss 
for the administrati^ of more active 
medicines, and ^ketuaries are made for 
the purpose of rendering some • enw dies 
p;dat4i1;;^le<>, 'Both should be Jeeps in 
closely covered^ars. « 

918.,jj 4.lmoniJ, CScw/«c<io».a—,Be»noVe 
the outer eoat fi^m au ounce of eweet 
almonds, and beat them well in a toor< 
tar with 05^® drachm of powdered s^um 
arable, and half an ounce' of whi^e eu* 
gar. Use, to make a demulcent mixture, 


when a medical man or a dgtlggiat is qpt I 
near. The doses are all fixed for adults, 
___jj|thwjjj|?,as ordepeds The various 
remeflies are aiTanged'ip sections, ac¬ 
cording to their usee, as Jieiug mors 
easy for reference. {For tke mectnings of 
medical terms, see Ijjdbx.)’* ^ 

907.— COLLTRIA, OR RW-WABlSSia, 


908. A Ivm .—^Dissolve half a drar^m 
of alum in eight f>unees of water. Use, 
as an astringent. When the strengtl? of 
the alum is doubled, and only half the 

q'l^lty o^ater used, it aois as a dis- knovm as ahnoutPemulsinn. 
cutient. 


909. Obmmdh.—Add one ovmco of 

diluted acetic aqj^ tg thj^ee ounces of 
diction of jK>ppy Hsluls. Use, as an 
anodyne wash. * * 

910. Cbmpov<4u2A2im.-»piB8olveBlum 
and white vitriol, of each one dn^hm in 
one pint of wat^, and filter through 
paper. Use, as an astringent wash, 

911. Zinc tmd .nh.d .—Dissolve white 
vitriol and acetate of lead, of e’ufii seven 
grains, in four ounces of elder-flowes 


% 

919. Alum Confection. ■—'Mix two 

scruples of powdered alum with four 
scruples of treble,, JJose, half a drachipu 
Use, aa^iu astringent iu sore throat a\m 
rqlaaed uvula^and ulcerations of the 
mouth. ^ 

920. Orange Confection,—Tsko one 
ounce of«the freshly rasped rind ot 
orange, and mix it with*three ouitces of 
white sugar, after it is well beaten. I>ose, 
firmn one dnmhm to one ounce. Use, as 


a gentle stqjpaohic and tonic, and for 
water, then add oner draiShm of lauda- ^viog tonic powders in. 
num (tmeture of opium), a&d*^^ asma 921. Jfflacl'Fepper Conylction .—Take 
quanri^ of spirit of camphor; then of ^blaeh pepper and elecampane-root 


strain. Use, as a d^rgeut wash. 

912. Acetafeof Zinc ,—dissolve half a 
drachm of wMte ntriol hi^ve ouhees at 
water. Dissolve two scruples of acetate 
oi lead in fives ounces of water. MjxP 
these solutiontf^ aride for a 

short tuaai and afterwards filter. •* UsCf 


each ope ounce; fennel ckieds, three^ 
ounces; honey and sugar, of each two* 
ounces. Bub the dry ingredients to « 
fine powder, and vrhem the confection hi 
wanted fdd the honey, and iaiai''wfllU 
JDose, 2^xn one to two draohias. Cut 
in hismorrhoids. 
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922. C<mTuig€,r-~Wx aa much of the 
fine burs or epiculee of oo^hage into 
treacle aa it will take up. JDate, a tea- 
moonful every momiug and evening. 
(ke, M on outh^lmintit.. ^ «. 

923w ^nna^ Confcclim, <— of 

^ Aenna ounces, figs half a pound, 
cassia pulp, tamarind pulp/^and the 
pulp of^ prunes, each four ounces ; oo- 
riander seeds,' two ounpes; liquorice, 
oife ounce and a half; su'gkr, one pound 
and ^'uarier; water, one pint and tv half. 
Rub the senna with the coriander,*and 
septvrate, jjy sifting, five ounces of the 
mixture. Roil the water ^ith the figs 
and liquorice added, until it is reduced 
to one half: then press out and strain 
the iiUqnor.* Evaporate t'ue fitrhned‘'| 
liquor in'h jar by bojiifig luitil tweliss 
fluid ounces I’emaiuv.'then add the sugar, 
and make a syin!?^. Eow mix the pulps 
with the syrup, add the sifted powder, 
and mix well, purgative. 

924. potf/or Oil and Sennai^or^ection. 
>—T^ke one drachm o^oowdered gum 
arable, and two ounces of conftyctiou of 
senua, and mix by gtaduahy rubbing 
together in a mortar, with half an ounce 
of castor oil. I^ose, from ones to two 
draclims. Uke, purgative. 

926. Sulphur and Smna Confection .— 
Take of sulphur and lulpha,te of potash, 
each half an ounce; of confection of 
senna, two ounces; and oil of aniseed, 
twenty minims; mhi, wrll. Dctse, from 
oiib to Wo drachms. Use, p\u:g3.tive. 

926. Cream of.Tarta. Confection-^ 
Take one ounce of ^ream of,''tartar, and 
half a drachm of powdei'ed ^uger; mix 
into a thick paste with treasole. Duse, 
two drachms. ' Use, purgative. ^ 

4*27. Aniispasmodic £l€Ctuar}f.-~'^ake 
six drachms of powdered valei^a and 
omnge leaves, mixed and ^nade into an 
L leotuary, wi^ a sufficient quantity of 
syrup ol womwood. Doh, from one to 
two drachms, to be taken Ifwo or' three 
r times a du^ t ,, 

928,—Dbcochonb. * 

929. These preparations soon spoil, 
and therefore should only be ^de in 
. email quantities, partioularljiE ^ sum- 
luer. 


630, Take cue oupee 

of pyrola (chimaphila or winter-gswn), 
and boil it in a pintnnd a haif of wafer 
until it is only one pint; then strain. 
Dose, from one to two ounces, four times 
a day, * Use, in dropsies, as a diuretia 

931. «f)/ Zopwood—Boil one ouiloe 
and arlialf of bruuwd logwood in two 
pints of water until it Bernes to one 
pint; |hen add one drachm of bruised 
caBsia,*^and strain. Dose, from cme to 
twp ounres. Use, as an astringent. 

932. Of Dandelion .— Take two ounoM 
of tl\e frpshly-slioiid root, and boil in 
two^pints of water until It comes to one 
pint; titan add one ounce of compound 
tincture of horse-radish. ^ Don, from 
two to fbur ounces. Use,''in a sluggish 
sf-ite of thi Kver. 


983.f—EMBBOgATioira LiwiMKKra . ^ 

934. These T^edies are UMd exteiv 
ually as locfl stimulants, to relieve deep- 
Beat.ed hiiUimmations when o<her means 
caqnot be daaployed, as they are more 
applidlibcdly. 

936. Mxodyne cvim DiooaiiedU —Take 
tw\> drachmaof scraps white soap, lu^ 
a drachm of extract of henbane, and dis¬ 
solve them by a gentle heat in six ounces 
of olivb oil. Used in tioses of two or three 
drachms Bt a time, for glandular en¬ 
largements which are>ipjvhiful and stub- 
boi’u. 

936. Strong J^ninonialed. —Add one 
ounce of strongj’diquid ammonia l(i£»- 
qiiioru afimonioe fortius) to two ounces 
of "ulive oil;« Shake them well together 
un^ they are property mixed. Use. 
'Employed as a stimulant in rhemnaiic 
pains, paralytic nymbnesses, chronic 
glauduW enlargements, lumbago, scia¬ 
tica, Ac. 

< 937. Compomd ^JLamomcAed. —Add 
six rteaspoonVuls df oil of turpentine to 
the Strang ammoniated liniment abovs^ 
Use, for the diseases mentioned 
the head of strong ammoniated lini¬ 
ment, and iflulouio affections oi the knee 
and ankl^ointa. . t, 

988. XimetsndOtt—Take eyiual parts 
of «ftTnTiift« linseed-oil fend Inne-water 
(Liquor calds), shake wsR. 
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Applied to bums, ij^ftda, Biin>peel^^, 

(?amj^WcEfedL-->'t'a]t:e balf an 
oimoe of camphor, and d&solve it in two 
ounces of olive oiL as a atimii* 
lant, soothing application, in stubborn 
breasts, glanduW enlargementsf d^^psy 
ofHhe b^y, and rheumatic pains. 

940. Soap Linime^wiikSpan^FUea. 

-.Take thzeeaounoes and a half of soap- 
liniment, siad half an ounoe.of ^oture 
of Spmidi'flies; zni 3 c and ihake wellrl 
Utty a stimulant to ohronias bruises, 
sprains, rheumatic pains, and indoleuJi 
swellings. • 4 

941. TuapMti'ne. —Take two ounces 
and a half of resin cerate {c^atvm re~ 
nnof), and melt it by standing the vessel 
In hot water^ then add one ofince and' 
a half of oil of turpenti^#, and txi^x. 
{Tse, as a etinulant application to fleers, 

942.—^En^as. , 

943. Ave a peculiar kind of medicines, 
administered by injecting Ifiiem inte the 
i^um or ouUet of the bcftly. Tj^o iil^ 
tention Is either to empty the bowels, 
kill worms, proteipt the lining membrSne 
of tbe intestines from injury, restrain 
copious discharge^ to p.llay spasm^ in 
the bowels^ or notsrish the body! These 
clysters, or glysters, are administered by 
means of bladd/ess and pipes, oi* a proper 
appeuatns. 

944. Laxatwe^Take two ounces of 

Bpsom sali^, and ^^ssolve in three- 
quarters of a pint of grflel, or thin 
broth, with an ounce of^ve oiL ^se, 
as all enemas are used. • 


Lteen ounces of thin grudl. U»e, pniyp* 
^tive. 

949. Opium. —Rub two grains of 
opium with two ounces of starch, then 
add two ounces of wutm wa.ter. £?*;, at 
an an^djme, iA colic, spasms, Ac. * 

9bO.^Oii .—Mix four ^unces of olivt 
oil wijfh half an ounce of mucilage and* 
half a pins, of warm water. Vte, as at 
demulcent. • . 

961. »Aasafagfiefg. *- Dissolve two 
drachms of tne gum in if pint Cf l^ley- 
water. Ub&, as an anthelmihtio^ or in 
ooifrulsions from teething. 

• ^ 9o2.—<HigOLiis. 

9bS. Are remedies used to stimulate 
(^onio sore throats, or a relaxed state 
of Ae swallow, or uvula. • 

• 954. Addv^i^ —Mix'odb part of 
white vinegar witnjgft^ parts of honey 
of roses, and twentj^tfour of barley- 
water. Use, in chronic in flammations of 
the throat, malignrnt sore throat, Ac. 

955» AttfingeM .—Take two^ij^hms 
of roses and r with eight ounces of 
boilingtrater, infuse for one Hour, strain, 
and add (flie ddibhm of alum and one 
ounce of honey of reses. f/«p, in severe 
sore tfairoat, relaxed uvula, Ac. 

956. Pot iolivation. —Mix frorm one 
to four drachms of bruised gall-nuts with 
a pint of boiling* water, and iiifusftfor 
two hours, then strain and sweeten. 

957. Tonvc <md simulant. —Mix six 
ounces of deeoction of bark tyith two 
ounce%of tincture of myrrh, luid haft a. 
diachm of diluted sulphuric adA UsCy 
in Boorbu^ affections. 

958. Alum. —^Dissolve one drachm of 


945. Nutritive .—Take twelve ouncA 
of strong beef t^ and thidiei^ with 
hudshorn shaving or arrow-root. 

946. Turpentine .—^TakehalfoD otmoe 
of oil of turpentindf the yolk of oue egg, 
and half a pint of ^hiel.* Mix thf tur¬ 
pentine and egg, and then ad^t^e gruel. 
Uie, on anthelmintio. 

M7. Common.' —Dissolve one ounce of 
salt in twelve ounces of *^raeiL 

948. Castor Oil .—ounces of 
‘.‘aator oil with one drachm of starch, 
tbep rub then* togetheri and add 


alum in ^fifteen ounces of water, then 
add half an ounce of treacle and one 
drai^hm of diluted sulphuric add. Usty 
astringent. , 

959. Myvf^jk —Add six drachma of 
tincture of myrrh to ounces of 

infudun of ftnseed, and then add two 
diHokms of*diluted sulphuric adA Use, 
a#a ^<9»rgent. " ^ 

9fl0. Firr alight infiammaiion of the 
fkroot.—Add one drachm of sulphuric 
ecthezi^to half an ounce of syrup of 
marslImellowB, and six ounoes’ of 
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■water* This .may ba uaed fre-' water; ahalte well. Ute, aa 


ley<water« Thia may be uaed fre¬ 
quently, I 

961, LonoKB. 

969, l^itioiia are usually applied to 
the parta required bjr means of a'pieoo of 
Imen rag wetted them, or by wet* 
tinf^ the bandage itself. . « . 

968. EmoUi&if, — tlae dedbction of 
marah-mailow or linieed. * 

964. Elder-Jlowen, —-Addiwoflr^hms 

and a baUf of elder-flcmera to one quart 
of boiling w^er,*infuBe for one hour, 
and Ute, as a diseuuent. 

965. Skdatim .—^Dissolve one drachm 
of extract of henbane in twenty-f^'ur 
dniclitoB of water. 

966. Opium .—^Sux two drachn», hf 
bruised opium with half a pint of boil* 
ing water, ^low it to gro^^ cold, 

use fot |>^ful ulcera, bruis^ &c. 

067. Stimidamt. —£^^fve one drachm!* 
of cauB^ potash^ V>he x>int of water, 
and then gradually pour it upon 
iwenty'four grains of camphor and one 


%l%.9AGetaie of wih ' 

Thke ten grains of acetate of lead! aup 
a drachm of powdered opium, mix, and 
add an ounce of vinegar and four onneeB 
of warm water, act aside for an hour, 
then filter, l/ge, as an astringent. ^ 

974. ^I’eatote. ~ Add a drachm* of 
kreosote to a pint of water, and mix by 
shaking. C/se, as Bn applidKion in tinea 
fapi tit, ,OT oAher cutaneous diseases. 

975. Gdlit. — Boil one drachm of 
bnihed galls in twelve noundbs of water 
until only half a pint remains, then 
sti-jiin, andiadd one<bunc^f laudanum. 
Ute, as an astringent. - 

976. OjWTUiiiiiTs AKD Ceraties. ‘ 

'' 977. Tliese remedies are used as 
topical ap]>fLeSi,tiou 3 to parts, generally 
ulcers and are usually spread upon 
lincu or other Ai||Lt 8 rials.^»i^HMNSM'"*^ 
97S. Ca/ntphxfuated. — Mix half an 


drachm of sugar, J^reviously bruised 
t(^ther<in a mortw. ki ftm- 

goid and flabby ulcers. 4^ 

968. Ordinary .—Mix one dribfiun of 
■alt with eight ouncesjef wafer. 

for foul ulcers and flabby wounds. 

969. €<M evaiporating. — AdG two 

di*ach«ns of Sulard’s extract {JLujmr 
plumJbi an^ the same quan¬ 

tity^ of sweet spirit of nitre 
atheria nitnei) to a pint of cold water. 
Use, as a lotion fcQr contusions, sprains, 
inflamedrpjurtB, Ac. * *■ 

. tf70. MydrocJUoraie of ammofda. — 
Dissolve half an ounce oi sal junmonifeo 
lAmmonio! hydrochlata^ in«six ounces 
cmF water, then add ah ounoe of distilled 
tfnegar snd the same quantity of recti- 
Asd spirit. Ute, as a re&igcrant. 

971. YddonB lotion. — Dissolve We 

grain of corrosive sublimate {Uydrar- 
gyri ehloridnnt, a violbkt* p^on) in 
an ounoe of Jjme-water, l^ingoareto 
bruise the crystals of the salt in either 
to assist ita^solut&on. Uto*ta a ^ter- 
^cnt. * ♦ 

972. Bktdk ctMwk.—-Add half a dradhm 
of calomel to four ounces of lime-water, 
or eight grains to an ounce ol^lime- 

• I 


cdince of ciimphor with one ounce of 
lard, having, of course, previdbsly pow- 
^lert^, the cadfphor. Use, as a diacutien.t 
ahd ^ixnulan\ jn indolent tumours. 

979. Chxdk. —^Mix as much ^irepared 
cbihk as you can into come lard, so a** 
to /orm a thick ointment. Use, as an 
sppication te bums <and scalds. 

980. !For Itch. —MS four 4 'lrachms of 

sublimed ^Iphur, two ounces of iard, 
and two drachms of s%lf»bui;ic acid to¬ 
gether. This is to be rubbed into the 
body. * • fc 

, 981. For,/Scroji-Rfoemfiows.— 
Mis^one draclm of ioduret of idnc, and 
one ounoe of •■lard together. Use, twice 
a day to* the ulcerations. 

* 982. Catechu. — Ifix one ounce of 
powdered catechu, tf^o drachms and a 
half of powdered alum, one ounce of 
powdered white re^, and two ounces 
dad a half of olivjs oU together. Use, 
to apply fiimby and indolent ulcera¬ 
tions. e 

988. Fartar Mmeik. — Mix twenty 
grains of terta:^emetic and ten grains oi 
white.sugw mth one drachm and a 
half of lara. Use, ka a oouxiter-irritant 
(u white flW( Uings, Ac. 



fO-VORBOW, IB HntSfiUr A RSABS VOB W(«1IB. 


m 


^ 084. PujA. 

^88. J%17(i^c.~Takeof5Wifr^ 

d«!^«Bloea, BCommon^, and gadibo^ 
eMdi'fifteen gmns, mix and add sum- 
eient Venice tnrpeiftine to make into a 
mass, then divide into twelve pilla 
Dose, one or two occasionally. « 

986. MUd&r Purgative. — Ta^e four 

grains of powdered scaminony aq4 
same qnantitg of compound extract of 
eolocynth, and two grains of calomel; 
mix well, &d add a few dro^js of oil of|| 
cloves, ortl^ gum-water, to enable the 
ingredientB to ccftnbine property, divide 
into two pills. Jht^ one or two wheif 
necessary. ^ * 

987. Common Purgative. —.Talce of 

powdered j.'iiap and compound extract 
of culocynthtfach four grains,«of calo¬ 
mel two grains, mix as 4isual, and 
divide into l^o pills. PoJ^, one or tfio 
occasionally. • 

t?ronty-four grains 
of extract of gentian and the same o| 
green vitripl (fulphcUe of tr(6i) t^igether, 
and divide into twelve piUg. JDoee, one 
tc^two when necessary. • Uee, 
bility. • • • 

989. ' Oongh. —' Mix one drachm •of 
compound powddb of ipecacuanha with 
one scruple of gum ammoniacum and 
dried squill bulb, #id make intosa mass 
with^ucil%e, then divide igto twenty 
pills. Dose —on^ three times a day. 

990. Aatrin^nt. —Mix sixtefin gimns 

of acetate of leeAjt^Sn^ar of had) with 
fqpr grains of opiun^^ana make into a 
mass with s^Vup, so^ toxnake eight 
pills. Dose, from one t<k two. Ue% as 
an astringent in obatinale diarrhosa, 
dywutery, and cholera. * • 

891. UltnEimim • 

992. Feverttimple .—Add three ounces 
of spirit of mind«rcms,^(Xtguor tmtf 
mondce acetcdie) to fivie ijjiii jes of water, 
or medicated water, such Ae BinnaSnon, 
aniseed, Ac. Dose for an adfilt, one 
onncd every three houzis. ax a 

diaphoretic. • 

998. Aromatic* —^Mix two dracbmii of 
aromatic confedfon wil^ two drachms 
of compound ^inetare ot oardamoma^ 


and eight ouneeB of peppermint water.' 
iDose, ^m one bnnoe to one and a Kalr 
Ute, in flatulent cholic and spaszQM of 
the bowels. * 

99%. Oathaa^ic .—Bjssolve one ounce 
of Epsom salts m four ounces of c<tpi- 
poundrinfosioirof sennd, then add three 
ounces* of peppermint* water. Dote, 
from ung and a half to two ounces.* 
Use, aa a warm stomachic and cathartic. 

995. pimrede .—^!kdd half an bunce of 
Bweet spirit »eif nitre,dra^ms of 
tincture of squills, and two M>wJes of 
liqq^d acetate of ammonia, to six ounces 
of decoction of broom. Dose, one ounce 
evpry two hours. in dropsies, 

996. Cough. — Disserve three grahis 
of tartar emetic and fifteen gralus of 
opium in ane pint of bailing ^ater, 
Jheu odd foua 'oupces of tiipacle, two 
ounces of vlnegfflhhL^d one pipt more 
of boiling water.* c^ose, from two 
drachms to one ounce. Use, in com¬ 
mon catarrh, Ifionchitu, and irritable 
cough. V . 

997. * Cough, for Children. —^^ix two 
drachipg of ipecacuanha wing witll ball 
an ounce of oxy^tel of squills, and the 
same quantity of mucilage, and two 
ouuces^of water. Doss^ one teaspoon* 
ful for* children under one year, two 
teaspoonfuls from one to five years, 
and a -tablespooxful from five years, 
every time^he cough is troublesomS. 

998. Anti^asmodig .—‘Dissolve fifty 
grains of camjihor in two drachma of 
chloroform, and tflen add tw« flrachCfis 
o^conlbound ^^otxire of lavender. Six 
d^hxns ef mucilage of ^um ankbic, 
eight ouncAs of ajfisee^ mnamon, or 
some ot^r aromatic water, and two 
ounces or water; mix well. Dose, one 
tabjppdonful every half hour if neces* 
saiy. Use, in cholera in the cold stagey 
when (fiomps ore severe, or exhaustion 
very great;*08'a general anti-spasmodic 
in doses of ene dessei-t *;poonm when 
the snasms^ure severe. 

999. Tonic and Stimnlcmt .—^Diseoive^ 
one ^fhehm of extract of bark, and 
hal/ a drachm Of powdered gum arable 
in she ounces of waster, nhd then odd 
one ojinee of i^frap of iiii|iflkenillow. 
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sad ^emme qnaatitjr of syrup of tolut 
ZhU, one tAbleapoonful every Uiree 
bAmSr VtCf after fevers Asd catarrhs. 

IdoO. i8tomac^{c.-~TaketwezitygraiiiiB 
ti poivdered rhut^b, and dissolve it in 
ounces sad a half of pipjvuriDint 
^ter, then a^d sal volatile ai^ com* 
•pound tincture of gentian, each one 
drachm and a half. Dbse, from 

one to one otit)oe and a half. Uh, as a 
, toni<^ Btimulfnt,"and stopyohia 

^ ' 1001. Drikks 

1002. Tamarind ,—Boil two on&ces 
of the pulp of taujarinds in two pints 
of milk, then stmn. as a re^e- 
ront drink. ** 

1003. Tamarind. — l)>Baolve ,.two 
oundbs of the pulp in two pinto of* 
wann wa^or, and alj^ it to ^ cold; 
then strain. l/i^if«frigerant. 

1004. BowpsBB. 

1005. Comp<iwnA> Soda^ — Mix one 

draohnu. of calomel, five dt^wbrns of 
sesqtd-carbonate of soda, and ten 
drachms t^f compound ehalk^ powder 
together. Dose, five ^ains.* Dse, aa a 
mild purgative for children dming 
teethiztgi * 

1006. Tanie .—Mix one drachm of 

powdered rhubarb w^th the same quan* 
tiiy of dried carbonate ofi soda, then 
add two drachma of powdered Calumba 
root. Dose, froxfi ten to twenty grains 
H a tc^c after fevsrs, <In all cases of 
de*bility, and dyspepsia attended with 
acidity. m *' 

1007. M.nharh aigd MaggieMaX-Wx 
one drachm oi^powdered rhubarb with 
two drachms of caihonate o^ magnesia, 
and half a drachm of gingec. Dose, 
from fiftseoa grains to one dnid^tDse, 
as a pmi^ve for children, * 

1008. ISulphur tt/nd Po^af%.>j-Mix one 
drachm of mlphur with ^onr scruples 
of bicuhoniM of potosh, emd two s^- 
ples of nitr^ Dose, from hilf a dracnm 

^to one drachm. Dse, as a purgative^ 
diuretic, and refrigerant. * 

1000. ilHSi-DKwvA<a^>MhtonegTiun 
of powdered ipecaeosaha, anti one 
grain of powdered opium, jin|h tlm 


mipo quanti^ of #aihphor. Doss^ one 
of,these |>owders to be give# in 
tri acle, &c., and repeated in four h6uip j 
once or twice if necpssaiy. 

1010. AntiSpamadic. — Mix four 
grains of subnitrate of bismuth, forty* 
eight-jB^ns of carbonate of inagnefiia, 
and same quustity of white sngor, 
and men divide in four equal paaks. 
Dose, oue>fourth part, ffse, in obsti¬ 
nate pidn id the stomach wiih cramps, 
unattended by infiammation. ' 

hOll. • Anti-Pertiavdf offaintt 
tffoopinff Cough .—Mix one drachm of 
powderede belladdnna-root, and five 
drachms of white sugar, together. 
Dose, sii grains morning and evening 
for children under one year; twelve 
grains for those under two and three 
yijors of twenty-four grains for 
those between five and terf-; and forty- 
eight grains Am; adultsiy 
should be pripared by a chemist, as 
the belladonna is a poison, and occa¬ 
sional doses of castor-oil khould be 
giuoii while ft is being taken. 

1042. Purggktwe {common ),—Mix ten 
grains of <uaiom.el, with, one drachm ot 
powdered jakp, aod«twenty grains of 
Bui^r. Doss, fifty grains for adults. 

1013. StidoriJic.-tM3X six grains of 
compound antimonlai powder, and two 
grains of sugar, together. Dots, as 
mixed, to be taken dfbfi>ed-time. Z7ss^ 
in catarrh and fever. 

* < • ' ft 

1014. h^BLLAl^CfuS. 

' 1015. JEdiettcd Tincture of Male 
—^Digest* one ounce mide fern 
buds 4n eight ounces of sulphuric 
lether, then strain. Doss, thirty drops 
early4n the morning, Uee, to lull tape* 
worm. 

1016. EmuIHon, Laxative, — Rub 
Clown an oupce of castor oil in two ,, 
draqhms of mucilage of gum arabic, 
three oimces of dill water, and add a 
drachm of tincture of jalap gradually. 
Doss, as prepared thus, to be takm 
while m the morning. 

1017. ^midsioii, Pmgatvoe, — Bub 
^down six grains of scammony with six 
drachms of white sugAr in a morifff. 



TO-HOBROW, BHROtrOBD FOB A BBB OF OLaF. 


m 


•ad gr^iially add^four ounces of al¬ 
mond cftaulsion, and two drop^ of oil 
of Aoves. Dose, as prepared, early in 
tlie morning. * 

1018. To Pt*si}entPUtifig after Small- 
pear.—Spread a sheet of thin, leather 
ndth the ointtxseBt of .ammoniaqpm with 
mefcury, and cut out a placev^r the 
mouth, eyei^ and nostrils. This forms 
what is called a mask, and, after an¬ 
ointing tflSa ^e-lids with little bluci 
ointment ^imgmntum kydrargyri), it 
should be applied to the *h3hce, %nd 
allowed to remain for three days fo^ 
the distinct kind, and four days for the 
running variety. Period io a^ply*it: — 
JBefore the spots fill with matter, al¬ 
though it nyll answer Bometi{ries even, 
after they have become pustulous- It 
may bo app^d to any pjwft iu the ssftiae 

“ iOlC. 2S^{iage of Arabic .—Hub 

one ounce of gum aral^c in a moitar, 
udth four^ounces of warm^va1;pr. Use, 
for coughs, &e. ^ 

1020. MU'Cilage of StargL — 
drachm, nf starch with*a little ^aUr, 
and gfa<m'.»lly add five ouno^ of waj^r, 
then boiJ until "it formS a mucilage. 
Use, for enemas, topical hpplicatioxi, 
find demulcent, JSce 1823.) • 

102f. GARDENllSia OPlilkATIONS 
FOR'tHE YEAR. 

1022. Januaky .—Flower of 

month .—^ChristniSs 

"1023. Gat^enmg-VLnilo^r prepaiw- 
lions for future operations must# bo 
made, as iu this mouth thei'^ are only five 
hours a'day available for out-do?fr work, 
unless the season be unusually tnild. 
Mat over tuUp-bedt, begin to forctfroses. 
Pot over sec^e and plant dried roots of 
border flowers in ruild weather. Tak;^ 
strawberries in pots in'f the green¬ 
house. Prune and plant •gtoselfijrry, 
currant^ fruit and deciduous tifees and 
shrubs. Cunumbers snd melons to be 
sown in the hot bed. Apply manures. 

1024. FsBRUABy. «/ th>e 

month. —Snowdiflp and violet. 

1025» Oard^ing. —Transplant pinks,#' 
•omatiQns, sweet-williams, eanditulk 


‘campanulas, dm., sweet and gardiSi 
peas and lettuce, for succession of crops, 
covering the ground with straw, dsc; 
So\^ also savoys, leeks and cabbages. 
Prune and nail walnut trees, and •to¬ 
wards fifie end of tSe month jilaut 
stocks* for next yeajris gi-afting, also 
cutliflg^of poplar, elder, willow-treei^ 
for omamentjd shrubbery. Sow fouit 
aud forest tree seeds. ^ • * 

1026? Mab|!]ej .<—thf 
—Primrose. • ^ 

*1027. Gardening operations. — 

“ Spring flowers ” to be sown. Border 
flgwers to be plantcd^ut. Tender an- 
nua!m to be potted lyit under glasses. 
Mushroom beds to be made. Sow arti< 
chokes, wlAdsor beans, sT'd»oauli^oweri 
jFor autumn; feiUuces and peas for suc- 
cessiou of crop*} ^nions, parsley, ra- 
dishes, savoys, aapSmgus, red and white 
cabbages, and beets; turnips, early bro- 
coli, parsneps jdid jj;arrot8. Plant slipe 
f and pai’t^d. roots of perennial herbs. 
Graft trees and protect early Blossoms. 
Force^se-treo cuttings under glkases. 

1028. oj tliA mouth. 

—Cowslip. 

1025^ Gardening Operations.—Sow 
for succaasiou pe;is, beans and carrots; 
])ari3Uf*ps, celery and secale. * Sow 
“ S|>riug flowerp” Plant evergreens, 
dahlias, clitysantnemums, and the tike, 
also potato^, slips ^f thyme, parted 
roots, lettuces, <»uliflowers, cabbages, 
onions. Lay down tui4^ ♦ retn^e 
caterp'fllars. ^ow and graft Camellias^* 
and propagate aud graft fruit and ruse 
trees by all the vdtiouf^ means in use, 
Sow cucumbers and vegetable marrows 
for plan^g out.’’ This is the most 
imppriaSM month in the year for gar- 
deuMrs. 

1030? Mat. —PUmer of the month.— 
Hawthora. * 

1031. Gardening. — Plant out your 
sewing flo|vers as they are ready, and 
sow for snoceasion larkspur-^ 

mlmficmette, and other spring flirwann 
Pot out tender annuahk Eemovt 
auriculas to a N.E. aspect. Take up 
bulbods roots as the leaves decay. Bow 
UdneJ Beans, d»roc6li for spring use, 

f 2 • 
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d^pe for autumn, oauliflowera for Docem-^ 
ber ; Indian com, cress, oniona, to plant 
out as bulbs next year, radbhes, aro¬ 
matic berbs, turnips, cabbages, sairoys, 
lettuces, &;c. F!^t celery, lettuces, 
ana annuals ; tUn spring cropSk •Stick 
peas, &o. Efrtb up potatoes, &c. 
moisten mnsbroom beda • 

1032. Ju» B. — Flowers of the Smnih .— 
Waterlily, Honsysuckle.'* 

1033. Qardmvhg Opwfli^iom: — Sow 
panK tcteks to bower next spring. 8 U^ 
myrtles to strike, and lay pinks, camop 
tlons, roses, and evergreens. Plawt 
annuals in bordess, and auriculas in 
shady places. 'Sow kidney lie^s, 
pumpkins, cucuihbers for pickling, and 
(late in the p)<^Dth) endive and Icttvces. 
Plaut‘ out ^Citoumbers, naaiTows, leeks, 
celery, brocoli, caub^/ei*8, savoys, and 
seedlings, and pl^s propagated by 
slips. Earth up potatoes, &c. Cut 
herbs for drying when in flower. 

1 034. J Di,v.— IHihoers of ilie Month .— 

Rose and carnation. ’ ‘ « 

1085. Oardenmg Operations. < — Part 

auricula ahd polyanthus rooU,'' Take 
up summer bulbs as* they go out of 
flower, and plfuat saffron crocus and 
autumn bulbs. Gather secd^. Clip 
evorft'recn borders and hedges, strike 
myrtle slips under gjlauses. Net fruit 
tre«s. Finish budding by* the end of 
the month. Head down espaliers. Sow 
early dwarf eabbages to plant out in 
OcUibejitfor spring; hlso endive, onions, 
kiAney beaus I'or late crop, and itimips. 
Plant celery, endive, letlSuee^, cabbagta, 
leeks, strawbeme% and eaiiUflowers. 
Stick peas. SL^ie up salads. Earth 
celery. Take up onions, for diy- 
ing. ^ . 

1086. August.—- i^Timers of the MJpttk, 
—Harebell and mallow. 

1037. Qardenwy Operai^ns. — Sow 
flowers to ^wer in-doofs m winter, 
and pot all young stocks raised in ^he 
greenhouse.^ Sow early rdli cabbages, 
• oauliflowtTH for sjuing and summon' use, 
COB aud cabbage lettuce for winter 4ro)>. 
Plant out winter crops. Dry herbs 
and mushroom spawn. Pls^ out 
straw berry*t*oota, md net curoanQ trees. 


to preserve the tfruit through the 
winteri f' f ' 

1088. Sbptembbe .—Flowers ofe ten 
Month. — Clematis, oor traveller’s joy, 
arbu^s, and meadow saffron. 

Oardenmg Operations .—Plant 
crocusm, scaly bulbs, and evergr^n 
sbrubg^ Propagate by layers and'Ciit- 
tings of all herbaceous plants, currant, 
gooseberry, and other fruit trees. Plant 
seadlisg pinks. Sow Unions foi 
spring plkntatioQ, carrots, spinach, 
and SpaiSish radishesoin i^arm spots. 
Earth up celery. House potatoes and 
edible bulbs. Qailher pickling cucum* 
bers.' Make tulip and mushroom beds. 

lOiO. Gctobeb.— Flowet'iofihe Montj^. 
—China-aster, holly, and ivy. 

1041. Gardening Operations. — Sow 
roAO-tree sbeds and fruit stones, also 
lai’kspurs and the hardief* annuals to 
stand the wMtf>> alsd^'hpipiutiiifr 
smooth bulba^' in pots and gla.ssc8. 
Plant young trees, cuttings of jasmine, 
houeyBdclde, and evergreShs. Sow 
migBionette hor pots in winter. Tlant 
cabbi.ges, &c.„.for spring. Cut down 
asparagus separate roots o'x diusies, 
irises, Ac. Trench, ck'ain, and manure. 

3,042, Novembeb .—Flowers of the 
month .—Laurcstine ^uid Wych Hazel. 

1043. Gardening* OperOf^imis .—Sow 
sweet peal for an *arly crop. Take up 
dahlia r«ots. ComplOtsibeds fur sispa- 
ragus and ai'tichokes. Plant diied roots 
of border fluwerv:, diiaies, &c. Take 
potted-mimionej^fe m-doo”8. Set stras/- 
Dei'rles. Sow peas, leeks, beaus, and 
radishes. <iPiant rhubiurb in rows. 
Prune diardy trees, and plant stocks ol 
iruit trees. Store carrots, &a Shelter 
fronufrost where may be requii'ed. 
Plant shrubs for forcing. Continue to 
trench aud manure vacant ground. 

* 1044. DupEMBsh .—Flfmers of the 
montd *^—pyplamen and Winter aconite. 
(Hobyeperrics are now available for 
floral decoration.) 

1045. Gardening Operations. —Con¬ 
tinue in openVeathfer to prepare vacant 
ground foT spring, on^-to protect plants 
^from frost. Cover bulbous roots with 
mait-'Ug. Dress fiower^'hordera Pto* 
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pare forcing ground. j^rcucumber% and<| 
forc^asparagus and secale. Plasftgoose- 
beiryi currsmt, apple and pear trees. 
1^11 grass plats id the season be mild 
and not too wet Prepare poles, s^iakes, 
pea-sticks, &;c., for spring. 

1046. KiXTOHBN GABDEN.-^This IB 
<jba of the most ihxportont‘^rts of 
general domestic economy, ^enever 
the situatiofi of a house \ml permit a 
family toaavail themselves «f its assis^ 
once, in aid of butchers' Bills. It i^ 


cleared &om the ground, the roots do 
longer wanted taken up, and the ravages 
of insects to be guarded against by 
sedulous extirpation. It will also be 
found a grea£ improi^ment, where spaca 
will adimt of to Burrotmd the DeJi 
with neat espaliers, wij^ fruit trees, or 
even* gooseberry and currant bashes 
trained* dong them, instead of these 
being suiferM to groir in ■ state of 
raggedfwildjp|8s, • 


indeed, mhcb tp bo regrettedrthat small 1047. TEMPERAETCE, — "If," ob* 
pkts of gromid, in tlie immediate viqi- selves a writer, “ men lived uniformly 
nity of the metrojiMis mor^ es|>ecially, in a healthy climatp, were possessed oi 
are too often frittered away into shrub- 8 t^^g and vigorouf frames, were de* 
)}erics and baby gardens, frhen they acended from healthy parents, were 
might more usefully be employed in edycated i|i a hardy and active manner, 
raising veg'‘'abl<'s for the family, during were possessed of excellent natifl’al dis- 
the week-day rohidenee «/ town, tfiiin ^ i)nBitioija, were*i>laeed in comfoitable 
wasting their sweetness on the pmoky situations in life, %^ere engaged only in 
••ir iTi all tVje ,#ide Rlac, hollylioek, healthy occupations, were happily oon- 
aod bachelors’ button#, to be merely nected in maraiage, and kept their [las- 
smellod to, by the whole*immigrating sions in due sulAction, there would 
huiiseholfl on the day of rest.* With a be littl^* occasion for medical rules.” 
little care and attentiBb, a ki^en- All this is very excellent and desirable; 
garden, though small,^ihight b« rtlB- but, fififortunately for maSkind, unat- 
dered irt>t only useful, but,* in hick as tainable.* 

omaioental as 4 modern grass carpet; 1048. Man must be Something more 

and ihe same expense incun'od to i^ake than Aian, to he able to connect the 
the ground a labyirinlb of sweetis, imglit different links of tliis hax’monious*cham 
suffice to* rend^ it agreeable to the —to consoiidatj^ this gumnmm honuni 
palinfce, as w'eil as to tlj® cdfactory of earthly felicity into one uuiftter 
nerves, and tl .f^veu wifchout*offemling rupted w'hole; for, independent of all 
the most delicate optics. It is only in regularity or irregiftarity of diet, pas- 
accordtmee withaouv plm to give the sions, and t>tbe^ subluua^* ciroum- 
hint, and to< 7 ecord 7 ^h niy/el points gs stances, contingenciea, and connections, 
may facilitate the pre^osed arrange- mlative ps^bsolute, thousands are 
meat. It is ono objectiox to the a*^op- visited hy^isease^aud precipitated into 
tion of a kitcheu-gaMen in fro»t of the the grave, indejiendenf of accident, to 
dwelling, or in sight of the family whom n# particular vice could att^h, 
apiritnents, that very nature^nakes and with whom tl^ appetite never 
it rather an eye-sore than otherwise at ov|'' 8 tepped the boundaries of tern- 
all ho;!**' -'S. This, however, is an ob- peram^. Do we not hear almost daily 
jectiou niay be readily got over By of instapeas of men living near to and 
a liWlo'll!cation to*noa^nesaand*good even upwards of a eentnjy? We oan- 
ordei', tvhildl the jtlants themipives, if not account for this either; because of 
hidicioualy attended to, and the borders suclT men Ve know but fgw who have 
sown cr planted with ranunculus, poly- lived stherwise than the world aroundB 
anthus, mignionette, &{?. in succession, thtSn; and we have known many who 
will really be oreamentu: But then, in have ii n d in habitual intemperance for 
cutting the plants for use, the busines([^ forty ar fifty years without interruption 
must ^ doncBneatly, idl useleu leaves and mill little apparent inftonvenieiioa. 
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«^1040. Thb fuwertion has been made 
^ those who have attained a ^reat age 
(Parr, and Henry Jenkins, for instance,) 
that ^ey adopted no partioular arts* for 
the preservation of their health; con¬ 
sequently, it might be inferred <hat the 
duration of life ^as no aependence on 
manners or customs, or the qualities of 
particuiar food. This, however, is an 
error of no common magmtude. 

1060. Pkas^ts^ labourers, and other 
*^S^di^i!kiug pbople, moVd especially 
those whose occupations require them 
to be much in the open air, may W 
considered as follo^tging a r^pilated sys¬ 
tem of moderatibn; and hence «>0e 
higher degree of health which prevails 
among them and their families. They 
also observe i*ules; and those which it 
is said wer«\ recommenieh by Old Parr 
are remarkable for gtSTd sense; namely, 
keep your head cool by temperance, 
your feet warm by exer^se; rise early, 
and go soon to bed ^ and if you are iu- 
clined toi get fat, keep your open 
audyemr mouth shut." In other words, 
sleep moderately, and be absfeluious 
in diet; —excellent adnlonitiohs, more 
especially to those inclined to corpu¬ 
lency. • 

1062.. Tub ADVANTAOEstobe derived 
from a regular mode ^of living, with a 
vieuato the preaervatioh of health and 
life, are nowhere better «exemplified 
than in Uie }>recd})ts and practice of 
Pljatarck whose rules* for*thiB purpose 
are* excellent; aud by observingi them 
himself, he maintained ^4ib\s bodily 
strength aud ment^ faculties unlm- 
I airevi to a verj’ advanced age. Galen 
is a still stronger proof of the advan¬ 
tages of a regular plan, by mpans of 
which he reached the great age of |t40 
years, without having ever expeir'enced 
disease. His advice to theoie^ers of 
his “ Treatise^n Healtii,” is as follou's; 
—“ I beseech all persons who shall read 
this work, not to degrade thtfmselves lo 
Wei with 'the brutes, or the mbble, 
by gratifying their sloth, or by eating 
and drinking promiscuously whatever 
pleases their palate or by induiging 
thenr a^kpelsteu of eveiy kind.1 But 


whe^ertheyun<^arCtrad physio or no^ 
let them consult their reason, ob* 
serve what agrees, and what doesmot 
agree with them, thft, like wise men, 
they may adhere to the use of such 
things as conduce to their health, and 
forbear everything which, by their own 
experience, they fihd to do them hurt; 
and le^ them be assured that, by a dili¬ 
gent observation and practice of this 
luH tlspy Boay enjoy a good* share of 
uealth, and' seldom stand in need of 
phyf ic or physicians.” , 


1062. CIJJLDRBiJ.—Happy indeed 
is the<cliild who, during the first period 
of its eziktence, is fed upon no other 
aliment than the milk of its mother, or 
‘that of a ^healthy nurse, II* other foorl 
’ becomes neefevsary before the child has 
acquinid teeth, it oiight to be of a 
liquid form : ftr^dnstafH!6,«hiiscuitB or 
stale bread boiled in an equal mixture 
of tnilk and yrater, to the cousistouce of 
a thick (ioup; but by no mdaus even 
thiSbij} the firSt week of its life. 

*■ 10^, Flo 131% OB meal ought never 
to be used for soup, as it produdbs viscid 
hudiours, insteBid of a wholesome nutri- 
tioiw chyle, 

1064. Apteb the eibht six months, 

wejik v<jal or chicketi' brotji may be 
given, and Mso, progressively, vegetables 
that ore isot very flatulent!; for instance, 
can-ots, endive, spinach, par-snips, with 
broth aud boiled fi-tiiH^ such as aj^ples, 
ppars, plums, anf^Wierrics.^ ^ 

1065. When TUB infant is weaned, 

and \ias acquittii its proper teeth, it is 
advisable to let it have small portions 
of metit, and other vegetables, as well 
as dislma pi-epared of| flour, &c., so that 
it may gradually become accustomed to 
every kind of stroiy; and wholesome 
frftMl. ^ ^ 

1056. Wh . OUGHT, however, to be 
cantiouSfiBnd not upon any account to 
allow a child pastiy, confectionery, 
cheese, heavy dishes made of boiled or 
baked flours, qibons, horse-radish, mus¬ 
tard, smok^ aiid saltedtmeat, especially 
and all compound dishes; for the 
most simple food is the mBst salubrious. 
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10£7.^OTA!ro£:s skould be iJiowed that bread is bm-tful to cldidren; but 
enlv in moderation, and not to be eaten tbie applies only to new Wead, or sneli 
vnux bnttw, bul^ rather with other as U not sufficiently baked; for instance 
vegetables, either mashed up or in our rolls, muffins, aad crumpets, than 
broth. whio^ ^thins oan be more hurtful &nd 

1058. Thb TlUB OF TAEiBa*FOOD is oppre^ve. Good wheaten bread is 

lAt. a matter of iudifierence: very eibrepiely proper during the first year% 
young infwts mak^ an ezoepti^; for, of in&ary; but that made of rye, 
as their ooniRimption of vit^ power is or a mixturoi of wheah and rye, would 
more rapid, they may b% mpre fre> be more conducive te n^th after the 
quently indulged with aliinAit. • age of ohildhftod. •* i ^ 

1059. If is, ^however, adsdsablg to 1063. With rbsfect TO fiiimi^phy* 
aouutjtom even tliem to a oertaip sidans are decidedly against giving it 
regularity, so as allow them their to children in large quantities, and at 
victuals at stated periods of th<b day; itTegular periods, wnfither it consists of 
for it has been observed, that those the mother’s milk, or«ny other equally 
children which were fed indiscri* mild liquor. 

minately through the whole Hay, were^ f064. 1* is iHPROPBit afld peraucious 
subject to debility and disease. SThe^ to keep infant! avntinuallyatfthe breast; 
stomach «]iould be allowed 4*> re- and it would be l#ss hurtful, nay even 
coveritstone, lD]dtuc<dlectthe juices judicious, to let them cry for a few 
necessary for digestioii, before it is nights, rather «thau to fill them iuces- 
Bupjdied with anew ])orti^ of food. • santly with milk, arhich readily turns 

1060. Tub following order t)f giving sour the stomach, weakens the 

food to children has beei^ibund pmf >er, digestive organs, and ultimatelj^ gene- 
and conducive to thelr^lfbalth rates •Scrofulous affections. ^ 

rising irP the morning, suppose about 1065. *4n Tifte LaTTBR part OF THB 
six o’clock, a mjjfderato portion of l§ke- first ybar, pure water may occaaios- 
warm milk, with well baked bread, ally given; and if this cannot be 
which should by^o means be new*; at procured, a light and well-fermented 
nine o’clock, breiid with some Truit, or, table-beer might be sulistituted. Those 
if fruit be scarce, a small I^uantity of parents who ac^tom their childrfn to. 
fresh butler; .^bout twelve ojplock, the drink wate^ only, bestow on them a 
dinnerof a sufficient quantity; between fortune, the value stud importance of 
four and five o’c4>cb| some bread with which will b» sensibly felt through ^jTe. 
.£ruit, or, iu'.wintei^.^e jam of plums, 10(^1. Many children, hOwever,* ac- 
as a substitute ff>r * * quire a hg^ of drinking during their 

1061. On this oc8a|ion, children meals; iCjvould ^e more conducive to 
should be allowed to eat tillAhey are digestion, if they wera accustomed to 
satisfied, without surfeiting themselvts, drink only after having made a meaL 
that they may pot crave for q, heavy This iiy^ul rule is too often neglected, 
supper, which disturbs their rest, and tbftugU it be certain* that inuui^ti^s 
is productive of bad humours; lastly, of *h(^stomach, during the mastication 
about seven o’clock, they may be and ma^i^tion of the food, not only 
mitted a light supiiSr, consirting either vitiate ‘digestion, but ^hey may be 
of milk, soup, fruit, or boUetr^getables attended i^h other bad oons^uenoes; 
and. the like, but neither meat nor aS cold diwik, when brought in contact 
mealy dishes, nor any article of food with%he teeth previously heated, m^ 
which produces flatuldhcy ; in shorty easuy occasion cracks or clunks in 
tiiey ought th^ to eaf bftb little, and these useful bones, and pave the way 
remain awake at least for one Hour ffn* their carious dissolution. 

alter it. * l<w7« ^ inquirb into the eanie. 
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we ehsU find that it aeldom originateB 
from i»in, or uncomfortable sensations; 
for those who are apt to imagine that 
such causes must mimyi operate on the 
body of an infant, are egpegiou^y.mis- 
ti^en; inasmuc|i as they conceive that 
the physical condition, together,with 
&e method of expressing seiSsations, 
is the same in ii^antfrand*adults. 

1 068. It MiniuiEiia, however, no de- 
"%tn5i^fion tMt the stateSdf the former 

is essentiafly different from that of the 
latter, *' 

1069. In the tear of Inpanot, 
many expressions ^f the tender oi^'ffis 
are to be considcQ^d only as efforts or 
manifestationB of power. ^ 

lOTO*. We* observe, for instanoe, 
that a child, as soon an it is undressed« 
or disencumbered «>from swaddling 
clothes, moves its arms and legs, and 
often makes a variety of strong exer¬ 
tions ; yet no reasonable person would 
suppose that such attempts alisr from 
a preternatural or oppressive state of 
the little aigent. ^ *' 

1071. It is therefore equsiTiy absurd 
to draw an unfavourable inference 
from every inarticulate cry; b* cause, 
in most instances, these vociferating 
sounds imply the effort which children 
necesaarily make to display tlse strength 
of their lungs, and exercise the organs 
of respiration. ‘ 

A072., Nature has wisely oidained 
tha't by these veiy efforts the ipower 
and utility of functions SM^i^^sential tr> 
life should be develqned, and rendered 
more perfect vntJk every inspiration. 

1073. Hence it follows, that those 
over-anxious parents or nurses, who 
continually endeavour to prevent 
infemts from crying, do them ^ ma¬ 
terial ix\]ury; for, by such«iimpradeut 
management^their children seldom or 
never acquire a perfect *form of the 
breast, while the foundation is laid ‘m 

rtbe pectoral* vessels for obstnUtions, 
and other diseases. ** 

1074. Indepehdewtlt of any par¬ 
ticular causes, the cries of children, 
with re^ardtto their general efpsa s, are 
highly beneficial and neceasary. 


1075# In the first period ^ uts^ 
such exertions ura the almost qpil;^ 
exercise of the infant«: thus the oircula' 
tion of the blood, and‘all the other 
fiuids, is rendered more uniform; di* 
gestioD, * nutrition, and the growHi of 
^e ho^, are thereby promoted; anlil 
the difmirant secretjons, together with 
the very important office 4f the skin, 
or insensible perspiration, fare duly 
I»erfonned.* 

Ii!l76. Hence it is,extremely im¬ 
proper to consider every noise of on 
infant as a .claim Apon our assistance^ 
and to intrude either food or drink, 
with a vfew to satisfy its supposed 
wants. By such injudicious condud^ 
*bhildren 'readily acquire the injurious 
halnt of ddosanding thiogs, or nutri- 
mentsfiat improper times, a^d without 
necessity; the'tf* ^gestlNa becomes im¬ 
paired ; and contiequently, at this early 
af,e, the whple mass of the fluids is 
gradually corrupted. • 

1QJ7. If, ilowEVER, the mother or 
ffarsffe has nd Recourse to the adminis¬ 
tration of aliment, they at least remove 
tbef child fronaits couc^ carry it about, 
frequently in the middle of the night, 
ana thus expose it repeated colds, 
which kre in their \,ffects^ infinitely 
more dangerous than the most violent 
cries. 0 , * t 

1078. We learn from daily expe¬ 
rience, that cMldren vho have been 
least indulged much better, un 

fold all l^eir taculties quicker, and 
acqfiire morv *tauBoular strength and 
vigour of mind than those who have 
bten constantly favoured, and treated 
by thpir parents wii^ the most soli- 
citnus attention: boimy weakness and 
mental imbecility are the usual attri¬ 
butes of the latter. 

107 ^. l^E liRST and principal rule 
of eduq^tion ought never to be for¬ 
gotten; that man is intended to .be a 
free and independent agent; that hie 
moral and ph^ical powera ought to be 
spontonecmiLy^developq^; and that he 
phould as soon as possible be made ac¬ 
quainted with the natuM and uses of 
tdl his faculties, in order to attain that 
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degree of perfectiA ^'hich is coBfigtenf 
witji t4e structure of his org^s; and 
th^w he is not originally designed for 
Vhat we endeay^^ur to make of him 
by artificial aid. 

1080. Hbbob the greatest art in edu¬ 

cating childi!en consists in the ccmtinual 
\igilanee over all their action^ without 
ever giving them gn opportumcy of dia- 
oovering ^at they are guided and 
watched • • 

1081. Thebe ARE, howefer, instandls 

In whichthe l(^ud complaints of igfants 
desoive our attention, • 

1082. Thus, idatheir cries be un¬ 
usually violent and long cl>ntuuii.ed, we 

^may conclude that they Ste troubled 
with colic pains; if, on such occasions, 
they mov8 their arms and* hands rt- 
peatndlytowanis the faQf,*painful ^tha 
mg lUcty account for the causeif and if 
other inorbijf phenpliena accompany 
their cries, or if thise expressions be 
repeated at certain poricjitls of the clay, 
we ought not to slight them, but en¬ 
deavour to discover Ifte proxijqjjite or 
remote causes. ^ • 

1083t Infants c.amiot skep too long; 
and it is a fayoiirable* symptom, Vhen 
they enjoy a calm and long-continued 
rest, of which tlmy should by no fiieans 
be deprived, is is the greatest sup¬ 
port granted to them by nature. 

1084. A rT»LD lives, coipparatively, 
much faster than an adult; its blood 
flows more ir^idJy; •every stimulus 

. operates raore jmwerfully; and not 
only its constituenvjart^ but its vital 
resources also are nfo]|;6 speedily con¬ 
sumed. • 

1085. Sleep promotes a more Adm 
and uniform ci|pulation of thg blood; 
it facilitates the assimilation of the nu¬ 
triment received, and contributes to¬ 
wards a more *copioUB and ref^ar 
deposition of aliifleut£y mattey, while 
the horizontal posture is^lm most fa¬ 
vourable to the growth ana develop¬ 
ment of the child. 

1086. Sleep ought fb be in proportion 
to the age of infiuil. *Aftdr the age 
of six months, the periods of sleep,^ as 
well as all filler animal functions, may 


in some degree be regulated ; yet, even 
then, a chiM should be suffered to sleep 
the whole night, and several hours 
both in the morning and in the after* 
noon. • 

.lp87. Moij^ebs and nurses 8h*ouId 
endeavour to accustom infants, from 
thejtime of their birfb, to sleep in tha 
night Tref©«ibly to the day, and for 
this purpose they oug^t to jremovc' all 
external impressions which may distcirb.. 
their restJ'such as fioia^ 
but especially not to obey eveiy call for 
thkiug them up, and giving food at 
proper times. ^ 

• 1088. After thI second tear of 
their age, they will not instinctively re¬ 
quire to ^leep in the forenoon, though, 
^er dinner it may be edhtinusd to the 
third and fowrth year of life, if the 
child shovra a particular inclination to 
repose; because, till that age, thf full 
half of its ti^ie may safely bo allotted 
to sleep. ♦ 

1489t From that pirioe^ however, 
it ought to bo shortened for tbe spm.ee 
of otft hour with every suSfeoeding year; 
so thatf^ child of seven years old may 
sleep about eight, and not exceeding 
ninci hotu-s: this proportion may be 
continued to the age of adolescewje, and 
even manhood. 

1090.* To Awaken childreii front 
their sleei^ with a noise, or in an impetu¬ 
ous manner, is extremely injudicious 
and hurtful: nor is it ptropgr to garry 
theyi fixirn a dark room "^mediately 
into a gkiing light, or against a daz¬ 
zling w^T; for the sudden impression 
of light debilitales the organa of vision, 
and lays the foundation of weak eyes, 
from early infancy, 

* 1091. A BED-RodiM, or nursery, ought 
m be spacious and lofty, dry, aiiy, and 
not mhqlitited through the day. 

1092. No BiRVAN'ra, if possible, 
should b^Buffored to sleep in the same 
|•room, and no linen or washed clothes ^ 
s])<^dever be hung there to 
they contaminate the air in which bo« 
considerable a portion of infantine life 
m^t be 8p>ent. 

The oonseqttevces attending 
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« ^tiated atmospliuere in Buck rooms, I 
ire varipiiB, and often fatal. 

1094. FSATHfiB-BM)S shotild be ba- 
Bished ftom'^nuraeries, as they are m 
imnaiural and debiyta^g oontrivance. 

1095. Thb wi^iDows Bhottld^npver 
be opened at night, but feft open the 
nhole day, in flu4‘ clear weather. ^ 

1096. Lastly, the bedstead must 
not be phujed too low on the floor; nor 
!b it proper to iSt .children sleep on a 

^jhiph is*'inade withOlit any ele* 
▼ati^^ronf the ground; because the 
most mephitic and pernicious stratuSi 
of air in an apartment, is that within 
one or two feet frtm the floor, whil^ 
the most wholesome, or atmosjberic 
air, is in the middle of the TOom, and 
the inflnmm^ole gas ascends to tile 

top. *> -• • 

3v97. family TOPL CHESTS.— 
Vuen inconvenienoe, and considerable 
expense might be saved, jf it was the 
gei.<-ral custom to heap in every house 
certain topis for the purpose A'jftper- 
•fontdni^at home what ore called small 
jobs, insteadsof being always oblij^ed to 
tend for a mechanic and* pay Itixn for 
execu lUg little things that, in most 
oases, could bo BufB.cieDtly well done by 
aman^^rboy belonging to the family, 
provided that the proper inati’umentB 
were at hand. *'’ « 

1098. Tub- cost of those ^articles is 
very trifling, and the advantages of 
having them always in the l^use are far 
beytTad thb ixpeuse. 

1099. Fob inbtanob, thesi^^ould be I 
an axe, a hatchet, a sa^ (a lai^e wood- 
saw also, with a buck or stand, if wood 
is bnm^), a claw-hammer, u«mallet, 
two gimlots of different sizes, two ^rew- 
drivers, a chisel, a bmall plane, one or 
two jock-khives, a pair of large scyisora 
or shears, and a carpet fork or ijretcher. 

1100. Also an assortment of nails of 
muious sixes, fx^m large spikSs down to 
wnall taeks, not forgetting brass-heacbef 
i^ls, some larger and some smalle^ 

* 1101. Sobbws, likewise, wnll be found 

veiT convenienl^ and hooks on which 
|o hang things. . 

1102. Ton BAna and screws i^aald 


be kept in a woo&ek box, made with 
divisions to separate the variou^ aprtsi 
for it is very troublesome to have uxm. 
mixed. • 

1108. Asm LBT OABB BB TAKBN to 
keep up the supply, lest it should run 
out une^ectedly, and the deflciepo]|^ 
cause de^y andincohvenienoe at a time 
when th^ use is wai^^ted. 

1104. It is well to Ij&ve some¬ 
where, ixtkthe lower part of tlfb house, 
aHeep light dioset, appropriated entirely 
to tog^s and things of eqpial diiility, for 
executing promptly such little repaira 
as convenience may' require, without 
the delay or*'expense of procuring an 
artisan. iVus closet should Imve at* 
least one large shelf, and that about 
three feet from the floor. * 
a 111^5. BENitsTH this shelf may be a 
deei> drawer, divided into twc*compart- 
mentH. This d{4.v{«a:ma^contain cakes 
of glue, pieces dP chalk, and balls of 
twine of diffeiymt size and quality. 

HOC. TdEBB may be shelvel at the 
sides the cld^et for glue-pots, paste- 
pdtu, a$d brusflegi, pots for black, white 
green, and rtd point, cans of pMuting 
oil, ]^alnt-brushes, &c. * 

11^7. Aqainst ihe wall, above the 
large Khelf, let tbe toids be suspended, 
or laid across nails or IlolfaB of proper 
size to supp^ them. • 

1108. 'l^>xis is muck*-better than 
keeping them in a bos, where they 
may be injured by robbing against 
each other, wd t]^*hand may be hurt 
in Reeling among them to And the thing 
that iS wanted,. 

1109. But when hung up against the 
back wall of the closet, of course each 
tool can«be seen at a glt^nce. 

1110. Wb have been shown an ex¬ 
cellent and simple ^contrivance for 
des^ating the ^xact places allotted to 
all the«e articles in* a very complete 
tool oloseti 

1111. Os the closet wall, directly 
under the large nails that support the 
toojs, is drawi\^with a sm^l brush 
dipped in pdiut or ink, on outline 
representation of the tool or instm- 
ment belonging to that pariScular place. 
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1112. Fob iiifltAi^f under eMh 
is ^eitehed the outline of that saw, 
gimlet a sketch of that gim¬ 
let, under Hxe asrew-drivei'S are slight 
drawings of screw-drivers. 

Ills. So that when bringing back 
jmj tool that has been taken away for 
use,' the exact spot'to which ^.belongs 
can be found in a moment ; and idl 
confusion Ih putting them up and find¬ 
ing tberg again is thus prevmited. 

1114. Wbappino paper finay be pilea 

tm the flhor ti«ider the largb sheliC It 
can be bought very low by the ream, 
at the large warebouaes; and 

every house should keep ^upply of it 

several varieties. 

1115. Fob instance, course brown 

paper for*commou pxxrposes, that dl- 
nominated ironmonger’aipliper, whtch if 
strong, tkickj^aud in^ge slitets, is 
useful for pacKing '^^Svy articles; and 
equally so for keepii% silks, ribbons, 
blondes, &c., as it paeserves tUbir 
colours.* * 

me. Pbiwted PAPifb aro^ unAt for 
wra2xping anything, as»the jxnntmgiiik 
rubs olF on the aiticles euck>Bedm^heTn 
and also soils the glovfis of the person 
that caiTies the parcel. • 

1117. When sliopping, if t|xa person 
at the oeuiifST proceeds to wrap up 
your purchase in a newspaper (a thing 
rarely attompBed in a geisteel shop), 
refuse to take it in such a cover. 

1118. It is the busrifess of every re- 
• speotable shoiikeep^jyiit^Xguvide proper 

imper for this purpoge^ and pointed 
paper is not proper. • 

1119. Waste newspapers had best bo 

used for lighUng fires, and singeing 
poultry. • • 

1120. Waste-papeb that has been 

written on, cut ipto slips, and oreaped 
and folded, makesyorj^good allumettes 
or lamp-lighters. These i§atte*B may 
appear oft^lng importance,dbut order 
and regularity are necessary to happi¬ 
ness. -=• 

1121. CHINA AND G^SS,WAIIK 
—The best tnateriai mt cleansing 
either pcHrcelain or glass-ware, ds 
FulleFi earlh; but it must he b^ten 


into a fine powder, and esreftflly 
cle^d from all rough or hard particles, 
which might endanger the polish of the 
brilliant surface. 

1122. Ixr OLE AKilra porcelain it paust 

also be observed that some species 
require more care attention than 
others, as every person must hawe 
obseni%d that eWa-ware in common 
use fi-equdatly* loses some of -its 
coloifrs. __ 

1123. "rttH BED, especislly 
million, is the first to go, because that 
(filour, together with some others, is 
Md on by the Cli»|ae after burning. 

• 1124. The hodebn Chinesb pobob 
LAIK is not, indeed,* so susceptible of 
tl^jis rubbing or wearing q^’,aB vegetable 
reds are no^ used by theyi idbtead of 
the mineral cefiour. 

1125. Much bF thb bed now used 
in China is actually produced by the 
emotto eztradled from the cuttii^ of 
scarlet clpth, wlij'Sh have long formed 
an aftiae of exportation to Canton. 

It OUGHT to taifen for 
grante^, that all china or glass-ware is 
well tomperea; yet a little careful 
attention may not be misplaced, even 
on tlat point: for though ornamental 
china or glass-ware are not expdled to 
the action of^d^ot water in common 
domestit? use, yet they may be ftrjudi- 
ciously immersed ^ it for the pui'pose 
of cleiming; and, os articles intended 
solely for^mament, may, «ot ^ so 
higbSy annealed as others, withoUk*aay 
[•fraudulsirirtiegligenco on the part of 
the manUfacturtr, it will be proper 
never to apply water %o them beyond 
a tepid temperature. 

1127. An ingenkuis and simple mode 
o| annealing glass has been some time 
in UH^ by chemists. It consists in 
immersiift the vessel in cold water, 
gradually seated to the* boiling point, 
wd suffered to remain till cold, when 
it 1^1 be*fit for use. Should the glass 
b 0 «lcposed to a higher temperatuib 
than that of boiling water, it ^rill be 
nec^sary to immerse it in oil. 

Ili28. Having thus guarded against 
fraotupes, we naturally home to the 
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host modes of repairing tibem when 
they casually t^e place, for which 
purpose TariouB mixtures have been 
proposed; and it will here be bu|S- 
oient to select oul^those which excel 
in neiitness and fadJily. ^ ^ , 

Pbbhafb the best cement, .both 
foy sti'ength and invisibility, is Jihat 
made from mastic. The process, indeed, 
may be tl^ought^ tedious ;• but a suf¬ 
ficient qixantity may be made at once to 
«ii^;;;;^etime. *Co an ounbf of mastic 
add as mucll highly rectified spirits of 
wine 8#wiU dissolve it, So^ an ounoe 
of isinglass in watey until quite soft^ 
then dissolve it in fare rum or brandvf 
until it forms a strong glue, to whi^ 
add about a quarter of an ounyo of gum 
ommoniM, vrell rubbed*ana mixdl. 
Put the two mixtures together in an 
earthen Wsel over a gentle heat; when 
well imited, the mixture may be put 
into a phial and kept well«8topped. 

1130. Whbn waN'»3D por use, the 
bottle muft be set in warm watir, (vhen 
the chiva or glass articles must be also 
warmed andsthe cement applied. 

1131. Iv WILL BE FR&PEB that the 

broken surfaces, when carefully fitted, 
shall be kept in d ose contact for tipelve 
hourstfit least, until the cement is fully 
set; after which the fracture will be 
foun^ as secure as any ^rt o&the ves¬ 
sel, and scarcely perceptible. It may 
be applied successMly to marbles, and 
even to metals. «• 

WBen not provtoed witlsthis 
cement, and in a huiTy, iha.^^to of aou 
egg well beaten with guickli^, and a 
small quantity oftvery old cheese, form 
an excellent s^ibstitute, either for 
broken china, or old ornamental,glass¬ 
ware. *' • 

1133. It is also a fact well j^cer- 
tained, that the expressed juios of garlic 
is an everlas^g cement, leaving no 
mark of fracture, if neatly dbne. 

1134. These are fully sufihiient 
egery useful pUrpose; but we ma^^Ill 
uirtlieT observe, in respect to the 
oement of quicklime, that it may be 
improved, if, instead of cheese, we^ub- 
siuttte the whey product 


fnilk |nd vinegar,4 slparating thS curd 
carefully, and bating up wit^h^ a 
pint of ft, the whites of six eggt^adding, 
the sifted quicklime guntil it forms a 
thick paste, which redsts both fire and 
water. 189.) 

1185. •ECONOMY OF FUEL.—* 
There is ho part of tjiomeBtio economy 
which everybody professes* to under¬ 
stand be1|«r ath^ the management of 
a%«, and ydfc there is no branch in the 
housthold arrangement ,wherfi there is 
a greater proportional and unnecessary 
waste than arises fiiSm ignorance and 
mismautageirmtin this article. 

1136. It% an olb adaob that we« 
must stir no man's fire until we have 
Itfaown hinf seven years; bu^ we might 
4lnd it equally f>rudent if we were care¬ 
ful as ta the stiWing of our own. 

1137. ANTBOilsr. tndee>i, can take up 
a poker and tosssthe coals about ; but 
that is not sti^ng a fire I 

1138. I*f SHORT, liie use of a poker 
appliflg solely fb two particular points 
—%Iie opening * 0 ^ a dying fire, so as to 
admit the free passage of the aii^nto it, 
and tometimeSybut not always, through 
it—or else approximating the remains 
of a nalf-bumed fire, ^o as to concen¬ 
trate the *heat, whilst pgrts still 
ignited are •Opened to the atmosphere. 

1139. T|ce same obscwation may 
apply to the use of a pair of bellows, 
the mere blowing of wkich, at random, 
nine times out of,^*Will fail; the force - 
of the currenf of ^ sometimes blowing 
out fhe fire, jus it is called, that is, 
carrying off the caloric too rapidly, and 
at bthers, directing the warmed current 
firomtb^ unignited fuq{, instead of into 
it. 

1140. To PROVE THIS, let any person 
sit'down with a pai^ of bellows, to a 
fireonkr p^ially imited, or partially 
extinguif4ra; let him blow, at firs^ 
not into the burning part, but into the 
dead <»als close to it, so thyat the aif 
may partly exteftd to the bumiiffi eoal. 

1141. * ApfiSiB 1 FEW ^LABiB the 
bfllows blow into the burning ftml, but 
directing the stream portiytowards the 
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dead coal; when*will bef^add tlu^ 
th« i||ition will extend much more 
• n()»idl 7 than under the common method 
of blowing fiiridiisly into the flame at 
random. 


1142. Is* THB CONSXTHBR, instead of 
«orderiiig a large supply of co^S at once, 
will, at first, content himsiilf with a 
sample, h^may T^th very little trouble 
ascertain who will deal fairly with him; 
and, if &e wisely pays re^y hioney, 
will ba^pdependent of nis coal mer* 
chant; a situation which few fafoilies, 
even in genteel 11^ can boast of. * 

1143. Indxeo we canxot too often 
repeat the truth, that to \al fbr ready 

* money only, in all the departments of 
domestic arrangement, is sthe tru^t 


economy. * 

1144. Ready money ^ul alwayll coi8- 
mand tlT& b^t ai^ cheapest If erery 
article of consumpuon, if expended 
with judgment; antf the dealer, who 
intends^to act fairly, wiM aljyays prefer 
it. . 

1146. Trust not him wbo»BjgmB 
more ^xious to give credit than to re¬ 
ceive cash. ^ « 

1146. The •former hopes to secure 

custom by having a bold upon you in 
his books contmues calways to 

make uf for his advance^ either by an 
advanced price, or an inferior article; 
whilst the latter knows thft your cus¬ 
tom can only I'e secured by fair dealing. 

1147. TH£Rj^^ likewise, another 
consideration, as faWMboaonomy is con- 
eeroed, which is not*only to buy with' 
ready money, but to bily at proper sea¬ 
sons ; for there is with evoty arti^^e a 
cheap season and a dear one; and with 
none more thafi coals: insontuch that 


the master of a family who fills his coal 
cellar in the middle of the sunvmer, 
rather than the beginning of the winter, 
will fin<y[t filled at less eipen4bthanit 
Would otherwise cost him ; fnd will be 
enabled to see December’s snows falling 
without feeling his^i^oyment of his 
fiY«ti|^e lessened by ^he^consideration 
^bat'the chelirful blaze u supplied at 
twice the mite that it need have dcAie^ 
it he bad axM^sed more foresight. 


1148. Wb must now'oall to the* re* 
collection of our read^, that diimneya 
often smoke, and that coals are oftex 
Wksted by Growing too much fuel at 
once upon a fire. • 

1149. To^pfovb tela observation, 
it if only neoeRsaiyvto remove the su- 
peffli^ns coal from the top of the grtite, 
when the smoking instantly ceases; as 
to the WKsle, that (Widenny proceeds 
from* the*/re^uent Jatempera teyAo^ 
injudicious use of the i»oter,’*wnJcn 
pot only throws a great portiM of the 
small coals among the cinders, ^t often 

,extinguishes the tip it was intended to 
fijster. - 

1150. HEALTIlliN TOUTH.—Late 

hours, irregular habitS}* and want of 
attention t 9 diet, are ctyumon errors 
with most "^oung men, a&d these 
gradually, but*at first imperdeptibly, 
undermine &e health, and lay the 
foundation tor ysjijpus forms of disease 
in after life. It is a very di&cult thing 
to young persona cbinprehend 

thif^i They frequently sij^up as late as 
twelvQ- one,•or two o’clock, without 
experiencing any ill effects; they go 
without a meal to-day, and to-morrow 
eat \o repletion, with only temporary 
inconvenience. One night th^y will 
sleep th^e c^sfour hours, and the next 
nine or ten; or one night, iif their 
eagerness *to get a'yay into some agree* 
able company, they will take no food at 
all: and ^e next, perhaps^ wi|.|fiBai a 
hemy suimer, and go to bed upbn it. 
These,various other irregUlai^i'iaB, 
are coiflmon te the majority of young 
men, and are, as just stated, the cause 
of mifbh bad health in mature life. 
Jndcbd, nearly all the shattered consth 
^tions with which too many are cursed, 
are’^ihe result of a disregard to the 
plainosF precepts of health in early 
life. » ...... 

, ,1161.^1 IFETS POWER.--The 
power os ^wifa for good or a^ia 
istibj Home must be the sfikt^ 
of bappii ^ or it must be for ever 
unknowil ;A good wife is to a man, 
wi^om, I Jd courage, and strength, and 
enflufaaca ^A bad end is confosimi, 
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wesiknesB, diicom&tur^ and despiur. 
No cfmditlon ia hopeless where the 
wife potteases firmness^ decision, and 
economy. There is no outward prds* 
parity which can cdtoteraot indolence, 
efctravsganoe, and 4'olly atr home.* No 
spirit can long endure bad donfestio 
Infiaenoe. Man is strong, but hi|[^ heart 
is not adamant. He delights in enter¬ 
prise and action;rbut 'to shstain him 
. .heine eds a tranqsijll baind, aM a v^ole 
beanr^He needs his moral force in 
the ccH^jAicts of the world. To recove^ 
his eq^aimity and composure, home 
must be to him a ^place of impose, of^ 
peace, of cheerfulness, of comfort; and 
!)is soul renews its Strength again, and 
goes forth w\th fresh vigour to ec- 
counter flie labour and troxjbles of life. 
But if at home he finds fio rest, and is 
there met with bad teuSper, Bullenness, 
or gloom, or is assailed by disconteut 
or complaint, hop^ vanisUei^ and he 
sinks into despair. 

1162. ADVICE TO WIVES. A- A 
wife mdtt learn how to form Uer^lhus- 
hand’s happiSess, in what^directipn the 
leoret lies; she must not cherish his 
weaknesses by working upon them; 
she must not rashly run countef to 
his piTijudices; her motto must be, 
never to irritate. must study 

never 'to draw largely on tlfe small 
stock of patience in adman’s nhture, nor 
to increase his obstinacy by trying to 
driva^m ;cpever, never, if irossible, to 
have scenes. We doubt much if a feal 
quarrel, even made up, dues'lAMife^ loosen 
tite bond between man.- and vKfe, and 
sometime^ unless lihe affection of both 
be veiw aiticere, lastingly. If irAtation 
should occur, a woman must expect to 
bear from most men a strength and 
vehemence oi language far more^an 
the occasion requires. Mild, at well as 
stem men, are^fircse to thistexaggera.- 
tion of language; let not a w^man be 
" tempted to say anything sareasticjor 
^riWlent in retdiation. The bitte^^ 
''repentance must needs follow if she do. 

frequently forget what they have 
sidd, but sridom what is utta^*4>y 
llieir wives. Ihey are gxatefiil,* 


-- /g * W— -- 

xor fbfb^ruuce in suca coses: for, 

whilst averting most loudly ti:ey 
are right, they are often consddus t£h.t 
they are wrong. Qivd^a little time, as 
the greatest boon you can bestow, to 
the irritatad feelings of your husband. 

1158. QOUNSEIiS FOR TH.R 
YOUNQu, — Never be oast down % 
trifles. If a spider brenk ,hia thread 
twenty time^ twenty times will he 
m^nd it S,ga|h. Make up yomr minds 
to do a thing and you will ^ ■ Fear 

not if^ trouble comes up7>n you; keep 
up*your spirits, thmigh the day be a 
dark one. If the is going down, 
look up *10 fne stars. If the eai tli i 
dark, keep your eye on Heaven 1 With ' 
Gpd’s protn’ses, a man or a rhild may 
be cheerful, llliiul what you run aftar! 
Nevef be contAt with a bubble that 
will bu^at, firew^od^ that,, will end in 
smoke and darkn^. Get that which 
you^can keep, ana which is worth keop- 
ing. Fight JbarVl against a biisty«temper. 
Anger will com^ but resist it Btr«>ngly. 
A passion lUiay give you cause to 

mourn Idl the daj s of your life. .Never 
rever^ijo an injury. If you have .an 
enemy, act kindly to him and make 
him 5 our friend. Yon may not win 
him over, at once, UiL. trv again. 
Let one kin^^uess be folJowea by tyi- 
otliev, till you have oojpya'.sed your 
end. By ImJe and littl§, great tilings 
are completwl; and repeated kindness 
will suftim the neajT^'^stoqe. Wliat- 
evep you do, .cb, ■JlS'willingly. A b(»y 
‘'that isvwhippod ii school never learns 
Ids lessons well.* A man who is corn- 
pell^d to work cares not how badly it 
IS {lerformed. He that {mlla off his 
coat che(fi*fully, strips lifl his sleeves in 
earnest, and sings while ho works, is 
the man of action. a 
1154. SALLY iUNN TE\ CAKES. 
—Take tme pint of milk quii.CvWarm, a 
quarter of u pint of thick small-beer 
yeast: put them into a piqi with flour 
Buificient to moke it as thick as batter,-^ 
cover it over,$nd Jet it stand till it has 
risen as high as it will, about two 
hodra: add two ounces of lonp sugar, 
dissolved in a quarter of a pint of warm 
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Biilk,*a quarter df ii pound oftbuttdir alao wastes oonatantly; there is bubont 
rubbed into your floor veiy fine,—then fluid in axnmals, which Is water. 

^ nJue ^ur dough tibte same as for ^ench 1162. Tketef<ytet water only is neces' 

' rmla, &o.; let stand half an hour: sary, and no artifloe oan produce a 
then make up your cakea, and put them better drink. e 
on tins:—^when they have at^od to rise, 1163. Tb|e VLTTiDfOf our bodies is to 

bake them in, a quick oven. Care should the solid in proportion as nine to one. 
•be taken .never t<J put you? yeast to 1164. Therefvre, \ like proportion 
water or milk toc^hot, or too* cold, as shotild prevail in the total amount of 
either extftme wm destroy the fermen- food taken.* • « • 

tation. ^n summer it sheul^ be luke* 1 lfi5. l^iaBl exeroii^ an impori^t 

warm,—m winter a little ♦armer,—aid influence u^on tiie ^owth 
in vel^ cold weather, warmer still, of animals and plants. * ^ 

When it has first risen, if you are not • 1166. Therefore, ourdwellin^should 
prepared, it will nrt hurt to stand an freely admit the ^lar rays, 
horn. k « •a41G7. Dsooupcftr^o Awnun akb 

, 1166. FRENCH B Erl AH AND vjboetablh suBSTAiroBg yield various 

ROLLS.—Take a pint and a half of xmzious ^gases, which ^ter the lungs 
milk; malfe it quite warm ;*half a pifit and corrupt the blood. * 
of amall-beer yeast; ad<l fiuS&cienb floiir 1168. Thir^fore, all imptuities should 
to makeaib as thick as batterf put it be kept away €rom our abodes, and 
into a pau;xove:^ jt^over, and keep it every precaution be observed to sqpirek 
warm: when it has issen as high as it a pure atmoeohe re. 
will, add a quarter of % pint of w4rm 1169. 'y^ABMTBif"i8£»entIeI to all the 
water, ahd half an ounce of*Balt^—bodiyfunctions. • 

them well together,—flib into i, little 1170. J7icre/ors, an equal boiSKly tem- 
fiour two ounces of butler; the# ilBike pera^re should be maiunAned by ex- 
your dfcugh, not quite s<» stiff as for ercise,*by closing, or by fire, 
your bre*ul; l<ip it stanfl for three ^uar- 1171. ExEitoiSB warms, invigorates, 
Xers of an hour, and it will be re^y to andspnrifies the body; clothing «pre* 
make into roUs^ &c.: —let them stand serves the warmth the body generates; 
till tlieyJiaT^Wisen, and balce them in fire imparts wapath externally. 

aquickoveu. _ • 1172. ^Acri^e^ to obtaiu and pre- 

• • • serve warmth, exercise and dothii^ are 

1166. RULES FOR THE PEE- preferable to fire. * 

SERVATIi ^»O F ffEALTH. 1173. FfkB consumes tl^epxyg® of 

. 1167. PufiE ATOTimEiuo AIR is CQm- the air, and produces noxious ga^. 

posed of nitrogen, ox^en, and a eery * 1174^J!34e»v/orfi, the air is less pure 

small proportitm of carbonic auifi gas. in the passence candles, gas, or coal 
Air onoe breathed has lost Ahe chief fire, than otherwise, tod the deteriora- 
part of its oxygen, and acquired a tion sheuld be repaired by increased 
proportionate h^rease of carbtmio acid ventilfitiam 

gas. ^ *1175. Taa SKIN is a highly-organised 

1168. Therefor^ health requires that inemb^^e, full of minute pori^ eelli^ 
we bi'eathe the stole aj| onco only. ‘ bloodvessels, and nerves; it imbibes 

1169. BOLifi PART o£ ouqibodies moisture op throws it according to 

are contkrtRilly wasting, ana nequirea to tiie state of the atmosphere end the 
be repaired by fresh substances. {einneratdre of the bedy. It also 

1160. Therefore, food, which is to "bi^thes,’' as do the lungs (though 

repair the loss, shoun^ be taken with ]4 h actively). All ihe intenoal oigans 
due regard to the oxeftsisAnd w&ste of sympathise with ihe skin, 
khebody. s 1^6. TAerqfor^ it should be repeaib 

1161. TiOff 7LOLD FANV of OUT bodies edlyiclcansec^ • 
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117^7. Latz boubs and anxious pur¬ 
suits exbaust the nervous system, and 
produce disease and premature death. 

1178. Therefore, tbe hours of labour 
sod ^udy should bei^short. 

1170. Hmntal Ai«rb bodu^t bxbrciibb 
are equally essep^ial to the general 
health and happiness. * 

1180. Therefore, labour and'study 
should Bucoeed earh other. ‘ 
jgjlJSl. Man wUl live raosl^ healthily 
upoirshQplis solid^ and fluids,tof which a 
sufficient but temperate quantity should 
betaken. ' 

1182. Therefore, eirong drinks, to¬ 
bacco, snuff, opiuiii, and all mere in-* 
dul:!;ences should Its avoided. 

1183. Sudden alternations oy 
BEAT A%D ootJ3 are dangerous (es¬ 
pecially to the young anC fhe aged.) 


1184. Therefore, clothing, in quimtity 
>'>and|.q\iality, should be adapted to the 
altemtions oV ^ight and day, and of the 
seasons, , 

1186. And, therefore, also, dtinuing 
<N>ld wiker when the body is hot, and 
hot tea an<f%oup8 when cold, arS^pro- 
ductive of many evils. * * 

1186. Moderation in eating and 
drinking, short hours of labour* and 
study,** regularity in exercise, recrea¬ 
tion, and rest, cleanliness, equanimity 
of temper and equality of tem^,erabure, 
these are the great essentials to that 
which surpasses alf wealth, health of 
min(l^andj}(^y. * 


- « 

1187. USE OP LIME-W^iTER INJ 
MAKING BREAD.—TJ has Wy been 
found that watev saturated with lime 
produces in bread the same whiteness, 
softness, and capaci^ of retalning^moia- 
ture, as results from the use of alum*; 
while the former removes all ^dify 
from the dough, and supplies. ^ iu- 
gredient need^ in the structure* of the 
bones, but w^ch is deficient in the 
eerealia. The^best proportiorVto use«Ulf 
:^e pounds of water saturated jMth 
* Ume, to every nineteen pounds of noiir. 
No change is required in the process 
of baking. The lime moat effectually 
aoagtdates the gluten, and thOt hvead 


il^eighsp well; habtsri must therefore 
approve <5f its introduction, whic^isnot 
injur|pus to the system, like al^, 

A large quantity of tl^s kind of bread 
ia now made in Munich, and is highly 
esteemed., ______ 

1188. SPECIAL RULES FOB THlf 
PRBVOflNTION OF CHOLERA, 

1189. We ubob the necei^ty, in all 
cases of cholera, of an instant r ecourse 
t<f medical £d, and also imoer every 
form c^nd variety of ind^posifibn: for 
allidisorders are found to merge in the 
dominant disease. 0 ^’ 

1190. « L^ IMMBDUTE RELIEF be 
sought under disorder of the bowels^ 
especially, however slight. The inva- 
slbn of chSlera may thus *'oe readily 
p.‘eva:ited. * • 

1191,iLET EVERY IMPURITO, animal 
and vegetable, VA ,q*aickly removed to 
a distance from the habitations, such as 
sla^ghter-houqps, ]ng-sties, cesspools, 
necessarie#, and all other flomesti'C 
uuisaiipeB. ' 

Ii 9^ Let Afii^DN covered deiains be 
carefully and frequently cieansdil. 

1^3. Let The qrqdnds in and 
around the habitations be drained, so 
as effuctuEilly to carr^^ off moisture of 
every kinti. « 

1194. Let all FARTniONS be •re¬ 
moved froua witlun and* without habi¬ 
tations, which unnecessarily imi)ede 
ventilation. • * 

^196. Let be daily . 

thrown open VoV die admission of fresh 
air; fids should*be done about noon, 
when the atmosphere ia most likely to 
be Bry. 

1196.«Let dry saRU|iBiNa be used in 
domestic cleansing in place of water 
cleansing. 

l‘X97. Let E^OESsifE fatigue, and 
exposure .to damp add cold, especially 
during tbf mgbt, be avoidedS. 

1198. Let the use of cold drinks 
and aoid liquors, espocially imder 
fatigue, be avoijlbd, or when the bony 
ia heated. * * • 

%1199. Let the use of cold aoid 
fruits and vegetablea be avoided* 
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120D. Lbt Bxdlet in the neaiof 
de^ wd fermented liquors* and to- 
, tM^o m avoided. 

1201, Let a ioob dibt, and the use 
of impure water in cooking, or for 
drinking, be avoided. . 

^ 1202. Lex thb wbabino of .wet and 
insufficient olothes’be avoided. 

1203. LbT AaVLAKNEL O? WOoUeU 
belt be wdfn round the belly. 

1204^bi fbbsonal oabamlinbss be 
oorefqUy observed. • • 

120o^L£T»bvbbt oaub> tendkig to 
depress the moral and physical ener¬ 
gies be carefull^^voided. Let expo¬ 
sure to extremes of hea^and* cold be 
. avoided. 

1206. Let OROWDiirQ of persons 

within llbuses and apaHments be 
avoided. •* • • 

1207. <jET BiiEEPiNO in lowftrdamp 
rooms be avmded^ • • 

1208. Let eibes Ite kept up during 
the night in sleeping or adjoining ajibxt- 
ments, the night being thS period of 
most danger from ffbtack, esgpclally 
under exposure to col^'or damj^i • 

1209. Let all DEDDima and cloth¬ 
ing be daily exposed (furing wintllr and 
spring to the fire, and in sunime^to the 
heat uf the sune 

1210. * Lif' tub dead be* buried in 

places remote from the habitation of 
the living. *1^ the timely sadoption of 
simple moans such as these, cholera, or 
other opideuiio^^ift be^ade to lose its 
venom. • , i 

1211. ETIQUETW OP THE-1 
NEWLY MABRIED.-r-A newl^ mar¬ 
ried couple send out cords ixemediately 
after the ceremony to tbeir fr%nds 
and acquaintance, who, on their part, 
return either notes or cards of congrar 
tulation on the ^vent. As soon as the 
lady is settled ^ h^ new home, she 
may oxpe^ the calls of ^er %cquaiut- 
ance; which it is not* absolutely 
necessary to remain at borne, although 


of invitationB. Where cords are to* be 
left, the number must be determined 
according to the various members of 
which the £unily called upon is com¬ 
posed. For instance, where there are 
tba mother,, aunt, stfxd daughters (the 
latter having been introduced to so¬ 
ciety), three cards slSould be left. < 




For theprvibr UcmedieFand their 
“ Prcicripiiom,'* IwJ 

* 1213. It should be clearly understood, 
that in all cases o( disease, the advice of 
'ihkilful physician *ia of the first im¬ 
portance. It is noty therefore, intended 

the Allowing information to super- 
Bede the important and necee»ary prac¬ 
tice of the man; but rather, by 

exhibiting the* treatment required, to 
show in what degree his aid is imnera^ 
tive. In cases, how^venwhort^fllre dis¬ 
order may be sL^ffi"ll!na transient, or 
in whihh remote residence, ur other cir¬ 
cumstance may deny the privilege of 
me8i:»il attendance, the flowing parti- 
oular^will b^ound of the utmost value* 
Moreover, the hints given upon what 
shojuld be avoided will be of grea); ser¬ 
vice to the patient—since the pky8iolO‘ 
gic(d is no l^ss important than the 
»ie(2ica2itreaftnent of disease. • 

1214. Apoplexy. — Immediate and 

large bleeding froAr the arm, cupping at 
the back *of the neck, leeches the 
temples, aperients No. 1 7,^ie or« 

two djL'jw of croton oil nibbed or 
droppeUt on thq tongue. Avoid excesses, 
intemperance, animol food. 

1215, Bile, Bilious, ob Liveb Com- 
FLAijfTS. —Abstinmee £h>m malt liquors, 
%ool homoBopathm* ooooa for drink, no 




having perfosmed this, %ny further in¬ 
tercourse may be avoided (where is 
deemed nSoessary) by a polite refusal 


breaoV^bacon in a morning, and well 
cooked ftesh animal food once a de^. No. 
69 and 6d. 

’ * d 216.» Chicken Pox.*~Mild aperients 
4, Buoocsded by No. 7; No. 8^if 
much fever accompony the eruptiem. « 
1217. Chilblains. —^Warm, diy, wUol- 
le^ clothing to exposed parts cold 
wither, as a preventiii^ In fir r 


m 
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«i»ge, with No u«e cold. 

When nleen form th^ should be pool- 
tided with breed and water for a day or 
two, and then dressed with oalamine 
eerato. • 

12l8. ObvMON CcHmNuiad^Bvsn.— 
Aperients in tiie eommenoement No. 1, 
followed by No. $; then refirieerants 
No. 8, and afterward tonics No.' 16, in * 
ihe stage of weahaess.* Avoid all ex> 
^eesses . • * jt * 

C«^oii* COTTOB.^—^Aie linotus 
No. 57 or No. 68, abstinence from malt 
liquor, and cold damp air. Avoid cold, 
d^p, and draughts. * 

1220. CoKsiiFATidN.—The obswvaflxB* 
of a regular period of evacuating the 
bowels, which Js most proper ip amora**| 
ing afrei* bveahfast. The use of mild 
aperients, Nb. 62, brofTlf instead of 
white bread. Avoid too much dry and 
^xrtuiinlatuig food, wine, and opium. 

122x.-’^Sv^*4HJirTlpH.—Phe disease 
may be complioa^^i^^ith various mor> 
bid conditions of the lungs and Ifcart, 
which fequire appropriate treatment. 
To allay through No. 67 is an Sami- 
rable remedy. Avoid cold, daidp, ex¬ 
citement, and over exertion. 

1!^2. Convulsions (CHiLPBEN)*>-If 
during teething, free lancing of the 
gams, the warm bath, cold applications 
to the«head, leeches to we teAples, on 
emetic, and a laxative clyster,* No. 24. 

1228. Cboup.—^L deches to the throat, 
witl^xot fjmentations as lon^ as the at¬ 
tack fasts, the emetic No. 19, afterwtrds 
the aperient No. 6. Avoidw^H and 
damp, ^ • ’ 

1224. DBOPST.>*-Evacuate the water 

by means of No. 11. « 

1225. !E!riLEPsy.-;lf aocompanlfd or 
produced by fulness , of the vessels of 
tiie head, leeches to tiie templej^bli^ 
ter^ and No. 1 and No. 7. If Aom de¬ 
bility or oonfirgied epilepsy, tl|e mixture 
No. 22. Avoid d rinkin g and excitement. 

1226. £Binn!(ON« on vhb Fa4x.—^^ e'j 

K wd«^ No. 24 internally, spmtgii^yti^ 
»e with the lotion No. 85. Avoid ex- 
oesses in diet. 

1227. EvTBCFKXiAS.—ukperients, 
patient be strsng. No, l,^followedisby 
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No. 7t; then toni&s^No. 81. No. 81 
from theTcommenoement in weak »tb> 
jects. ^ ,> . 

1228. Faxstcness.— sSffusion of odd 
water on the face, stimulants to the 
nostrila, pure air, and the recumbent 
position,- afrerwa^ avoidance of the, 
exciting lAuse. Avoid excitement, * 

1229. J^bost-Bihb A«rD Fbosbn Liubs. 
—•No heating or stiilKilatilig liquors 
must be givex. Bub tiie partpimfGMjted 
wfth ice, colfll, or enow waterTand lay 
ihe patient Sn a cold bed^ 

1230. OouT.— The aperients No. 1, 
followed by No. 28at>athing the parts 
with gin a^ water ; for drink, weak 
tea or oolFee. Warmth by flannels.. 
Avoid wines, spirits, odd animal food. 

*1231. Q^avbl.— No. 5, fallowed by 
No. 7s the frdei use of magnesia as on 
aperienA The pill N<^ 26f Avoid 
fermented drink^ \^ter. 

1232. HoopincP* CouoH. — Hooping 
oot^h may b» complicated with con¬ 
gestion, or* inflammation of tl!b lungs, 
or CQByu]sions^*and then becomes a 
seiiban- disease.. If uncomplicated. 
No. 68. • • 

12Ss. HvsTJEritos. — The fit may be 
prev^ted by the administration of 
thirty drops of laudanurn, and as many 
of eether. When it ha^taktn place 
open the 'cfmdows, loosen the tight 
parts of th# dress, aprinklb cold water 
on the face, &c. A glass of wine or 
cold.water wheh tlft uoitient can swal¬ 
low, Avoid^ oTjjjjfSment 'and tight 
lacing. 

1234. Indioeistion. —The pills. No. 2, 
with the mixture No. 22, at the some 
timS abstinence from veal, por^ mac- 
karel, salmon, pastry,sand beer; for 
drink, homoeopathic cocoa, a glass of 
cold spring water the^flret thing every 
morning. Avoici excesses, 
i 1235 a Ini^lambatiok 07.^hb Blab- 
deb. —^Bleilmg, aperients 5 and 
No. 7, the warm bath, afterwards 
opium; the pil^ No. 12 three tiin^ 
a day tiU reUevcd. Avoid fermentecf 
liquors, &o. ' ' • 

C236. Injpia.mbatiokoi'TBsBqwbia ( 
—Leeches, blisters, fomentations, iced* 



oLvnvoN rjom «o luf CBa ^bhaibb saABS. 


159 


drifiki^ the pills* Ho. 23 ; move the 
. - »^th dysters, if necesfcry, ITo. 

A^id cold, indigestible food, &o, 
1237. IBFI.AMMBTZOK OF TSB BlUIN. 
-»Applicatioa of cold to the head, 
bleeding from the temples or back of 
the neck by leeches or cupping; ape* 
rients No. 1 followed by No.*^. Mer- 
euiy to salivatioB No. 18. Avoid ex* 
oitement^ sftidy, intemperanoe. 

1288.*|JNFLAiacA!noN «F fax Ki^ 
i>BTB.-«j^eedmg from theVrm, leechra 
over the seattof pain, apeAents No. 5, 
followed by No. 7, ^e warm badi. 
Avoid violent exeAlae, rich living. 

1239. IvFi:^MATioif oiAthb Livbb. 
•—Leeches over the right side, the seat 
of pain, blisters,* aperients ^o. 1, fol¬ 
lowed ^ )7o. 7, afterwa^B the pilfs 
No. 28,"ml the gums aft* slightly Terft 
der. Av9id c^d, ^ao^, intem](tarance, 
and anxiety. • ^ 

1240 1bflammatic§ of the Lunga 
—B leedi^ from the an% or over iShe 
painful pari of the t^est £y leeches, 
succeeded by a blister ;Jbhe demwlcent 
mixture No. 17 to a4tay the sough, 
with the powdem No. ^8. "Avoid gold, 
damp, and draughts. 

1241. IsrFitAJUcaTioN or thb«StO' 
MACH. — Leeches to the pjt of the 
stomach,* followed by fomentations, 
cold iced water for drink, boweUi to be 
evacuated by*ciyBter8; absUxance from 
all food excepf cold gruel, mUk and 
water, or tea. Aaig>|& excesses, and con- 
' diments. * • * 

2242. Ikflauuatoe^Bobb TSijtOAT. 
—Leeches and blisters eKtemally, a]^ 
rients No. 1, followed by No.*7 gargle, 
to clear the throat No. 20. Avoid cold, 
damp, and draughts. * 

1248. Ibflahxd Efxb. —^The bowels 
to be regulated by No. 6, a small blis¬ 
ter bdiind the eai; or wn the nape of 
the necl^gdhe eye to be wiUi 

No. 89. 

1244. iNFLtTBHSiL.—No, 4, as an ape- 
and diaphoretic. ^No. 17, to allay 
fiver and cough. Nq.«8;|^ as .a tonic, 
^hen weaknesif only remains. Avoid 
lold and dogip, rise clothing suited ft 
the ohaages of temperature. 


1246*IvTxiuaTTXNT Fbvxb OB Aobii 
—Take No. 16 during the intermission 
of the paroxysm of the fever; keeping 
bowels free with a wine-glass of No. 7. 
Avoid bad un stagnant pools, &c.« 

1246. IfelAr—The ^ointment of No. 
82, ot lotion No. 38.. 

1847. jAuknioB.—The pills No, 4, 
nfterwmds the mixture No. 7, drinking 
freely of dahdelion tea. • 

12f8. I^osb^escT o» thb Bowslb, 
Enousi. QiIolrba.— une oiSi No. 23^ 
repeated if necessary; afterwards the 
iftucture No. 25. Avoid unripe fruits, 
|cid drinks, gingevjjeer; wrap flannel 
aJdhnd the abdomen. 

1249. Mbablss.—A well ventilated 
r<mm, aperients No. 4, wif;h No. 17, to 
allay the cough and fever. " 

1250. MsiHflinATioN (HfxCBssivB:).— 

No. 47 during the attack, with rest in 
the recumbent position; in theintgraalqr' 
No. 46. * „ y ^es*^***^ 

1251. ^ Menstruation (Scanty). —In 
stro^ patients, cupping the loins, 
exerpjpe in the open sir, the*feet in 
waim*water bgfore the exposed period, 
the pills No. 45; in weak subjects, No. 
46 Gentle and regular exercise. Avoid 
hoi rtioms. and too much sleep •« 

1252. Menstruation (Painf6l).— 
No. 48 during^the attack, in the inter¬ 
vals No. *|5 t\/iee a week, with 1ft. 46. 
Avoid coldt mental excitement, &c. 

1253. Mumps.— Fomoutation with a 
decoction bf chamomile, ^nd 
headb; No. 4, as an aperient, ahd No. 

1*9, duiifi^ '(he stage of fever. Avoid 
cold, and attend to ^e regularity of 
the bowels. * 

1264.* Nervousness. —Cheerful so¬ 
ciety, aearly rising, zeroise in the open 
aSff particularly on horseback, and No. 
15. Ayoid excitement, study, and late 
meals. ' 

1255. Palktation ofabb Heart.— 
The pUls No. 2, with the mixture No. 

Piles.— The paste No. 88, at 
the same rime a regulated diet. 

1257. QuinsbtJ— A blister applied oU 
round the throat; an emetic No, 19, 
oomSbvmly supceeds in bztaking the aib* 
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, • ftww ar dt ilift gn^ STo. 80. 
AVbid «(AA irfid •. 

1890. Bsatnuitd]!.—Bath» the ef- 
OecMpeiTti wlt^ ISo. 87, end teke in- 
temelly No. 28, with Ko. 20 et bM- 
'ttme.to ealM pain, itte. Ayold dahip and 
eold, wear flannelp * 

1259. EiOKKE&-r'Thepowdel«l^o.8jr, 
a^dxy, pnit atmoiphei^ a noivriahi^ 
dielt. 

1260. Ei)TGWoAi.--^11ialotionlfo.86, 
wUMhe oocaaibiiaf uadnf^fhe powder 
Mo. at F^nab adr and cleatdlneas. 

1261. SOABLBT PlsvER.—Well Toacji- 
«ated room, sponging the body when 
hot with oold or t<tn\d rinegar, or s)}^ 
end water; aperi(}nta, No, 4; refHg^ 
ants, No. 8. If dropsy succeed the 
disappearance of the eruj^ionf frequeut 
^r^ng wi^ No. 5, ^a|tcceoded by 

1262. SonoruLA. —-^ure air, light 

clothing, diet o^esh animal 
food j W9^2sutne£^igi^gvdated by No. 6 
and No. 80, taken regularly for a. oon- 
aideraj^e^e. 

126A S^BTT. »Fresh animal* and 
veglrtabld mud, and the free use,of ripe 
fhnts and lemon jniee. AToid oold 
ihddam^ 

l^gi.'SuAtJti Pox.—^A well Venti- 
hdedepBiinxent, mild aperients, if fever 
be jp««stot, No. 7, stftk^eed^ by re- 
frigei^ts No. 8, and tonics No. 16, in 
the stage of debilit|', or decline of the 
eruption. ^ 

t* ®rr-VrrtJB‘8DA»0B.—^The oeea- 

S ‘mal use in the eomingpcement of 
o 5, followed by No. 7, iS^rwai 
No. 61. I ' 

1266. Tbbubh.—O ne of the powders 
NA 6 every other night, in the inter- 
Tsls a dessert spoenful of the nfixture 
No. 82 threo times a day ; white spats 
to be dreseOd with the honey gMiorax. 

1267. 1^0 Dolobbux.—^H ei^atethe 
bowels with^No. 8, and t8ke in the 
intervals of pahi Na 81. Af did oqlih 
^mp, and mkntal anxiety. / * 

• 1268. To«Hl-A<mB.-~'Continu# the 

use of No. 8 fbra fbw alternate days. 
Ai>plyUdnor ammonia to reduce ^e 
niim ana wh8>n that is aocompllfhe^ 


dill tile deosyed iMs with dlvjnr spn* 
cedadhum vrathouT delay, or thi pain 
Will rettim. (See 142.) f 

1269. Ti7HusFBnr|B.—Spongiiig^lMt 
body with cold or tipid water, a well 
ventilated apartment, oold applioationa 
to tiie Ubad and temples. Aperienta 
No. 4, iitith refrigerants No. 9, toqlek 
No. 16, ha the S^e of debility. 

1270 . Wasbb ok Iki Bb^ok.—L ocal 


pefc^ md w^jm that ia aoooia]gli(h«^ aperient fbr children 


rineEi No. 18. •*" 

1^1. —^Phe foixture No. 48, 

with the injectlon^No. 44. Clothing 
light, but warm, moderate exerdae in 
the opeh air, country residence. 

1272. WoBMS IN T,nB iNTBStlKBS.-^ 
The aperisnt No. b, followed by No. 7, 
^fLeiyrards thq^free use of liir'^ water 
and n^lk in equal parts, a {fut daily. 
Avoid unwholeai me fo^ 

c 1278.--PlflsSCRIPnONa 

To be wed ti ifte Catet enwneratcd under tk§ 
hmi '^fhieatei** ISIS 

12f4. The following prescriptionB, 
origiAlly ^oririid from variogis Pro- 
BczU era* Pharmr copoeiSA embody the fis- 
vourite remedies employed by the most 
emiNCnt physicians 

1. Takt of powdeled«*'hi^barb and 

chloride of,mercury each four grains; 
syrup of ringer, Bumciei}.^to make two 
pills; at ^time; in fsrers and inflam* 
mations. , « 

2. Powdered rh^iifB, aoqotrine aloet^ 
and gum maatiiiiS, each one scruple; 
make into twelve pills; one before and 
one aften^dinnbr. 

8. Compound extract of colotynth, 
extract^ of jalap, and Oaatile aoap, of 
each one acruple; niake into tn^ve 
p^ls. 

4. James'a powder,sflve graina; aak>* 
mol, three grafts; in fbvers. 

6. dklqfiAl, three gniins>g(|pi|»ouAd 
powder of soammony, twrive' i 
in worms and tumid bMly in dnidren. 

6. Powdered vhubatb, four grad[&^; 
mercury and ohalk, th^ grains; 
gpr in powder, one grain; an idtemvd 
Aoerieat for ohildre^ « < 
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7. Bfled ■nlphA tf aiignei{a» nx j 
4bttiui; %ulpbktd driucuaj 

faifu^oi^f MfotuL, tereal ouaoet; tino* 
tur^of j«ap, and oompoubdtiiiotfure of 
cardiltnoma, oaobohalf an ounoO; in 
aoute disaaaea generally ; take two 
tableapoonfula erery four honiBy till it 
i^ratas freely. 

Kitrate of potaai, one dram and a 
ludf; apiiits of nitric serther, naif an 
ounce ; oaifiplior mixture, and the 
^dlt of dyndereros, each fturTiunces t 
in fCTeriiL^'; two Inblespoonfula three 
timee a ^y. • * • 

9. Spirit of nitric aether, three dramt; 

dilute mtrio acid, Imo drama; ayrup, 
three drams; camphor mix%uref soren 
QHaoea; in feveria ftc., witii debility, 
dose as laat * ^ 

10. Btj^it*of mindereruy and cam 

phor milihre, of each thi^e ouncea'and* 
a half; widb of antinj^oug, one drum and 
a half ; wme of i;>ecaamanha, one dram 
wd a half; ayrup of Toll!, half an ouno^; 
dose aa • 

11. I^coction of broo|jp, half a pint; 

cream of tartar, one ouncp; tmctuf^^of 
aquilla, tyo drama; in dropsies, a tim'd 
p^ thr&timeBtaday. ^ . 

12. Pilla of %oap and opium, five 

grains for a dose, as directed. • 

13. Compound powder qf ipeca- 
cuauha, s#reu to twelve gi^jjjdua for a 
dosef aa direct^. 

14. Battlcy's Solution of opilim, from 

ten to forty drojls; camjjhor mixture 
an ounce and a hMl^ f in a draught at 
‘Verltiue. * ^3)4^ • * 

15. Ammoniated tincture of valerian, 

sis drama; camphor rnfactur^ seven 
ounces; a fourth three timra a day; 

in spaamodio and hysterical disorders. 

16. Disulphate tf quina, half a %ram; 
dilate eulphutio acid, twenty drops; 
compound infusioa of roses, eight 
ounces; tw<r tablespooitfals er^ four 
hours, in mtsmoittent fever the 
absence unhe paroxysm. 

17t Almond mixture^ eeven ounces 
ai^lllihalf; wine of antimony and ipeca* 
o\raba, of each one dirtim %nd a half ; 
aatt!hlostH>i>nful\very four hourt^ in^j 
elu|^ with feier, 4^ ' 


18. Calomel, one grain; powdered 
white sugar, two gnons; to make'^a 
powder to be placed on the tongue 
every two or three hours. 

14. Antimony and ipecacuanha, wines 
of each an ounce; a**teaspoD&ful evwy 
ten minutes till it vomits. 

20. *Compotti)d iii|itsion of roses, 
seven opncsi; tLiotare of mynh, oifb 
ounce. 

21. Beooain'^u bf htti, sit ounces; 
aromawooeh'ttltm, ^ttram; tincture 
of opium, tie* drops. 

^2. Infitslon of orange peel, sevmi 
ounce' ; ti < (tire of hops, Wf an 
opnce; ant' k draib^of carbonate ol 
sod *>'two tablespooi^ulB twice a day. 

23. Flue pill, four grams; opium, 
half a grain; to be taken three jtimes a 

24. For a dir&nR.—^A pintand ahalf 
of gruel or fatbloth, a tablespoonful 
of castor oil, ^ne of common 

a lump of butter; 
slowlv. • 

25. ** Chalk mixture, seven'^owoaa; 
aroma^c and opiate eonfeotiqp, of each 
one drgm; tincture of catechu. Six 
drams; two tablespoonfuli every two 
hours. 

26. ^Carbonate of soda, posrd^Ksd 

rhubarb, and Castile soa|^ each one 
dram; mpke tkirty-eix pills; three 
twice a day.^^ * 

27. Lotion. — Csmunon salt, one 
ounce; distilled water, seven onnoSS; 
spirits of wine, one ounce; sailk.,^^4ia 

28. *1lried sulphate of magnei^ six 
drams; heavy carbonate of magneeiat 
two drazxfl; wiMe of^ oolobicum, two 
drams; water, eight ounces; take two 
tablesj^onfals every four hours. 

29. "Compound powder of ipeoa* 
cuat^a, eight grains; powdered guaW 
cum, fov* grams; in a powder at bed¬ 
time. 

SO. BrancHik’s BO]ution*"t>f potash; 
thlrj^drops tsdoe a day in a wine gjlMt 

tit. tDisulphate of quina, half A dnupt; 
dilute sulphuric add, teii drops; oom* 
pound inmsion of rosiss, dght omMSSli; 
two jUjtblespoonfttli evwy^four hours, 
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lUtiMAtottiein ^ tbage of weakoMi 
MMceediog {over. 

82. Floirero of lulpltur, two otmees f 

hoffi Uixdf four ouoceei; vrhite hollehoro 
pouidert mUf an odooe; oil of l^prender, 
•itty ddropi. « ^ • 

83. Hydrio^to of potaatf two 
drama, distilled water eight ounces. 

84. Flowon of sulphur half & dram ; 
Qarbonate«fsodl^ a j^pi'uhlh; tartarised 
aatimonj, oneiejgHth'^iif a ^nrain*; 'one 
powdw, light and monucg,«n eruptions 
of the skin or face. 

86. Milk of bitter «^T::ondB, ser^n 
ounces; bichloride ot ^W'vry, fow 
mins; spirits of rosemary, out onfi^ ; 
bathe the eruptfou with this lotion 
thm tim'en^day. • , 

86. (Sulphate of zinc, two scruples; 
sugar of te^, fifteen » 'listilled 
srater, six oimces ; "the parts to be 
•inaBfbod with the lotion two or three 
timeB^il(r^:isrers«M * 

87* Caxbonatem iron, suj; grains; 
powdw^. rhubarb, four grains*, one 
powder f^ht and morning. , 

88. Elecampane powder, two ounces; 
sweet fonnel seed powder,ihroe'Wnces; 
black pepper powder, one ounce; pnri- 
fled honey, and brown sugar, of each 
two^uuces; the size of a nutmeg, two 
or three times a day. 

89. Sulphate of zinc, twdS're grains; 
wine of opium, ope dranl; rose water 
riz ounces. 

’'wT ^ Qsmmon salt, one dunce; water 
fourounoes; spirits of wine and'vine* 
gar, each two ounces; the je^a to be 
Mthed or rubbed with tbU lotion foe* 
duently. ' 

41. Spirits of wine and distilled 
fioegar, each one punoe; rose water, six 
otmoes; ihe parta to be kept oonstaj^liy 
damp with we lotion. ^ 

42, Idnseed oil and lime water, 
equal psrtar anoint the iz\}ured parts 

' Irequently vrith a feather. ^ 

4\ Sulphate (^magnesia,* six d.kms; 
^sulphate of iron, ten grains;fdilute 
sulphuric add, forty drops; tincture of 
suriamoms, (compound), half on ounce; 
water,*sevoQ ounces) a fourth part 
'night and xfiomiag. « ' 


one table- 
s; in a 

LOUIS. 

agrain; 
pill, to be 



44» Decoction f!d*oak badi^ c |>iBt; 
dried alfim, half an ounce, forsn weo* 
tion, a syringeful to be used ffigh^and 
morning. § 

46 Compound gamboge pill, and i 

E ill of issafoBtida and rioes, of each 
alf a-dram; make twelvepilli^ ti^ 
twice or^three timek a we^ 

4u. Qriffiths’ mixture — 
spoonful three times a daj^ 

47. Ergot of rye, five 
^wder, to %e taken every 

48. Foddered opiun^, 
camphor, two grains; in a _ 
taken every thimfii' four hours whilst 
in pain. I 

49. Balsam of copaiba, half an ounca; 
powdered^cubebs, haff an ounce; solu* 
Vion of potass, three dramS; powdered 
'acacia, two ^kams; laudanuh^ twenty 
drops^ cinnamon wateij^ serthi ouncee 
one tablospoonml f tiree times a day. 

50. TartariseL antimony two grams; 
shlphate of magnesia, six ^ams; nitrate 
of potasi^ one dram; comj^und tino* 
tursh of cardafooms, half an ounce; 
wfcsr, eight ounces. 

|;1. Lim6 water, twq ounces t calomel, 
one scruple; m^e a lotion, to he 
applied by means of soft lint. 

62. B|ue pill, fire (grains ; powdered 
opium, nrif a grain j tw6 pills at night 
and one m*the morning. * 

63. Bixtodido of raerchry, two grains; 
hydriodate of potass, \>ne dram; extract 
of sarsaparillk, ofi^once; vrater, eight 
ounces; oQ/^ij||^eBpoonfGLl three times 
a d^y. 

64. Sulphate of zino, twenty*four 
grains, *in a wine ^lass of water, to be 
^ven for an emetic^ and repeated U 
necesSai^. f 

65. Dili water, one and a half ounces; 
Tolatile tincture o^ valerian, twenty 
drops; tinctuo ofi cartor, one dram; 
spirits of sulphuric twenty 

drops ;*^D^e a draught^H^ be taken 
thrM times a day. 

66. Syrup nf poppieai, oiyme^ of 
squills, of each one ounce; solutlOTjof 
potash, two *draln•^ a teaspooni^l 
'frequently. , f 

] 67. Sytvp of balsam of Tol^ two 
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ounces f the muriSfc^ofmoipluaf two ipreosution to prevent accidents. Jib- 
tpruj^; miujAtio aoicL twenty* d2*ops ; 1 other method iii» to mix oatmeal with a 
a touipoBkifal twice a day. ' little powdered phoephoros. 

5*. Salts of tartar, two seraplM; >280. Wash vob a Bloighxi} Fact, 

twenty grains of powdered oochineal; —i sulphate of 
\ lb. of honey; water, half*a pint; xino; ode drachm. Mix. Wetthefaca 
ijpil and give a teaapoonful th^ times with if^ gently dry itguad tihen touch it 
a day. * ^ overt tmh cold cream, which also diy 

59. Calomel, temgrains; oastue soap, gently off. 

extract of jidap, extract of oolooynth,, 1281 Ojndt'Tklpsn-^OBTBBHAJlLp'- 

of each acruple; oil olHuxAper, ten ' Olive 511, two ptata f o|tD of rosea, one 
drops ;.ig[^e into eighteA pills an^ drachm; ofl*of rosemaiy, qpe drachm 
take two at'bedfime oooaaioAlly. • Mix. R may be coloured red by steep- 

60. Infusion of orange peel, eight ii% a little alkanet root in the oil (wim 

onnoes; carbonate*i|f soda, one dram; l^eat)beforescentingit. <r 

and compound tmeture of cardamoms, *1^82. Cues foe CBArpED HAllsd— 
half an otmee; take two large tea- Instead of washing tAe hands with aoi^ 
spoonfuls twice tlla day sucqpeding the employ oai^meal, and afberesaoh wadiing 
pills. * * take a little dry oatmeal, End rub 

61. CfPbonate of iron,*direeoudce8f over the haddf, so as to* absorb any 
syrup of^ingtr, s^c^^ent to mtke an moisture. * 

electuary, a teaspoouful three times a 1283. To Pbevbnt the a MOKgg/ ^eaaw. 
day, _ • A Lajif.—S 8ak fSlPwroag 

62. Talw of castile soeqa, oompouAd vinegar,^d dry it welf before you use 

extract of Mlocynth, compoun*5 rhubarb it, iff will then bum both^ and 

pill, and the extract otjalap, o^Mh pleasimt, and give much satis^cion for 
one scruple; oil of corrawa^ ten dadl^; the trmmg tremble in preparmg it 
make uilo twenty piHSi take ^me 128^ Dr. Biet DAViBla' Gouv Mix- 
alter dinner every day whilst necessary, tuhe.—^W ine uf colcbicum, one ounce; 

63. Spirits of rosemary five parts, spirittif nitrous ether, one oimce; iodine 

spirits of wine, o> spirits of ti^rpentine, of potassium, two scruples; dis&lod 
one part* * - water, two ounees. Mix. Ateaspoon- 

•1275. USEFUL RECEIPTS. fill in caAomile tea two or thiee^imea 

1276. Onrafidbr pob Soubp nr tb3B a day. * , 

IIBADS OP lNTAii3B.>-Lard, two ounces; 1285. To BENDER Llinor, Ac., XN- 
Bulpliurio acid, dduAd, two drachms ; oouBUSTiBillk.— ^AU linen, (tf>t|[Dn|Jgy||g^ 
* rub them toj^ether, ajfiifM^int the head lins ,^o. Ac., when dipped in a smuiion ' 
ouoe a day. the pure vegetable alkali at a gratify 

j, 1277. KANcnDBiTTTEB.>^ThiB maybe of from P24 to.)i80 (tak^ water at the 
restored by melting it in ft wi^*^ gravity of 100) becomi incombustiUe. 
bath, with some coarsely powdered 1286. fTo take Qbbase cut op VeL' 
animal charcoaF (which had been ^T os Gcom, — some turpentine 
tlioruughly sifted from duet), and strain- aimi poor it over the plaoe that is 
eii through fiannei greasy ; rub it till quite dry with S 

1278. Remedt ppR Blistered Feet piece ot clean flannel; if the grease 
PROB LONc^taUiKiKO.—^Rubethe feet, ttt be not quite removeeSa, repeat the 
going with apmts mixed with application, and when done, brush 

taJl6w dropped firom a lighted candle the %>lacef well, and hang up the gav> 
the palm of the hand. mfuhbi the open air to take away tbe» 

/l279. An east betroo op.Exteb- smell 

iiNATiNo Raib*and Mjoe.—^M ix pos^ 1287. Dr. BAEmoTour’s. IfEonmu 
lered nux j^mnica with oatmeal, ana vob Akdiobsizon*'—I nfindoa of oaltun- 
1^ it in their haunts, observing pStojpw ba, sBESuncM ^ emhonate^ pomsai,, one 
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dxAebm; oompovmd tineittjre of g«itkii, 
tl&roo dradmuA Hix. Doffe^ two or 
three tebkipooiifuli daHj at noon, r 
y298. LmoHAWt.—Powdered mwar, 
four ponndfl; clt^ or tartaric axdd; one 
ormce; enenoe of lemon two dnchms; 
Vuxwml. Twolbr three teaepoonfule 

« I « X -4 « 


in the Openings and craoka of the bod* 
stead. ^ 

129t. McmrM( von sisrsotina 
Fusa—Infusion of quasfda* one pint; 
brown sugar, four ounces; ground 
peppei^ two ounces. To be well mixed 
togethef, and pu% in small sh&llow 



of extemporanepus lemoi^e. 

12S9. GisofB 

twenty poun^*^ lemon V lime juice, 
eighteen iduid) ounces; honey, one 
pound, bruised conger, twenty-i^o 
ounces; water, ei^teeu gidlona Boil the 
in three g^ons of water foi half 
an nour, then the sugar, the juice, 
and the hoi^^, with the rejpiuder of 
the water, and strain through a cloth. 
When cold add the w^xf^e of one egg, 
and half an ounce (£uid) of essence of 
a^r standing four dap, 

' a very supenor 

beverage, and mie'Nrhich will ^keep for 
many mentha. (See 79.) 

1299. To VAKB Stains ot winjb out 
or LigBiii^Hold the articles iSk milk 
that » boiling on the* fire, Sod the 
stains will soon disappear. 

1.291. Da. Clabk’s Pills fob T^xnv- 
DUS'^ EUeadaobjb. — Soootrine aloes, 
powdered rhubarb, of ^h one drachm; 
compound powder of Vnn&non, one 
aeruple; hard soap, half a dzfxchm; syrup 
enoimh to form toe mass. To be di- 

which two wiU 
vesQuxcient for a dose; to be^taken 
ocoasicnalljy. ^ 

12912. T^ takb our or 

]dABOOANT.<^Put a few^ drops of spirits 
of nitre in a tcaspoonful ff water, 
touch the spotwj^ a feathar •dipped 
in the mixture, and on Ihe ink di^p- 
pearing, rub it ^Ver immedia^ly with 
a rag wetted in cold water/'or there 
will he a vi;b^ mark which will nut be 
eai^y effaced. ^ 

1298. An jvrBaruAii LiKB roi* rtm 


129 S . EiuBicra WixsoN a Lotion to 
fbomots Tnx OBOWTB or T^ Haib.-— 
'T^u de Colbgne, two ouncra; .tincture 
of anthtfrides, two drachm; oil of 
roscinaty and oil of lavender; of each, 
ten drops. ' 

1299 Db. Scott’s Wash to whiten 
TBX NaIIB. — Diluted sulphuric ao 1, 
two drachms; tinolAre of myrrh, one 
Mrachm; spring water, ibur ounces. 
''Mix. Firsv Cleanse with wiSle soap, 
and t^en dip the fingers intdthe watdi. 

1297. Oubb pck' Corns. —Take two 
ounces of gum-ammoniac, two ounces of 
jfbllow wax And six drachms of verrli* 
gris, meft them together, *and spread 
the<.comp 08 iti(Si on soft leather Out 
a^ay as mueix pt the com as ^ou can. 
th^n spplj^ the pIap,tor, and^ renew it 
every fortnight till thwcom is aw.iy. 

It’lPS. Dbafnbss from Deficient 
Sxchbtion of Wax.'^Take oU of tur¬ 
pentine, half a drachm; *oli1« oil, two 
drachms. 'Mix. Two drops to be in- 
troduoed'into the ear iued-time. 

1299. To KenovaTB Black Caafii. 
—Skim-milk wd%s*r)r, with a little bit 
of glue in it. -rade scalding hot, will 
restore old rusty blacfix Italian crape. If 
clapped and pulled dry, like fine muslin, 
H will Kiok as good as new, 

1300. ScouBiNO Dnops fob be«ot- 
INO Skits, Grease, fto., fbou Linen ob 

ANT OTHBB SUBBXANOE.—Tsk^ BlUlitS 
of turpentine and essence of lemons, of 
each, cue ouno*. The easence must be 
newl^ male, or it will *Viav6 a eirola 
round tfie spot. h 

1801. To Clean KARBi;N.—TaX9 two 


c WwrBOOTiON Of Buoa.—Two our;»y oi parts of common soda, one f>ar of 
red araeuic, a quarter of a pound of pumioa-sto^ ^d one part of fine f 
white leap, half an ounoa of camphor ^wdMted chalk; sift it through a fii s 
diaeolved in a taaipoonfhl of ipixits sieve, aiod mix it willi «ai(irr; thenru3 
rectified, made into a pagta of w con- it wall all oyer tihe nurl^ and t>.e 
aisteiusy of eiaam: piisa this zaixtura atahu will hiS ramovad; then wash the 
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over with «dip md wktex; and { 
ill 1H11 lih ag olean as it was at firsi | 

11002. PijKT.-yTPo got rid of the' 
•mell of oil paint plunge a handful of i 
h^j into a paUfuH of water, and let it 
•timd in the room newly painted 
» 1803. AK BhLCXXiLBKI JlOaLT. (FOB 
VBS Sick IlooiL)-^TBke rice, sago, |^1- 
hariehom riiavings, each one 
ounce; gunmer with three ^ts of wa> 
ter to oniil and strain it. 4^en cold it 
will be wjelly, of which gin^ diB|olved 
in wine, x^k, or broth, in change wjth 
the other nourishn^t. 

1304. luTBissioKa kbov Coma.— 

H«lt a little iainglaas glue witS brandy, 
^nd pour it thin%’ over the medal, &»., 
so as to coKer its wholo suifaoe; let it 
remainsaaoL for a day oigtwo, till it has 
thoroughly dri^ and ba^eued, and then 
take it off, wnen it^vffU be fine, clear, 
and as hard as a piece gf Muscovy glass, 
end will have a very elsg^t impreasion 
of the coior It will also resisbthe effects 
of damp air, which oosaaiona all^ther 
kinds of glue to soften gnd bend jimot 
prepared in this way. * • 

1305. Tbap jibs SirKiis.- -Snailt are 
particularly fond of bran; if a li^le is 
spread on the grgund, and coverea over 
with a fq|v eabbage-leaves or^iles, they 
will congregate under them in great 
numbers, and»liy examining them eveiy 
morning, and destroying tnem, their 
numbers will be^rderissly decreased. 

1306. To BssTMOT^Ltros.—^ugs^^ 

veiy voracious, and t^SAHvages onen 
do oonsiderable damage^ not offly to 
the kitchen garden, but to the flower¬ 
beds also. now and then, a few sBoes 
of turnip be puh about the h^, on a 
summer or autumnal eTenin& the slugs 
will congregate thereon, and may be 
destroyeX * ^ 

1807. To KKgF Moxha, & 0 ., 

8 1 ) 110 X 8 X 8 ,—^i*ulr as piece of 
1 a linen bag^ or some aconur 
1 the drawers, among linen or 
>thes, and Neither mo^ nor 
eontf near iEeift. * 

'p cIbaa Boss Tbbbb Itbok 
Take solphiiir and tobeooo 
b 1 aoristwwitovev 


the trees of a morning when the dew is 
on t hem . The insects will disappear in a 
fepr days. The trees should then be 
syringed wBh • •decoction of jslder 

1309. Tobbbvbkx UnuoBW ok au 
BGffB ow Tbbbs,—T he best preventwe 
ageilast mildew is to keep the plaat sub. 
ject to H.oecasienally syringed with a 
deoccrion ^of elder* lessee, which will 
prevent ^tfafigusgxfl^ff pn them. 

IdlQ. BBXXOX COFPBKXK PldOBB 

•bGbebk Tba.—P ut a few leaves of 
the tea, or some o^the pickle, ontdimalh 
Into a phial with tuh or three dragiunc 
of liquid ammonia diluted with ode 
half the quantity of wat^. Bhaka the 
phial, when, if the most minuga portion 
of copper bmpresent, the liquid wiH a**- 
Bume a fine blue colour, 

1311. OBFBNarvx Bbbath.— 
purpose, alntost the onlT^t'^<0flf?f66'‘that 
should be admitteu at me toilette is the 
oonctnll^ted solution of chloride of 
soda. From six or ten drops of it in a 
wineglass full of pure splAig water, 
taken rmmodifitely after the operations 
of the morning are completed. 

1^2. Ik some caset^ the odour 4 trie< 
ing from caiioua teeth is oombined with. 
that of the stoipaoh. If the mouth be 
well rinlhd vrith a teaapoonful «f the 
solution of the chloride in a tumbler of 
water, the bad oddur of the teeth wilt 

1313. To Pboxxot 

iEabw^^—D ip a piece of wool or cotton 
in oil, and sligq^ly tie it round the stalk, 
about a foot fromthe^aaxth. The stakes 
which you will put into the ground to 
suppegrt your plants must also be sur- 
fbunded by the oiled cotton or wool, or 
tfle insects will olinfS up them to the 
blMBoms and tender tops of the stems. 

1814. Tp Fbbh' PxAKigyriioubliieAjs. 
XJOB.—^M. Braun, of Vienna, gives the 
Tdilt>win£f as a cheap and eo^ mode of 
e&cting it:—^Miz one ounce of flowete 
of sulphur with one bushel of sawdust; 
scatter this over the plants infected 
with these insects^ md they will soon 
be treed, thejug^ a second aj^uoation 
may po jsibly neoeHuj, 
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161$. Tikbatmbkt or Wabtb.—F a» 
tlie hard aod dried (Ain firom their tope, 
and thea toticsh them with tixe emalleet 
drop of etrong aoedo acid, taking care 
that the add doea iiot run off the wart 
upon the ndghhonring akin, for if it 
do, it will ooeaaipa inflammatjoh and 
inuoh pun* if thie praotioe be eon* 
tinued ODoe or twioe dwj, wWt regvHa- 
ritfjft paring tho'ieurfooe df the wart 
occ<unQnallj, whun ft gets hard and dtj, 
the wart tom be soon effeotviUy cured. 

1816. T^ATtXN FowU XN A<BHOBT 
nuB.—Mix together ground rice well 
scalded with milk, and add some coarefi 
ittgar* Feed them'with this in the 
time, but not too inuch at once: let it 
be pretty thick. h 

1817* *fo nisaoYBu whethba Bbbad 


place <a piece of fV^te paper,» pren 
mntly, dud there will be a beautjifa] 
impre^on of all the veiiu of Che leaf 
It will he aa well if only one leaf be 
used one time. The leaves picked 
should be>of one suse^ aa otherwiM the 
work will not look uniform. 

1816. ToE3XBBldKATBBBlVtl!8.-^l. 
Place alTew lumps of uuslaked Hme 
where they :^queut. 2. Set a dish or 
trap couhqning a little beer oE^yrup at 
tfie bottom} and place a sticks 
slanthig agunst its sides^ so as to form 
a uort of gangway for the beetles to 
climb up by, whej> they will go head^ 
long into &e bait set for them. 8. 
Mix equal weights of red lesd, sugary 
and flour, and placd it nightly near 
their haunts. This mixturCj made into 


IB djmLTX^Txn WITit — The 

brei^ must be auaked In water, and to 
in which it has been soaked, 
a Uw^uil:UI^^1ution ol muriate of 
lime must be aodett, upon wbich, if any 
slum be present, the liquid will bb per¬ 
vaded 'ftrith milkiness; but if the {jread 
be purs liquid will remain dmpid. 
Rationale: sulphuric acid has a stronger 
affinity for lime than for the aluniioa 
and«potas8, with which it forms edum; 

V tt therefore quits those bodies to form 
sulphate of lime with lime of the 
test, Hhioh produces the millhness. 

1318. To Make Ixfbbssioks ov 
Lbavbb upon Silkc^ Satin, Papbb, ob 
SubstaNCB. —^Prepare two 
ru^e^ of wash-leather, made by tying 
up wool or any otl^er substance in' 
wash-leather; then pr^are the colours 
which 3 rou wish'^the haves to be, bp 
rubbing up with cold-drawn imseed oU 
the colours you wsf}^ as indigo fur blue, 
elirome fur yellow, indigo and chrome 
loi green, ftc.; {^t a number of leases 
the sise and kind you wish <6 stamp, 
then dip thpaint, and 
rub them one over the other, ao^ ths^ 
you may have but a small ^fuantily*(>f 
•the ouraposition upon the rub^em; 
place a leaf upon^ mie rubber and 
muisten it gently with the other; take 
the leaf on and apply it to thi^ub- 
stanoe you wish st^^; npimtfab leaf 


fheets, forms the beetle wafedhiold at 
the oll^BhopB. - ^ % ** 

1320. To Cuban Haib Brushes.— 
As hot water and soap very soon soften 
the hairs, and rubbing completes tbdlr 
destructiob, use soda, dissolved in cold 
water, instead : 'soda having an affiui^ 
for^ g'ease, it cleans the brush with 
litt^ frictidn.^ Do nqt set thum near 
the fire, nor in the sun, to dry, but 
afteiti shaking them well, set them on 
the point, of the handle in a shady 
place. ^ 

1821. To ClbanFbbnob Em Gloi bs. 
—Put tha gloves on ybur hand and 
wash them, aa if you were washing 
your hands, id soihe fpirits of turpen¬ 
tine, until qmt^'^kian; theh hang them 
up m.a wamn ^Isce, or where there is a 
current of airland all smell of the tur 
peptine will be removed. This method 
IS piactised in Paris, and since its in 
troducrion into this cbuntij, thouands 
of pounds have been gained by it. 

1822. East KBrapn or BsEAKiNa 

OlASS TO ANY BBftUlBBD FlOUBB.— 
Make L notoh by maans of a flic 
on the «^e of a piece of glBa.'* then 
make the end of a tobaooo-pipe, dktUf a 
rod of iron of tim same rice, red hOt. in 
the fire, a]^}yi^ hotirontothenotoi^ 
and draw it slowly alodg the surface oh 
toe mass in any direction please^« 
crack will followthe dimoi < of the 
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1828, EERO: . SFBAKI»a.- 
Thera are aeventl kmda of ^rora ia 
^Adnga Tli« most objectionable of 
thedt are those ip which words are 
emploifed that are unsuitable to oonTey 
the meaning intended. Thus, a person 
wishing to express his intention of 
to a given plabe, says, “Ipropote 
going,” when, in faqt» he purpota gmng. 
An amusing illustration of this class of 
error waJ^urerheard by oursehres. A 
venerable loatron was speel^g of hot* 
son, who,* sho ^aid, was qmte stage* 
struck. “In fact,” remttrked the old 
lady, “he is going a premature per¬ 
formance this evening 1 ” Gonpdering 
tl^t most amatewr performances are 
premature, we henitate to say that this 
word was misapplied; though, evi*^ 
dently, thm maternal intStilion wal to^ 
convey quite another meaning. * 

J 324. Other error? at'i^e from the sub* 
stitution of sounds similkr to the words 
which should be emjdoyeii. That 
rouriouB Miiftls instead of gemffneones. 
O^us, some people say *^wiMiiera<»ee,” 
when they mean “ rm^ncro^tve.” 
nurso^ reAjmmen^ing her idistress Jo 
have one of th^ newly-invented car¬ 
nages for her child, advised her to jgir- 
chase a preamputaji^ / ^ 

1325. Otkei^rrors are oooasioned by 
Impiu/ect knowledge of thi English 
giammar. ThS'i) many peoj^e say, 

" Between you and instead of “ 
tween you and me ” <By fhe misuse of 
the adjective: ** What butter,” 

“ What a niee landscape SFney shopld 
say, “What a beemtiftd ^landBcapef" 
" V^t nice butt&r." And by numerous 
other departures fW»m the rules of 
grammar, which vvU be pointed' out 
hereafter. 

1826. By the i^pronunoiation of 
vmrds. Mray persc^ s^ ^»*onouueta* 
tion instead otj^emunciatum^ others 
say pro-mpuf-ahe^ehun. instesA pro- 


lS28e By inxp^rfoct raimcidtioQf lA 
when a person^ says heibben for hewen, 
ciAer fot ever, Jocnotaite for ehocalcUtf a 
hedffet a n*dge, or on eebe, a hed ^, 

1829. By the use'^sf provincialifma^ 
or W%>rds retuned from various dialects, 
of which we give the following o^- 
amplhs^p 

Cambridg^ire, Cheihir€f dec* 

1836. Foyni^ two^a forfinef twine i 
ineet for nig^t; a-mon for msy)/ poo for 
puH, • • 

• Cumberland, Scotland, dee. 

,1^81. Cuil, bluid,s fur cool, blood / 
spwort, sewom, whoaQi» for 9 port,eeom, 
homes a-theere for there; 6 reed, seeven, 
for#rrd, siS^en; bleedin flir bleedings 
hawf for A^//^^umon fur ^Imon. 

Devonahiri^ OomwaU, dec. 

1832. F-vind for find ; 
wid for with fi zee fbi- »/'■* i wtiL^r for 
die oth&r ; drash, drop, for thra^ and 
dmmgit; gewse for goore; Tousdqir Ibr 


^ Easer^LondoTi, die* 

, 1833. V-wiew • for vieeo; went for 
rent; vite for white; ven for when; 
Tot foxeteAaf. 


/ 


Her^ord, det 

1884. Clem feft chfaA; hove for hewn j 
puck for pick; rep for reap; sled for 
Oedge. • 

Leiceiterahii^ Jdncolnahire, ha/mi^iSsf' 

^ ifcc, 

*1835. Jfousen for houses* a-loyne 
for lanes xdbnfonsman; thik for th^s 
brig for bridge j thack, ^k, for thatch, 
pitch* • 

a Torhhirefidee. 

iSSd. Foyt for foot; fpight for fight; 
o-nofte, foil, coil, boil, fur note, joed, 
coal, hole', loyne for fane; oHBooin, 
gooisc, fooil, hooil, for noon, fatd. 


say pro-; 
nun-oe 
182 

an<^yi , 

wopls on omboMikfor iouiilh' like et 
A-dassador, or on addet like o 
ito^er. * 


jrtmun. 

p By the misdivii^on of words 
fUahles. This def^ makm the 


toed', spwort, sewom, whoam, for rpcffit 
eeomf home/*g-yet for pate. • 

18d7i The following examplM* of 

' •FiKtmHS]U«att'S*'I>letlotiaev«f Arehatt 
sad Prrmsial Words.** * 



m 
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p^arvincial dlalsoU ‘wUl be found Twy 

vauaifig;— 

Tk4 Cortmdl 

An oiild men found, one dey^ ayoung 
ge»<deineii*» j^rtcOMitle, es be were a 
going to esdrnmar; be too!k*deten and 
mved et to ee fj^e, and aaid ** Hally, 
nere’e a roul of lltber, look, see, t aup* 
poeae aome poor ould aboemaker or 
other have loa’en, tc(k'en*and put*en a 
top of ^e teaa^f of j^ba bed, be’ll be 
glad to kjtb'en agin euni iday, I dear 
aay.'’ The ould man, Jau, that was es 
neame, went to os work as befdre. 
Mally than opene^d'the portmantle, apd 
found en et three bunderd poimda. 
Soon after tbes, tne ould man not being 
very well, *l^ly said, *‘,Tan, 1,’aye 
saaved kway a HcUe money, by the bye, 
and aa tbiM caan't redd^or write, tbee 
ahu'at go to sooul" (be were then uigb 
"nfirnTr rrt* tfiir) Ue went but a very 
dborrciib«fi£uad,£pmed boam one day 
and aatd, “MaUy, t waint go t? aoool no 
moraV&aae the obilder 6io IM bifieu at 
me; can tell tb^ letter^ and I 
oaan’t wl my A, B, ,.C, and I wnd 
rayther gu to work agen.” ** Do as tbee 
wool," sea lldally. Jan had not been 
ot^ many days, afore the yoongigentle* 
f pan came by that lost the portmantle, 
and aaid, ** Well, mwpuld ^man, did’ee 
aee'Or bear tell o* aion a thing as a port* 
mantle ?" " Portmantle, ear, was’t that 
nn, sumthing like thickeyf’ (pointing 
•^ ^yttn ^wbind ea saddle). I vound one 
tte to’thr day aaokly like •('that." 
•< Where ea eti" “Come* jdonfo" I 
oan'den and goVen to my dald ’ooman, 
Mally; thee kha’t av'en, nevr vaar, 
Hally, where ea that roul bf lither I 
broil en tould tbee to put en’a top of 
the teaster of the bad, afore / go^d to 
itBoolf '^Diat tbee exn lerance," aaid 
the young gentleman, **thee cut be* 
wi^ed|j^«< were afore eT were bom,** 
he dnj^v’d of^ and left all the tljree 
bunderd pounds with Janlm HHly. 

' The Mimeeex Thimbierig^^ 
1888. Kow, then, my jolly Bjiortsmeii, 


vin, ind those is aa^hexe 
Pd hold any on i^u, ifirom 


karat there t 
a tanner to a 

aovere^, or ten, as joa ^n't(''teU 
whicb thimble the pea u tmder." /'It’s 
bere^ Sir.” «1 bsA tellings” «I’U 
»> it again." “ Tat you don^t see doa^i 
Took at/and vat you Ao see don’t tell, 
ril hoold you a aoveren, Sir, you don’t 
tell oeivitch thimble the pea is under." 
” Lay lim, Sir, (in cf whisper) it's under 



f ^ Smack goes the fUt’s hat over his 
ayes; exit the confederates, with a loud 
laug^ , ' 

1839. '^Fhe Smmei wad the 
Wdtsl ire. 

A harndi. set in a hollur tro? — 

A proper spiteful twoad wai 
An^.a metrilr sunn white be iftd set 
His Btinge as si sarj. as t hag^snet; 

** Oh, who vine uitl bowlil aa I, 

I roars not liee, nor waspe, nor vly!'* 

A Uttk op thurk tree did cU.% 

And scomfiiUy did look at him 
t^ys he, “ ?'ir faamet, who gir thee 
Alright to zotdn tlrock there trro t 
f Vor ael you songs se nstim nne, 

I tell *e tls a house canine." 

'!^he hamet's eonsdenee velt a twinge, 

But go .win' bowld wfhis long stingo, 

Zays he, “ Possossion's the belt laaw; 

Zo here m* sha'snt put a elaaw 1 o 

Be eT, and leaee tbs! th« to me, 

The inizen's good o.xnigh for thcel" 

Jnst then a'yuolfel pnstln* tiy, 

.* Was axeiV^'^.Jlwm the oaibe to try: 

‘tllal haljtee how tisl ” says be, 
**They11 nigke a ventous munch eor qiel ** 
Hie bill was shearp, his stomach tear, 

'■ ZoupaanappedtbecaddUnpairl 

All you as be to laaw InoUned, 

This leede stowry br*ar in ntlnd; 

Vor If to laai yoiuaims to gwo, 
y^l v«id thyll alius sasfe so: 

To Jtf meet the rate o' these two, 

Theyll take your ewoat and oer^<( tOe I 


1840. Meagter Qoddin uaed toNfesy i 
how childreftA costed a sight o’ mdiev 
rva got mom tton^tib^ the parson of to breng um up,aa^twaBall vny iaU 
pariah^ llioaa as don't oan*' whilat tan was leetiob fihd luckM/th' 

r 
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gl'^ rtw to more eirom in 
vA yrit iay tfaan an^^ oliier eauae. 

1656. When y,ou wish to diRting iti ^h 
betwoen two'^^or more penonsyisay, 
** ia ttwfliajppy xoanf*'—not 

V)ho-^‘ Which 9 f those ladies do you 
sdnabef” • 

b 18$7> ]iiBtead*of ** WhoAo yoviihinlc 
him to be f "—Say, **whom do you tbinV 
hixu to be f" • > • 

1858. WloM should I sge T ** 

To v)Mim do V on lemeak t 
VFi^osaadsof v * 

Wha gave it to you f t 
Of wAom did you 


ihns TOLia ran Mo^t pxism 


'4 


«S‘‘ 


1859. 

1860. 
1861. 
1862. 

them! 

1863. 

1864. 
136£i 

to be?* 
1866. 
is 


1378. Either M vomethnes ^used Ibr 
tachr^* Twp tmeves wan erooified, on 
either side oue.7 4 > 

1874. Let eacft^fdaemotiiersds good 
as themselves,''should bei, ^'Let ead 
esteenicOthers as good as himeelf,** , 
187£. " Then are bodies eodl ef 
which are ao snudl,*’ should be, *i eAch 
of which is so wttiA.'p-" 

^ 1876. Do not use double eompaiw 
tiyes, esuaih as most stra^htestf moA 
high^f wf^st fiftest. 0 

1877. V^e termw(^Mrh&s gone out 
<of use; but less&r is still retained. 

1378. The ui|fi^of such words as 
ehiefec[t, eatremesU &c., has become ob¬ 
solete!, because they do not give gny 

-. - ^ -w-- I superior force to the meanings of the 

WAofu do they represent i»e^ primary'words, cAte/, exttneme, &o. 

^ * $379. SitdBi expressions WB* moretm- 

pessHde, more iiAisp^ttsahlSi mere vm- 
versdl, * ...... 


procure 


Who wus Ae?" 

^0 do xaea say that / am t 


I. «/ 

In numy iastanoes in which 
used as an interrogative, it 

- „ beco me tofuhn; as WAo 

do you speaf to ? ” “ WAo do you ex¬ 
pect?”* “ WAo is she ma^ed to?” 
** Who is this reserved for?" “ WAo 
was it lhade by ? ” Such sentfhees are 
found in the writing of 6ur best 
authors, and it would be presumptuous 
ta OOnsider them as ungramma^cal. If 
word tofvOm should be preferred, 
then it would be best to say, "For 
wAcm is this reserved ? ” &d. 

1367. Instead of " After which hour,” 
say ” After ihai hbur." 


mote every 


186^516^ should nevei- be added to 
itr, mine, or ?A»ne. 
l369.*2?'acA is used to dmote 
Individual of a number, 

1870. Fwry. denof^ all the Indivi¬ 
duals of a number. ^ 

1371. Either ^d or denote^an alter¬ 
native : ** 1 will take either roa^ at 
your pleasure;” "I will take this or 
that.” 

^72. A^fAar means not either / and 
nor medSsnoe otAar. 

* PeeaoiM^who wish to beoHne 4^^ ao. 
qaahitad with the principles of E»gMg/t>3ram- 
imr.hyaa easgr process, are recommended to 
procure “The trsefhl fteenmear," price 3d, 
pnbUshed hy Boidatan 
heokseUera, i 


_ , more ^nf^ontroUahle, more wh 

limUedf &o., txe objectionable, as they 
'really enfeeble the meaning which it is 
the object of the speake^'or writer to 
stemgthen. *For instance, impossible 
no 8t:^gth by rendering it more 
imposaihlb. This cl^a of eriror is com¬ 
mon with persona Vho aay, ** A greai 
la/tge hoiue,” ” A yraot big animal,” 
" A lUtie email foot," ** A tmy lUde 
hand.” ' t. 

1380. Here, there^ and vAerd. origi¬ 
nally dguoting place, idkay now, by com¬ 
mon consent, he used to denote other 
meanings; 'such as, ** There I agree 
.with you,” “^Aerewc^^ differ,” « W* 
find pain we expected pleasure^” 
” Mere you^mutake me,” 

1384. Hencet whence, and thence, de- 
hoting departure, &o., may be used 
without ^the word ^rom. The idea of 
from is included in the word wKeisee-- 
therefore it is moneoessaiy to say, 
“ From when^** 

iP'B2.jPii^,ihiAer,^nAwhither, de¬ 
noting^ to a idMe, have gemgrally been 
superseded by here, O^ioAeohere. 
But there is no good reason wi^^ l^ey 
should not m employed. I^ howe 
they eaw ilbed,^it is tenneesssuy 

d’.lhA —S./kes^ 


and WrifjhtdsadauM the word to, bteause thi^ is Imi 
o * I WAsiAar are you goingf?” ** Wa 
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rott ffoing f" Sacih ox theae adhtenoea 
la otSaple^ To aay, " Where are you 
goiu^ to ia redugchuit. 

1$88> Two nMoHifa destroy each 
other, sud produce au afBnoative. 
**Kor did he not obsenre themj** oou- 

Tm«the idea that he'dtd observe them.’* 

• % 

1884. But. n^five asaeitioiia are 

allowable^ " Hia mazmers are ^ot un- 
polite,” wn^ implies that 1^ maanera 
are^ in some degree, marke^by polite’* 
ness. • * 

1885. Instead of “I kad rathelt 
walk,” say " I would lather walk.” 

1885.* Instead of " I had better go,” 
aaf “ It were bett^ that I should go.” 

1386. Instead of " I doubf not huU 
I shall bvMable to go,” mf “ I d^aubt^ 
not that 1 shall 1^ able to go.” * 

1387. Instead of *‘L6b you and 
aay Let you and me.^’ • 

1888. Instead of " I an) not so tall 
as hinht say ' I am not so « he." 

1389. li^en asked ** Wlio is thera^?” 
do not answer *• JIfe,” but * I.” • 

1890. Iftstead of "Poir yea anojT” 

say “ For you an^me.” * * 

1891. Instead of « Say» say « I 

•rid." . > • 

1891>. IneteBd of "You are taller than 
me,” i|a7 “ Tou are taller thah L” 

1898. Inatea(f «f “ 1 ayn't^*^ or, ** I 
om’C’ say " I anunot.” 

1894. Instead of ^Whether I be 

{oesent or n*,” say Whether I bp 
present or not.” U* 

1895. For ” Not that l.knowa in,** 

say ” Not that I know.” • 

1896. Instead of " Wat I to do aoT 

aay " Were I to d% so.” • 

1897. Instead ^ “ I would do the 

S me if I was kta^” aay " I would do j 
e same if 1 werene.” . 

1898. Inatee^ of ** I had at go 
myself”jy^ ” I would as aoAisgo my- 
ael^”^|jr^I would rather.” ► 

13^. It is better to say ” Bred and 
bom,” than ”Bom and Bred.” 

{4400. It is better to say '^Siz treeks 
ago,” than ** Six weeks back.” 

d401. It if better to aay ** Sines 
tifitoh time,” than ” Since whoa.” 


1402. It is l^terto aay **l repeated 
than ** I siud so over again.” 

^ 1^03. It ia better to aay ** A physi’ 
c^” or *‘A Burge<|n” (according, to 
hia degree), than ” A medical man.” 

1404i Instead of ** Me was too young 
to have sufft red mud^” aay ” He was 
too youdb to suffer much.” 

1405. Inatead of Jtfae friends^” say 
"Pewefr fiijSudA” ‘Leae refers to 
quantity. • w • 

1406.,IhlijyBd of "A quantity of 
peaple,” say ” A number of people.” 

1407. “Instead oU*‘He and they we 
kffow," say “ Him ancFthem.” 

1408. ** Instead of ^ As &r as I can 
see,” say far as I can see.” 

11:09. Intead of “ If I am not mit* 
taJken,** aay “I&Iknistake nc^.” 

1410. Instead ol»“ You aremittaJten,** 

say “ You mistake.” , 

1411. Instead of “What beaiUijti 
tea,” say “ What good tea.” 

1412» Ihatead of “ What a »-jto pros¬ 
pect,” say “ What a beantiful prospect.” 

141SB Instead of ** A nett, ^air of 
gloves,’’^say “A^air of new gloves.” 

1414. Instead of saying “ He belong** 
to the ^ip,“ say “ The fdhip belong^i> 

1415. Instead-of saying ** Not no 
such thin^^ say*” Not any such thjpg " 

1416. lustend of 1 hope you’ll think 

nothing on it,’ say “f hope you’ll think 
nothing of it.” ^ 

141^. Instead of “ Restore^i^ 
me,” say “Iteature it to me.”«e 

1418. instead of “1 suspect the 
veracity of his ateffy,” aay “ I doubt tl.o 
truth of hie atory.** 

1419. Instead of “^I seldom or ever 
see*him, aay “ I seldom see him.” ^ 

1420. Inatead of “ RaUher wtrnieh,** 

or “A little warmish,” say “Rather 
warm.” ^ 

1421. Instead of “I expeciAT U^ave 
fodjq^him,'* say “I expeij^ to find 

Inatead of “ Shay" aay 

“Chaise.” 

142il loBtead of “ He ia a very rin*^ 
personi” My " He ia rising yspidly.” 

1424. Instead of “Who uarm you 


QVT or OBBT Ot DAMOVB. 


4K7> 


IW 


BxtutlQ,** ttrj **Vnio ftesches you 
muBiof* 

14SI». Instecid of ** I netfer tSug tthen- 
tver I hi^p ^ay ** nerer bu^ 
when 1 oan help At” • 

1426. Instead of “Before I db that I 
tcrast Jfirtt ask leave,” say “ B^foxsal do 
that I must ask leave.” 

14j27< Znstewd of*“T6 over the 
difficnlty,” say “ To osieiheme ^e diffi¬ 
culty.” . ‘ ^ 

1428. The phrase, ovir,” is in 

many eases misapplied, as, to “ get <her 
a person,” to “gbt over a w6^*\to 
•* get over an opposition.”' ‘ 

1429. Instead'bf saying “The cbaer- 
vatUm of '|he rule,” eay« “ The, ob- 
•ervande of the rule.” 

1430. Idstead of **Vif man of eighty 
yearn of age,” say **£. man eighty years 

1431. Instead of “Bere layg hU 

honoured bead ” say “ Here Uea his 
honoufhd head.” *' 

34a^ Instead of “He died from 
mglipmcef say died ^through 

negieet,” or “in oonsequence of 
neglect.” 

^488. Instead of “ Apples are plenty,” 
say “ Apples are plentiful.” 

1484. Instead of “i^e io^teir tnd of 
the<grear,” say “ Ihe end or tiie close of 
of the year.” 

1485. Instead OT “The then govem- 
Ji^SPi^iaE^Y “The goveminentof that 

age, OT century, or year, or timer 

1436. •ihstead of “ For oti^ I kno4^,” 
say, “ For aught I kiww.” * 

1487. Inst^ of "A coup2e of chafrt^” 

say, “ Two chairs.” • 

1488. Insteadtof "Two ooitp20t,”^Ba7 
^ Pour persons.” 

1489. But you may. sty' ** A mafeied 

couple,” or, “A married pair,” or, “A 
eou|s^e &c., in any case where 

one of eaQt|^.sex isto he understood. 

1440. Instead of “l^ej are 
togeUter in the bonds of matripi«6ny,” 
say “ They are united in matrimony^” 
or, “ They are married.” 

1441. Instead of “Wc Iguvel 
say “ Wetwivel slowly” * * 

1442. Instead of “He is'^noways to 


blame,*^ say ^He is »owIm be 
Blamed.” (< 

1443. Instead of PBte ^unged tfoBM 
into the river,” say “ He plunged into 
tlm river.” 

1444. Instead of “He jumped 
ojfo/the scaffolding,” say “fiejua^ped 
oft frota the aoaffoAsQztf.” 

1445. Instead of “He bame the Utrt 

of “ He Mme the^^wt.” 

1446. Pistasd of “ wnstltsisa^” vrith 

refa:ene6*to things th^t hsve any limits 
say “ general; ” “ generally approved,” 
instead of “uipversally approved;” 
“ generally beloved,” instead of “uni¬ 
versally beloved.” • 

1447. Instead of<!”7lxey ruined ofM 

honotW, say “ThOT imined ea^ 
* oth\.” '*• “r 

1448. Instei^ of '^f inl^'eem I sue- 
coed,” say, “ If Irsucceed.” 

1449. Instehl of “A Ic^rge enough 
room,” say/* A room large enough.” 

1460.'Instead of “Thi8*villa to hstf 
say* "This villi'to be let.” 

*’1451. Instead of “I am^ slight in 
oympaiisoh <c^you,’%eay “I*'«n slight 
in comparison with ycu.” 

ii452. Instead of “ I went/or to see 
him," s^y “I went to see him.” 

1453. Instead of “ Th4 CShe is all sol 
up,” say ^ The cake a all eaten.”r 

1454. rInstead of “Tt ii bad nt the 
heet," say “ It is very* bad.” 

14^5. InsWd of “Handsome Is os 
handsome,dgys«” oty ^'Handsome far 
whp handsdn^does.” 

1456. Instead of " As I lahe it,” say 
" As I'see,” or, “ As I understand it.” 

1467. Instead of “ The book fell on 
the door,” say “ The bo6k fell to the 
floor” 

1468. Instead oL “His crpiniOTUi axe 
approved of ky all,” n.y “ Htt c^hoions 
axe ipprqred by all.” • 

14^ unHieadof “I wiHadl^^^inore 
axgument,” say “ I will add ohj^aiigu- 
ment more,” “ another argum^t.” 

1460. Ipstmd of - “ Capti^ Befflly 
J was )^led''5y h bullet,” si^ “Oa^in 
” B^y was killed with aJbuiW.” 

1461. Instead cff “A end ours^is 
war«”^iay “ Wear li|m aad eurse.** V 
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1462.*lo«te«idof 1481. Iiisteadof "Touwacoub wlfeo 

aaj " faetkiiur^ l£s ^V* I CftUed,** ny V* out when 1 

“ Ilie height is oix fee^.**' ealled.” 

1^8. InHte^ of1 go^^neri/ now <md 1482.*Instead of thotM;ht I should 
say ** I go oftei^ or freauently,” ham ttwn this gi*n»e,« say ** I thoiigiit I 
1484." Insibad of ** fiuas him in shoilld win this game.*' 
alothes,'* say “Who.provides him with 148^. Instead of “ 7%WTmioh Is cor* 
clotlbes.** , tain/*' «iay “ Thus much is oertaia,'* flr 

1465. Sa^" ^ho*firBt tWo," and “ the “ So much la^ csaiasin." 

Inst two,instead ot the “ tigo 1484- Instead of wenifaway oi it 

“the two |istleave out aft expletivetL may ht yeifterdap^ weelj^** say “He trwt 
such as “of all," “ first of a\** ** l^t cu away yestejrt^^^eek-’’ 
all,” " best of ffil,” S;c., &c, ,1485.' lusiead of “ He came the Sa(%w*- 

1466. Instead of, “ His health w&s day, os it may be before the. Monday/* 
drank wUh enthrmas^.** say “ His health specify the Monday "op which he cadre. 

drunk enthusiaHtlcally." • 1486. Instead of “Put your watch in 

**1467. Instead ^“Except I am pre- your pocket,” say '"Put your Urateh 
vented," saj^ “ Unless I am jTevented." in^ youii;(|>o(^et.** V 

1468. .Instead of “ Ij^oits prigaar^ 1487. Instead ofHe has xichea," 
sense," si^ “ In its primitive senw." say “ He hasiiches,” , ’* 

1468. Instead! oif “ it g^rieves me to 148*. Instead of “Wil] you eei 
see you,'* say “I i&Og grieved to see down,” say “Will yon sit down f’ "* 
you.** • 1489. Instead of “ The hen is Httiny/’ 

1470. Instead of “Give, me them say *.iT!iehen is sitting.” 
papers," say “ Give me lihose papers,*’ 1490. Instesid of “It is raining very 

1471. Instead of “ papers l^old Aard,’«8ay It is raining ven^ash” 

in my hand," say “ Thdte papers Miold ^ 149^. Instend of “ No, say 

in my hand.'* • ^ No, thank you.” 

1472. Instead of “ I could scarcely 1492. Instead of “ I cannot dO it 

imagine but what,” say “1 J>uld withdhtmeans,” say “ 1 hsjgnot 
scarcely imagine Icut that.** " do it without further maims.'’ 

1|73. Instead of “He,was a man 1493. Tpstefr:? of “No soonmr hvi/’ 
NOforioiMforLkjbenevolence," say “ He or “ No other bvt” say “ them/** 
was noted for hi$ benevolenoA” 1494. Instead - of* *' Nobody dee but 

1474. Instead of ’JSho was a woman her,** say “ Nobody but her.” 

celebrated far her crimes,” say “ She Instead of “Hefell 

was notorious ouaccountof her crime!.'* the nalWn,” say “He feU from tha 

1475. Instead of ‘**Wnat may'*youV ^allooas” 

came be," say, “What i^you^name?" 1496. Instead of “He rose «p £:om 

1476. instead of “ Bills are r^[uested the ground,” say “He rose from the 
not to be stuck here,” say *'Bil^ic&eni ground.** 

are requested hot to stick: bills n^.** .149f. Instead of **Thete kind ol 

1477. Insteadof “By Smofcfwgr i«o/«en oranges ore not good,” say “This*l®ad 
becomes babitudl,” say “ By smoking of oranges is not good.” 

often it becomes habitual,” „ 1498. Instead of “ Somehow or 

1.478,J[nstead of “ I ap." say other/* say ’ “ Somehow or , • 

“I.li,^4ait.’* , ' . U99. Instead of “ lf»d«is»a5fe wsihr- 

]^79. Ettstead rf“lt is eqwd^ of «Ae er^ees reqWed,” say " tTAexoeptioaii^ls 
Mme'ralue,”hSiyit is oPtheaamevalue,” rd!e;ienoes required.” . « 

k “equal valufv*' • < ^ ^ 1800. Inatead.of “loanaoiraetuffiU 

^ 1480, Instead of “ I knew it jnramiofis cient fiands,” «gf “ I eaxmot raise 
Ao your ttihng me,” say “ I kSsw it oieni funds." 

^^vioualy to^urtellingihfc” ^ , 180i. instead of “I timnot rarita se 
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meJf in the mornitig/’ say "I cannot 
rise so early is the mommg.” 

1602. Instead of I dost 

know,** say " I don't know." 

1608. Instead of " Will I give you 
sonoSs more teal” say "Shall I give 
you some more t«ik F" % 

1604. Instead of "O, dear, what.ioiK 
I do,” say “ 0, dear, what shall I do.” 

1505. Instead of "7 thiak tndr^erent 
of it," say 1 t^inkindiffer^tiy of it.” 

1500. lnateaa*of *' l^nll send it con* 
fcrme^U to your orders,^ 4ay " I 
send it oonformably to yottf >rders." • 

1507. Instead of ^ Give me a frw 
bfoth,” say " Qi\S5 me some broth.f * 

1508. Lostead ef **Scr said it was 
hers," say "^e said it was hers." 

1500. instead of ** To be g^bvn. aiiay 
gratis^" say To be f^ues away.” 

1510. l^fcead of *tWill you enter 
_inf " say "Will you enter?" 

^^611. Instead of " Thit three days, 
or more," say "These three days, or 
more.” « * ^ 

ISIS. Instead of " He is a bad grcm- 
manan/Weay " He is not a .*gram- 
moriaa." * * 

1513. Instead of "We aceme him 
/or" say " We accuse him of.” , 

3ff14. Instead of “We acquw him 
from,” say “ We acqui^him o£" 

15!^. Instead of "x din a^rse/rent 
tbaV'^say " I am averse to*that." 

1515* Instead of "* I confide on you," 

SKV " t afwifida in TOO.” * 

of "I differ mUk fou," 
say "I diSfcr firom you.” t 

1518. Instead pf "As soon IH ever," 
say " As soon as." ** 

1519. Instead of “Theeei^ftes*,” or 

" The very worst/* say “ The Ij®** or 
^14 worst" * 

1520. " Instead of " A winter's mosn* 

in^," say "Awintermonung," or, "A 
wintrv morni ng.” ^ 

1521. ffflllead of **Fitte morning, 

<lii momin^” say "Thisfis asSjiS 
morning." « 

* 1522. Instead of "How do youVof” 
say " How are you f” * 

1523. Instead of " Kot so wdLas I 
eould wisli," iay " Kot quite we^.* , 


1524. Avoid phrases as "No 
great slAkea," "Kothii^ to boastyif,” 
“ Down in my boota," " Suffw mg mom 
tbe blues.” All suchseentences ideate 
vulgarity. 

1625. Instead of " No one carmot pre- 
vail upon him," say "Ko one can prevail 
upon him." 

1526. * Instead o& "Ko one Aosn'l 
called,” say "Ko one has Atll^." 

1527. lAvsid sucdi phrascs^s " If I 
f ras you,” Ar even, " If I 4^ere you." 
Better say "I advisq, you how to 
act." 

152A Instead of*"You haveartyk? 
to pay pie,” say "It is right tihat you 
should pay me." • 

1629. Instead of am going on a 
tDur," say^' 1 am about to take a tour,” 
tr *‘^ing.” * • 

1539. Instead of^"learn going over 
the bridge," say*"«t am going across the 
bridge." O' 

*1631. Instead of "He is coming 
here," saj*" He is coming hither." 

1&2. Instead^ of " He lives opposite 
th^^uare," sli^ " He lives o^osite to 
the square.’* * 

fi)S3. Instead of " lie ielongs to the 
Refqnn Club,” say " He is a member 
of the Reform Club." » 

1534. Avoid BU(h pbnAeseas "I am 
up to you,”* ru be down upon w>u,” 
" Cut," oi^" Mizzle.” 

1535. Instead of " I should just think 
1 could," say **I think 1 can." 

JL5S6. Instead^ of " Theri» has been a 
good deal/^ "There has been 
much.” , 

1637.•Instead of **Pollowiug vp a 
prihciple,”Bay " Guided by a prmciplo.” 

15S8fe Instead of#*Your obedient, 
humble servant,” say "Tour obedient,” 
or, “ Your humble servant." 

1539. Insteadr of ^saying "The effort 
you am m^ing /or* meeting the hill,” 
say "TlAt effort you are mskgg to 
meet the bill.” 

1540. Instea^of saying "it sliflwbe 
suWltted to investigation and inquiry," 
say "It shafil Uh subxcLtted to investt 
§el& 0 !t%f or ** to inquiry.” 

16^1. IJispean w^*tbe phra^ 
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^ * P^9u}ee£ fhm lAemtelgei iAe/tuig.'*" 
*^tin|i|t8tB a groM anomaly. 

16^ fever Bay "JPure andmad- 
dtdterated" beoatuacwe pitrm embodies 
a repetitiion. 

1543. Instead of saying "AHequate 
fiy*/’say AAequate.to." 

1544. Instead of saybag " A ^kphu 
eoet emd ahev^ say ** A surplus.”* 

1645. Instead of saying **X^lcuting 
mtd permdneiU peace,” say ^rman- 
* eat peace.”* \ 

■ ■ "I 


1546. Instead* of saying ** I left ^ou 
behind ca Loudon/^ say “I left yod 
behind me at London4’ 

1547. Instead of sayi^ “Snaheen 
foHbwed by immediate dismissal,” say 
" Was followed by ijhmediate dismissal.” 

1543. InAead of sayiue *' Charlotte* 
was met Thomas,” say Cha||otte 

was met by Thoi8as.7 ^t if Charlotte 
and Thomas were walking together, 
'* Chat'lotte and Thomas were met by,” 
&o. • 

1649. Instead of «It^ is strange that 
no auilior should newerwrittdR,” 
say *‘It ,is strange that autli^r 
should ever have • 

1660. Instead "of “ I won't never 
write, say “ I will never write.” • 

1661. To ^y H‘Do not give him 

no more of ^our money,” is equivalent to 
saying “Give,, him some* of your 
money.” Say *^t>o not give him any 
of your money.” * ^ 

1662. Inst^d of sa^ng "They are 

hot what nature designed, ^evOiC^ say 
" They are not what mtide desigaed 
them to be.” • 

1653. Instead of " By this vlteam^ 
Bay “By these means.” 

1664. Instead oFsaying “A b6auti' 
fill Meat and gardens,” say "A beauti< 
fill seat and its gai^ns.” 

1656. Instead of. “All that was 
wanting" say All that wasff^iftd.” 

1666. Jh&tead of sayinj^ “ I nad not 
tile pT^asure^ of hearing ma sentiments 
when^I wrote that letter^” say ** I had 
not the pleasure of hav^ heard,” &o. 

1667. Instead ftf “’The quality of 
the apples tuigre good," say " The 
qr^dliy of the apples ifas goom“ 

9 w 


1668. Instei^of “Thewatitof leaila 
ing, courage, aid energy arc mote visfc 
ble," say “is more visible,” 

1569. Instead of “ We are eonversanv 
cAout it,” say “ Wlfc' are convraeftnt 
witblt.” • 

1660T Instead of "We called at. 
WillUhn^* say "We called on William,”* 
1661. Instead of “ We die/or wanL” 
say "iye die of want."* * 

1562. InsBaad^f died 5y fevesv” 
^ say “ He diedT^fever.” 

1563. •Insf^Cd of "I et^ov bad 
heSth,” b 4^“ My health is not'good.” 

JL664. Instead of* Eithar of tile 
three,” way “ Any one of the three.” 

1565. Instead of “ Better nor tixaV* 
say Better than thah” « 

1666. Instead of^ We often think 

0 % you,” say*•‘We ofteiF tliink of 
you,” * 

1667. Instead of " Though he cams;^ 

I did not see mnC/ say “ Though he 
came, I did not see him,” 

1668. Instead of " Mine is m gqpd as 
yours,say “Mine is as fjgpd as 
youra.”% ^ 

1569. Instead of “He was remark* 
^ble handsome,” say “ He was remark* 
ably hasidsome.” g 

1670. lustearl of “Smoke ascends 
np the cbi^uey, ^y “ Smoke ascends 
the chimney.*’ • 

1571. Instead of *“ Tou will some 
day be convinced,” say “ You will one 
day be conviho^'d." • sn,., • 

167tl Instead of saying “ Because I 
dftn't cbiiiBe to,” say “ BecaiiSsfl would 
rather not.’* a 

1673. Instead of "Because whyt" 
say “Whj^?” 

1JS74. instead of “{That there boy,” 
say “ That boy.” 

Ijfr6. lusted of "Directyour letter 
to me,” say "Address your letter tc 
me.” • ^ 

}6^. Instead of “The horse is not 
muck^toort^’ say “The horse is no^ 
wortk much.” 

i67^ Instead of “The subjeet-maiter 
l.of' debate,” say “The subject of de- 
•^bate.” • 

1678. Instead, of saying When he 

a & 
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«« oome baeV aay "Wben he hadf 
oome baolu*’ 

1670. Instead «ayu4 ** His health 
liBS been thodk,** ecgr “His health has 
been ahaiken.” * 

1680. Instead 8f "It was fpoJ^ in 

my i^reaenee,” s^ "It was in 

-my pnsence.” « 

1681. Instead of " Very righ^** or 
• Very Wrong/’ s^y "Ei^V’ or 
"Wrong.* , 

1682. Instead of ^8 mortgager 

pidd him the money,” I* The mort¬ 

gagee paid him the mon^’T^The m<|rt* 
gagee lends; the mortgager'''6orrow8. 

158S. InBtead»(» *'Thi3towu npt 
at large as we thought,” say " This 
town is not so large as we thought.” 

1684^ InAeacL^f^ "I tooft^yon te he 
another person,^ mistook you 

for anothef person.” 

1686. Instead of “ On either side of 
^e river," say " On eaqh side of the 
river.” 

168& Instead of " TheiK \ fifty,” 
aay If There are fifty.” 

168$^Jhistead of "The &et^of the 
two,” say “ The bettenof the kro.” 

1688. Instead of ** My clothes have 
become too emaU for me,” pay " I have 
gdtwn too stout for my clothesif 

1689. Instead of "Is Lord Palmer¬ 

ston in?” say "IsfUordaFtilmerston 
witltin?” , 

1690. Instead of " Two epoontfuZ of 


physic,” say ** Two ^ooiifuls of 

pfiysi^^ • 

1691. Instead of "He mvftf ^ot do 
h,” say “tie needs not do it.it. * 

1692. Instead of "Biie Bare, says she,” 
say “ She said.” 

1698, Avoid such phrases^ “ I said, 
fays I,” "Thmtas I to myself, thinks 
I," Ac. 

1694. Histead of " I don't think'so,” 
,ny " I think not.” 

*f¥C5vaiastead of " He vfSs in emincTit 
danger,” say "He was in imnaiurat 
danger.” * ^ 

1696. Instead of "The wea^hbr is 
hot,” say " The weather is very warm.” 

1697. Instead of "I sweat," say "iJ 

perspire.” • ' 


15^8. 


Instead 


oi^I 


only want pero 


tihilb&gB,” say *€ w4nt only i^o shil< 
hngs.” r '' 

1599. Instead of " Whaflomsgrer/* 
say " Whatever,” oi^* Whatsoever.” 

1600. Avoid such ezdanu^ons as 
“ Qod bless me 1 ” " God deliver me I '* 
« By God J ” « By Gori I ” " My Lor* V’ 
"Upoijmy soul 1” &c. ^Sl!sl781 to 1791.) 

1601. " Taou s^aiii take the 
KAUE oy THE LoBD tCHT GOEgm VAIE." 

•; 1J02. EftoNUNCIATIOJr. - Accent 
is a particular stress or force of the voice 
upon certain syllables or words. This 
mark ' in printing denotes the syllable 
upon which the stress or force of the 
voice should he plac^ • 

^ 1603. A WOBD may hare more than 
Lone( accent,^ Take as aif ^stance as'- 
I pira’4ion. In uttering this word we 
give a markert emphasis m the voice 
upon the first^dfi third syllables, and 
therefore those syllables are said to be 
accented The first of these accents is 
less distinguisjiable than the second, 
u]^n which we dwell longer, therefore 
th^STOoncl aotfent is called th^ primary, 
onchief accenb of thesword. 

1604. When the f Jll accent fidls on 

a 4bwel, that vowel should have a long 
sound, os in vo^caZj but it falls on 
a consonapt, the preceding vowel has a 
shoi’t sound, as in Aa^,' * 

1605. * To obtain ^ good knowledge 
of pronunci%tiom it is advisable for the 
reader to listen to the tjjcamples given 
By good supakers, and by educated 
I>ei«ona. We Ibam the pronunciation 
of woi^s, ta a great extent, by imtfo* 
tixm, just as birds acquire the notes of 
other birds which n^y be near them. 

16(J6. But it- will be very important 
to bear in mind that there arc many 
words having a di^uble moaning or 
appljpttion, ^d that the difference of 
meaning 4s indicated the (Terence 
of the accent. Among thels^words, 
nowM are distinguished fromvelws by 
this means: are accented the 

first syllahJe, qnd vejjhs on the last. 

1607. Noun signmes name; notfns 
are the namea of persons and ilungs; 
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n well ai^ of things *not materltJ and 
jalp alMe^ of wUch fre have % t^n- 
eljlmip and knowledge, such as eottrc^e, 
frnme^8t gfodneat, gtrength ; and verht 
express actions, OMHfMKnte, &o. If the 
word used signifies tluit anything has 
been done, or is being done^ or ii^ or is 
to he don^^then thett woi^ is a eerfii. 

1603. TauBf When we say that^ any¬ 
thing is ''an insult,” that word is a notun, 
and is acoenitea on the first syllabje; but 
when we say ho did it “ to fliBult' an -1 
*other perso^' the word iusuf^ implies 
(tciing, and l^oomea a verb, and shoAd 
be accented on the l|st syllable. The” 
effect is, that, in speali^, you should 
employ a different pronunciationdu the 
use'*of the same word, when uttering 
such sentences as ftiese :—" Vhat au 
in'sult!” you mean ^to in 8 \}it' 

me f” In the first instance you wf uld 
lay the stress off voice upon the in', 
and in the latter case ifp^ the suli'. 

1609. We will now ^ve a list of, 
nearly all the words that ai^ liable to 
this variation 

AVject To apjpct' ^ 


AVject 

Ab'sei^t 

Abstract 

Ac'cent 

Af'fix 

As'sign , 

At'tribfite 

Aug'ment , 

Bomhard 

Corieague 

Col'lect . 

Com'paot 

Com'plot 

Com'pound 

Com^presB 

Con'cert 

Con'crete 

Con^duct 

Con'fect 

Conhne 

Cin'filet • 

Con'ceVve 

Oon'sort 

Con'test 

Con'text 

Con'truot 

Cion'trast, 


To ahset^ 

p To abstract' 

To accent' 

To affix' 

• To assign' • 

To attribute' 
To augment' 
To bombaid' 

• To colLeague' 

To*coirect' 

To comaact' 

To eonfplot' 
To conspoimd' 
To compresif 
To concert' 

• To concrete' ” 
To conduct' 

0 To confect' 

To dfmfino' 

,Te confliat^ * 
To conserve' 
To consoi't' 

To Qpntest' 

To context' . 

' To oontrac/ 

To contra^ 


Con'vert 
CSon'verss 
Con'vert \ 
Con'viot * 
Con'voy | 
Des'oant 
Des'ert 
De'&il 
Dl'geft 
Dis'eord ^ 
Dis'oeunt* 
Es'oort • ^ 

Es'say . 
EiUi ^ 

•Ki'porT 

• ExTfact 
tfer'ment 
FoiVtaste 
Jre'qt^t 
Im'part 
Im'port • • 
Im'press ‘ 
In'cense ^ 
in'erease 
In'lay. 

In'sult 
Ob'iect 
Peiwume « 
Per'mit 

. Pre'fix 
Pii^mise 
Pre'sage 
Pres'eniJ , • 
Prod'uce, 
Proj'ect 
Prot'eat 
Reb'el ’ 
liib'ord 

* Kef'gse 

Re'taU * 0 

Sub'jeot 
Sur'vejr 

^ Torment 
Tra'ject 
Trans'fer 
Trans'port 


To oonvei’t' 
To converse' 
To convert' 

■ To convict' 
To convoy' 
Tb descant' 
To desert' 

To detail' 

To digest' 

To discord' 

' To discount' 
To ^fiort' 

To essay' 

To exile' 

To export' 
To^extract' 

To ferment' 
To* foretaste' 
To fi*ea|uent' 

To iiBfport 
' To impress' 
To incense' 

To increase^ 
To inlay' 

To insult' ', 
To object',^ 
To perfum^ 
To permit' 

To prefix' 

To premise' 
To presage' 
To present' 
To produce' 
To project' 
To protest' 
To rebel# «n. 
To record' 

To refifife ’ 

To retair 
To subject' 
To survey' 

To torment' 
To traject' 

To transfer'. 
To transports. 


— — - jp-— 

1610. Cemont' is an excei>tL 


alm^B rule, and should alw’iiys bo ao- 
centeaon tie last syllables So also 
the'vRord consols'. 

161^ Hints TO‘'CocKNEy*’spi5AKiraa. 
^Tbe most objectionable error of the 
j Cocknefjl', tliatol' iubstitutiugthe v for the 
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pretty^ 


«(«and wee verga, ie, "we believe, 
generally abandoned, ^uch eenteno^ 
aa “ Are you going to “V^et Vickham ? ” 

“ This ie werry good weal/' 9co^ were 
top intolerable be ritaiiied. More* 
over, there Las been a very able eohool- 
maater at work during the past thirteen 
years. This schoolmaster is na other 
than the loquacious Hr. Pv/kch, from 
whose W 9 rke Die quote a few admirable 
ezerrases:— , • 

1. haw CocTfUtey .—^*^^n that party i would y 

lately?” “Whatl tM^eriy with the 
Wooden leg, as come wn «iJo, 

no—not that paify. The jwsjty, you 
know, as—” ‘•Oh ! Ah ! I know flie 
party you meauf now.” “ Well, a party 
told me as he can't agree with that 
other porty^ says tbJl if andcher 

party cau^t be fd^unj„to make it all 4 
square, he shall looh out for a party as 

^^eill.”— (And so on for katf-tm-Jumr.) 

2. Police. —“Lor, Sousan, how’s a 
feller to eat meat such weather as this 1 
Now, « bit o’ pickled salmofi and cow- 
oiunler, or a lobster salid might do.” 

3. fJ^tkney Yachtsman .—(Example of 
affectation.)—Scene ; the Begat^ta Ball. 

—“ I say, Tom, what’s that little craft 
with t^e black velvet flying at the fore, 
el&se under the loe scupperi^ of the 
man-of-war?” “WJj^y, fi^m he» fore 
an<^ aft rig, and the out of fter mainsail, 

1 should say she’s down from the port 
'')f Loudon; but fU signal the commo- 
dqre to come and introduse us 1 ” 

4. (^nihus Driver.—Old Ai^uaint~ 
once : ‘•A.’ve a drop, Bill ? ” Driver : 

“Why, yer see, Jiim thia’A-e young 
boss has only bin in^amess once afore, 
and he’s su^ a beggar to lg>lt, ten to 
one if 1 leave ’im he’ll be a-rm^iin’ hoff, 
and a sm&shiu’ mto suthun. Howso¬ 
ever— here—(handing reins to a ttmid 
passengo ')—lay hold, air, TZiL esABos 

* 

or ^i3fSuermo7iger (to extremely gen¬ 
teel person ).—** I Bay,guv’iy 3 r, ghn' as a 
hist with tnia ’ere buin’ o’ greens (A. 
large hamper of market stiUf). • 

i. Genteel Cockney (by tike seti-Bide). 

— Blanche ; “ How grand, how folemn,* 
dear Frederick, this is 1 1 re^y think 


^e ^>oean is more beautiful mideiitiiliit 
aspeot*than undir any other t^—Fredid 
rude; “Hm—ah! Per-wsgs, Bf'-th^ 
way, Blanche—Tbex^s afeUa sh^kimp* 
ii^. S* pose we aak him if he can g^ 
us Boms! pwans for hreak&st to*mowaw 
mawning ? ” 

7. Stuok^ Chekney.—{Snudl SukU 
enters! a tailor's d^p.) ——ifoown, 
A— want some moi^. cents I ” Snip : 
Tea, air. fThank yot^'sir. ^ow many 

^ please to wank?” Smallt 
Swgll; —let me see; A—11 have 
fdght. A— no. I’ll *have nine; and 
look here I A.-*^ shall want some 
trousers.” Snipf Tes, ur, thank you, 
sir. Bow many would you likg?” 
Small SweU: — I don’t know 

|i exactly. • S’ pose we say tweniy-four 
paijs; anddtok here! Shaw me some 
pattiniB that won’t ^ ween by any 
snobs ! ” * * * 

8. Cockney i'iwnkey,—( Cawntry Foot- 

*tnan> meeJdy enquires of London PooA- 
man )— I’ray, sir, what do you tbinlr 
ol^ur town ? A nice place, ain't it t ” 
Lsndon Pitman (condescendingly): 
“ "7 ell, Jotepll, 1 likes your* town well 
dKou^, It’s dean your streets are 
hijl^; and you’ve lots of rewins. But 
I don’t like your (hampagne, it’s all 
gewsbefiy ! ” « 

9. CocMncy Cabby {politely).—^ Beg 
pardon^sir; please di::%’t smoke in the 
keb, sir; Ladies de complain o' the 
’bicca uncommon. Better let me smoke 
^t for yer outside, sir I” * 

10. Mtlgias^ Cockney ,—Lieutenant 
Bl&er (of the Plungers).—“ Qwood 
gwadous t * Here’s a howible go I The 
Jiifantwy*8 going to gwow a mous¬ 
tache 1” Cornet BrFey (whose face is 
whiskerless.) “Yaw don’t mean tikat! 
Wall i there’s only one alternative for 
UB. Wx mu^i shaTb I” 

1}. Jv^eniM Uhe OMniey.*—^aok I 
WhereLTOUts is ’Amstid-anxr Jeusk .— 
Well, I can’t say exadcerly, but Lkmow 
it’s Bomewbere near 'Amp^d-Eath 1*’ 

12 . Coekne^ Domestic.—Servant girL 
" Well, mam—'Heverythink oonaidez;^ 
I’m afraid yon von’t suit me. iSre 
always bin brought up 2;enteel; and ] 
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go nowheres where thetfe j 
iRnikotman k^*/’ 

Aiy4herf—Iiady.-^** Widi to leave! 
why 1 thoogh^ TffompBozi, were 
very comfortable with me 1” ( 
Mfhauextremdyr^/hiied,) "Ho yes,mum! 
I don’t find no d^t with jou« mum— 
«*nor yet with master—^but the truth Am, 
mum — ^the kqfhe^ eSrvantB is bo 'orri<f 
vulgar and' hignerant, and^8|waks so 
^ hungramm^ict^ lhat I reeljgeaxmotlive 
in the same %UBe with ’em—^am I slnmld' 
like to go this <hiy month, if *so be 
it won’t illoonvenieive you !” 

18. Ooehney Wcdtigr .—“ 'Am Sir? 
Yessir ? Don’t take anything with your 
'aidj do you, sir?" OcMtlemmt, —“Yes, 

I do; I take '^e le^r H !’* • ^ 

14. Cocksy Hairdrea ^%.—** ISiey^ 
say, sir, thg chol^ ’u in the Hair,ldr !” 
GerU (very vneoey).-^** iWdeed ! ahem! 
Then I hope you’re* vgry partioular 
about the brushes you use.” Mairm 
dreeeer. —" Oh, I see, you* don’t Auu- 
derstand me, eir ; I do^i mean the 

of the ’ed, but the Aair Aof the Aat^o- 
qphere I” • • • • 

16. ChcAney {atcuted vpon^ 

donkey ).— “ Fitw us out another 
pen’norbh o' strawberry hice, witfl a 
dollop o’ l|men wS,ter in it.” • 

15. Feminine Cockney (by sea side.) 

Oh fiorrictte, 'dear, put on vour hat 

and let us thee th^ stheamboat come in. 
The thea is tho rough l|£~and the people 
^will be tho abthurdly thick I ” 

1613. Londostebs who ^^tire to co^ 
rect the defects of their Utterance cadnot 
do better than to exercise theijiselves 
frequently upon those words respectiag 
which th^ have bgen in error. , 

1614. Hints fob thb Cobbection of 
THE Ibibh Bbooub.—^A ooordi^ to the 
directions given b;^Mr. B. H. Smarts an 
Irishman wisi^ing to throw oS the 
biugue offhis mother oountfte would 
avoidhurlhig out his words with a super- 
ftuouB quantity of breath. It is not 
broadher and tkdher that he should say, 
but the d, and ^ery other consonant 
should be neatly delivered by thet 
tongue, with as little riot, olattenng^ or 

b'citbintf as possible. Ncxi Ift him 

# • 


drop the roug^ess or rollmg u£ tSe 
r in all {daces but the begi^ng of 
wUables: he nmstnot say s^or-rumand 
but Isk the word be heard in 
one smooth syllable. *He should eifer- 
else until he ean oonvertp^ <sze 

vAo^asefplyfUyiiAiOjplerUy, /osunnto 
JemSt and so bn. He should modulate 
his smitenot^s,. so to avoid directing 
his accent all in one quSi^er-^from the 
acute to the %|am Keeping his ear on 
the watch fyr ^od examples, anil ex< 
ending hm^i^ frequently upon them, 
ho may bro^e master of a greatly im- 
pivvgd utterance. % 

1616. Hints fob QoBBEOTiNa thb 
SooTOa Bboqde.—^T he same authoiiCy 
remarks t4d>'t as anldglmNin the 
closing accent Tmce too much, so 
a Scotchman uas^the contrary habit, 
and is continually drawling lus tones 
from the grane to the acute, with an 
effect which, to southern ears, is sua< 
X>ensivw inf character. The smooth gut¬ 
tural r is as little heard in Sootlaeid as 
tu Irelsfid, the trilled r taking it»place. 
The Bubstitutiou of the former instep 
of the latter must be a matter of prao- 
tioe. The peculiar sound of the ts 
which iu the north so often borders «>n 
the French u, must be compai*ed with 
the severalasouucft of the letter as they 
are heard in •the south; and the )ung 
quality which a Scetchman is apt to 
give to the '^owels that ought to be es- 
senti^ly short, must be cl^if^d. *In 
f^t, observation aiu^^mgual ex¬ 

ercise aK) yie only sure means to the 
end; so that a Scotchman going to a 
well for a bucket of water, and miding 
a oountrjdnan bathing therein, would 
not exefaim, " Hoy, Cblin, dinna ye ken 
the.watter’s for drink, and uae for 
batninf 

1616. Of Pbovinciai, Bboot tbs it is^ 
scarcely necJbsary to say uwwii^ir^fBe 
ferwping advice applies to them. One 
man exclaimed to another, “ Jim, 
yon*1iain’t in step.” “ Bain't I,” «*- 
olumed the other, "Well, ohanji^ 
youny” Whoever demres knowled^ 
must strive for i* It mwt not be dw> 
'pen ed il-ith aiber the U; !*i,ii, . f .'uiiL-. 
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muB and Jim, who heitt the following 
dialogue upon b vital ^ueatiou ZW- 
mvs —^*‘1 Bay, Jim, W you a pyrteo- 
tipnist!” Jim—^*^'88 rbe.’* I'vmmus—’ 

“ Wall I zay, Jim, what he imrteotion?** 
Jim — ** Loa’r, * Tummus, dopant ’oe 
fknaw?'* Tumttirtu —“Naw, I doanV' 
Jim —“Wall, I doan’t knav^ as I can 
tell 'ee, ^ummua, vur /\io<»n,’i ezakerlt/ 
hnato myaeVt^ * #. ' 

• -V * 

1617. RULES OF ^ONyNCIA- 

TION. «■ 

1618. C before a, o, and «, and in 
some other sitfiations, is a close txticu- 

eUtion, like h, • Before e i and y, c is 
pVcciaely et^nivalent to s ^ same, this, 
as in cedevr, f‘'m^;«y-pr€S8, edpadty. • 

1616. E fiual indic»*t>ea that the preni 
ceding \owel is long, as in hate, mete, 
sire, robe, lyre, abate, recede, invite, re¬ 
mote, intrude. • 

1620. E final indicates tlmt c preced¬ 
ing hi» the sound of e, as in laM, lance ; 
and^that g preceding has the sound 
of j, fBi^in charge^ page. cltaUen^. 

1621. E final, in*proper English 
words, never forms a syllable, and in 
the most used words, in the terjninating 
uhaccented syllable, it is silent. Thus, 
motive, genuine, exanv7ic,jm'mil€, reptile, 
grqnite, are pronounced tfh>Hv, getmin, 
examin, jwenil, reptil, grunit. 

1G22. E fiual[ in a few words of 
f<^eigi^ origin, forms a syilablo, as syn¬ 
cope, Sint lie . 

1623. -45* final is silent after I in the 

following terminations, ble, <M, die, fie, 
gle, hie,pie, tU,.s.U; in rJ>le, mamtclc, 
cradle, I'ufile, mangle, wri't^hle, supple, 
rattle, puzde, w^hich are pronounced 
ah’l, man'acl, cra'dl, ruf’fi, mak'gl, 
Wrinhi, sup’pi, puz'zL '■ 

1624. E is usually silent in the ter- 
■aia fttioa cn, as in toheUf, broken.; pro- 
nouriSffiPctBtn, hrokn, 

1626. 0\JS in the termi!batioi/^|f%d- 
iectivee and their derivatives is pro¬ 
nounced as in gracuma, pwvi. pomp- 
oiulg. ^ 

1626. CE, Cl, TI, before aovoweV 
have the sound of «4; ss in,,C 0 <acron^ 

■ gracious, motion, partial, ingratiatt, 


pronounced eehuhsu, grachus, 
parshai, ingrasMate. a 

1627. TI, after »conBoi^t, have the 
sound of ck, as in Chrianan, bastion / 
{KTonounced Chriacliam,, baseka/n. 

1628. SI, after an accented vowel, are 

pronounced like asin JSphestem, ioth^ 
fusufti; pronounced EpJmkan, con^ 
sdian. • ^ 

162S. When Cl or TI precede simi¬ 
lar com^uations, as in fS^onunciationf 
ncgotiatfon, they m^ be pronounced 
rce, instead of s7ie, to prevent a repeti¬ 
tion of the lattei^ syllable; as pronvmr 
eeash(^ moX^aSoij^onunshmshon. 

1630. GH, both in the middle and at 
the end of word*!; are silent i as in 
cemght, bought, fright, nigh, sigh; pro¬ 
nounced haul, frite, %i, si. In the 
following exqpptimsjvhowe^er, GH are 
pronounced as F; — cough, 'Jiough, 

\ dough, enouffii, laugh, rough, slough, 
ftough, trough. 

163ir When WH begin a word, the 
aspirate h ^r^edes w in pronunciation; 

in vdiat; ,whiff, whale; jpronorinced 
hwat, kiMff, .hwalc, w having precisely 
me sound of oo ; French ou. In the 
fallowing woiHis w is silent: — who, 
whom, ^loae, whoop whole, 

1632. H after r has no slmnd or use; 
as in rh^m, rhyme; ^ronounce<^. revm, 

j ryme. , 

1633. H should 'be sounded in the 
middle of ^ords; as in foreZtead, abAor, 
ibe/told, e^tanst, in/mbit', uu/torse. 

^634. Ii^hpuld always be sounded 
except in ,the following words:—heir, 
herb,<honeBt, honour, hospital, hostler, 
hour, humour, and humble, and all 
theii' derivatives; {See 161)—such as 
humourously, derived from humour. 

1635. K and G ^re silent before »; 
as know, gnaw ; pronounced no, now. 

1636. ^ befoiw r b silent; as in 
wring,%>reaith ; pronounce<f*ri«y, reath. 

1637. B after mis silent; asin1(fam&, 
numb : pronqunoed dmm, mm. 

16^8. L before k is silent; as in 
bauZk, walk, talk; pronounced bemk, 
wauk, tadh {See 1663.) 

163SI PH have the sound of / / as in 
pJiUosophy i pronounced ,^Zerop%V' 
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7b40>!NG has tw^ aounds | dhe as 
*9i^’nger —^the other aa in finder, 

1^41. K after m, and closing a ayllar 
ble, IS ailcnt, an ix^ymn, condemn. 

1642. P before a and t is mute, aa in 
psalm, pseudo, ptarmigan ; prdnoiinoed 
fum, sudo, tamigan. 

1Q4A. R has two*sounds, one strong 
and vibratr^, as %t the begidhing ^ 
words and syllablea, such as robber,* 
recton, error j the other ^ at the te]> 
[uinations%)f words, or whCji it ia 8u«a 
Deeded by a*consonant,"as faftner, 
mom. • 

1644. Before tlieyetter R there is a 
slight sound of e between the vowel 
add the consonant. Thus, bare, parent, 
apparent, mere, iMre. more, pure, pyre, 
Kre pronoiAiced nearly b^, pc^eitt, 
Q/ppaeren^me’er, mter, ^ffber, pne^, pyae. 
This pr^uncUllihn p^ceeds from the 
peculiar artioulation^r, and it occasions 
a slight change of fhe aoimd of a, 
which can only be learned by the ear* 

1645. There are othgr rules of pro* 
nunciation affecting the oombinati^s of 
rowels, «&;c.; but as 4hey are &ore 
difficult to describe, and as they de#iot* 
relate to errora which are commonly 
prevalent, we shall content ounfblves 
with givj|ig«exaffi.pleM of them in the 

following list of words. 

• 

1646. WOSSS WITH THBIB pBOWlT* 

diATIONB. 

• • 

Again, a-gfsn, sot a apollea. 

Alien, alo-yen, not srlfe-n. • * 

Antipodes, an'<y>-o-dees,s ^ ^ 

Apostle, witliout the t • 

Arch, artch in compounds of our* own lan> 
guage, as in aichbishop, archduk* s but art 
in words deritbd from the (:#eek, as 
arcbaic, ar-to-lk; arehseidogy, ar>be«el- 
o-gy; archangel, ark-at»>gel; archetype, 
nr-ke-type; arcfflepisowal, ar-ke-e>iNf*oo* 
pal; archipelago, ar*ke>psl>a-go; sroblveA 
ar*Uv^; fto. • ^ 

A^ asha. 

Asparagus, not aaparagram 
Awkward, awk'Wsrd, not#wk>«inL 
Bade, bod. . 

Because, he>Mwt,%iot be-8oa 

Been, lun. * 

Beloved, aa f verb, be-Zusd aa adjective. 


be4Me-ed. Ketaed, euraad, & 0 ., are auUsat 
to the aame nda 

Beneath, with the Hi In breath, not with the 
th In breathu I 

BioVraphy, as afelled, not bsography. 

Bucf, bwoy, not boy. * * 

By an<^y, In convenatloB, b’e, m'a. When 
emphati^ and in poeUc readli^ by and my 
OanA', sf apelled, not <£-nd. • 

Caprice, cnpreeoe. 

Catc]i,a«spelAd,notJulsfe. . 

Chaos, *10*08% • • 

Charlatan, ahsdbHsa, * 

Chaim, kas%i. ' 

Chivalry, wiivalry. ^ 

Blugnistry, lws*la>tniy. ^ 

Choir, kwirc. 

Clerk, klork. * 

Cqpbat, ifcwi-bat _ « 

Conduit, incn-iUt. wu • • 

Corps, core, plwll. coraa. . 

Covetous, euo*e~tu%Riot ouVoaMdiua. 

Courteous, curt-yns. ^ 

Courtesy (poUtenoBs) eur-te-sey. 

Courtesy (a lowering of the body), eurVoey 
CressqSi sb spelled, not creeses. , 

Cu'riosity, cu-rr-w-e-ty, not cuxuiltiy^ 
Ctiahi^ ooosA-un, not ooo8h«m. ^ 

DaunB.^nt, nol^latent. 

Design and denst have the Bound of $, not 
. of s. 

Deidre should have the sound of a 
Deapncdi, not du-pateh. * 

Dew, due, xiot duo^ 

Diamond, Wi epefled, not 4*mond 
Diploma, de>jplii>**ua, not dlp-ft>*ma * 
Diplomacy, de-pHs-maspy, not thp-lo-mn-ey. 
Direct, de-raoU, not A-reet 
Divers (sevawlX di-vers; but 41 iene(dl<fei 
eA), df-verse 

' Domc,^ spelled, not doom, ^ 

Drought dbowt, not drawt. 

Duka, as spelled not dook. 

Dynasty, fynAA-te, not dy-naa^ty 
Edict, |-mckt, not ed-iekt. 

E'en and e'er, een and lir. 

Esodam, ey-o-tlsxn, not s*go-tlaai. 

Either, e-ther, not l-ther. 

Engliie, e»«Jln, not en-Jln. 

Eaaign,€i|-algn; enaigney, 

Jo stle, w^out the fc 
*^toine, mjN^o<ma • 

Epoch, gp*ook, not s-poda 
Eqi^ox, ey>fcwe»n 0 x, not e-%ui*iu». * 

BuApe, U-rope, not ZT-mp. Earo-fW»an, bM 
Eg-fv>pean. 

Every,not ss*rT ^ 


t 
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Bn«nttir, (i^p-aS'iitor, not with the aimnd of & 
Bn'^wnrdlnery, ejc-frsr>do-tia'o-ey, not ex-tm- 
erdlnory, nor wtionarejf. “ 

Febmury, m epelled, not Febniury. 

Ftnenoe, foHMiioB, not Jbunoe , 

Foundling, •» •peHe<l^not./M»>11ng. 

OerWa, gor-dit, not pir-den, nor gurd-lnfr 
Oonsilet, gonf-let, n&t gawntolet. • 
Geographjr, eesp^e^ notiqgmph}', nj^go* 

* hogmphjr. * 

Geoineti 7 , m apdled, net/afn»e|i 7 . 

Bannt, lil^ not h&vnl * < , 

Height, hlte, notfl^gtA, • 

Hrlnoui, Ao^nus, not A«*nl^ 

Highland At-land, not A«e>laack * , 

Bonson, ho-n-xn, not Aar>l-«>ii!Ni * 

Boiuevife, Aiif>wlf. , 

Bymeoeel, hy-men^-al, not hy-menaL c * 
hgteed, ln>^wl, notlnatid. 

if-o-latc, not t-xo>lmte, nor tt-olate. 
Jalap,/ol'ap, nut _ ’v * 

Janniury, & spelllSrifot^ Sauaxy, nor Jant w .u \. 
Lear*, aa spcPed, not leaf.* ^ 

Legend, l«t>gend, not Is-g&nd. 
lieutenant, leT40i*i^t, not leii«fm>ant. 

Many, meo-ney, not man-ny. * 

MarchJuneas, amt ahun«eaa, not aa apelled. 
Maaaacr^ moa-sa-car, not mae-aa«cre. a 
Mattreet, aa apelled, not in«d>trasa 
Matron, 4 gn>tnui, not ma'tron. c 

Medicine, fnedUe-cin, not med-cin. * 

Minute (aiaty aeconda) mm*it 
Minute (amaU) mi-nute. 

Mlaoellany, tme-ceilany, not mi<Hwl-Ianp. 
Mia^ieroua, mia-chly-ua^ not n]ia-«Aaar>os. 
Ne'er, for never, nare. ( 

Nclgh^orliood, nev-bur-hoLd, ilbt MF'bur' 
wood, ’ 

Nepliow, iwi)>u, not 
New, n&, not noo, 7i 

Noutole, vtrtfiiy of notice, no-ta-bl 
Notable;, thrill;^, twt-o-bL * 

Oblige, aa apdfied, not obleego. * ' 

Oblique, ob-lrei, not o-Vhkt^ * 

Odoroua, o-dur-ua, not od>nr-na. 

Of, ov, except when oompounded ydth there^ 
here, and where, jrhieh ahould He pra- 
noonoed here*qf, th«ro-q^ and wluure^iy: * 
Off, oi, nut awf. A 

Organization, or-gan«e>«(i>8huii, not or*ga>Hi^ 
ea^ahun. 

nattw-tridg«k* • 

Pageant, pot^Kiit, not pa*Jant. . 

Parent, yiar«>ent, not yxif>ent • • 

Partlaan, jior-te-zan, not par.te-aafi, nor fMr- 
tl-zan. a 

Patent, jMrt-ent, not jM«tent. * 

fbjAi^paataft not phjfMoniMMDBj. « 


I nnoera, jMa cere, not plnoh-en. ^ 

PlalnhflAaa apeUed, |iot plan^liff. r 

Pour, pore, not hO as to rbyinc with onor. f ^ 
Precedent, (on example.) |i»vi»-e«tent;^ pro* 
«a-dent is the prooan<dation of the adjeotiva 
' Prologue, j)ro(^ notj>ro>loge. 

Qua^Ue, ka-dM^ not qnod-rlL 
Quay, key, not aa apellod. 

Badlzh, aa apelled, notded-lah, 
Salfoiy,^r^ler4y, not aa speUed 
. ^ther, not laathcr. * « 

Beaort, r^jEort. 

Besound, rez^nd. 
ftespita, rai>|Ss not aa ipdled. P 
lcontO(a party; and to voi^) should be pm 
■ nouncedrowt Boute (a road), root. 
Saunter, aqn^ter, not aiAim*ter 
Sausage, aoio-sage, ndC soa-aliige, nor aaa-aage. 
S(foedule,*'iAad-ule, not ahed'dle. «, 

SeanutroBS, aem-streaa. 

Sewer, aoorrnot shore, n&r ahuie 
flhirei sheer, i\pt as spelled. ^ 

Shonegididn, not ahun, nor as apeiyid. 

Soldier, aofe-jer. a <*' *' 

Boleciiim, aot-e-clxm, not to>leMjlsBa 
Soot, as spelled, n8i aut 
Sovereign, aoo-|j)r-in, not auT-er-in. 

Specious, tyf-shua, not qieaA-us. 

Btoi||iicher, ifom-a<lier. 

Stoiif, (weight,paa apelled, not stun. 

^ Synod, ayn-odi nol jy-nod. « 

Teacjre, tm-ure, not ie-nwrt^ 

Tenet, len-et, not te-net. 

Tliaz, as spoiled, not thun, 

Tirmor, tr^n-vr, not (rr>if>or. , 

Twelfth ahould have the ih aoundAd. 

Umbrel la, aMispelled, not ui^>ber>el-la, # 
Vase, vaze^not vawze; * 

Waa, woz, not wuz. f 

Weary, laear-ey.toot vary. 

Were, wei, not ware. ‘ 

Wont, wunt, spelled. 

Wratin rawtb, not /ath: as an a^Jeetlve It la 
apelled wroth, and pronounced with tht 
ijpwel Jbund shorter, aa wrSth 'foi, Jt& 
Tacht, yot, not yat 
Teast, as spelled, not yilat^ 

Zenltli, as»>ith, not se-ntth. 

Zodiac, ao-de>ak. 

Ziiulogy ahMdd haye bot& Ci sounded, as ae 
el»o-ttv, not goo-lo-gy' „ 

Paowo i m rs 

->-ace, not laa, as fomoee, not fttmus. 

— age, not tdge, aar cabbage, courage, posmge, 
Tillage 

—•in, BUS; not in^ as oePtaIn, eeartonib nol 
" eettM. 
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not it, mnderoM, not jnodorit.^ 

— c t. not c, M aa|»ed^ n# nupee; ililijeely net 
^^^ubje* 

-HB^net IR, er ud, as wlduMi; not wiokti!, or 
wiekiid. • 

-~ol, not 1, model, not modi; noeel, not novl, 
—en, not n, as euddon, not suddit!—Burden, 
buitlioB, garden^IengChen, eeren, strengthen, 

* often, and a few otbbrs, hare the $ silent. 

* —once, nut unoe, as iftflusnot; not Inflo-tme^. | 
—es, not is, ae pleases, not pleasta 
—Ue, should he pronounced 1^ am fertH^ not 
fertile, In all srarda except olgnnomlle (eofiO, 
exile, geltUe, infantile, recoaiuile, sad se- 
nlle, whieb should be pronoufioed lie.* 

—in, not n, as Lat^ not Latn. * 

—nd, not n, as hus&|^ not hnsban; thou- 
sa^ not thoosan. * ^ 

-Moess, not nisa, as careftilimxs, notoarefulniss. 
—ng, not n, as aing!i|g, not slngin; speaking, 
nut speokit^ * • 

—ngtb, nolinth, as strengths strenth. , 

—eon, thn o shoj^l l<l be rilent, as in treason, 
fre-xn, not fre-son.' ♦ 

—tal, not Ue, as capita^ n(|| capiOe; metal, not 
motffe; niorkfl, not morflc; perlodlood; Ijiot 
peiiodlefcL * ^ 

—xt, not X, as nexi^ not nex. 

1647. PUNCTUATION.—Pui*3t^ 
tion tetRihes the meiiio^ of plkcitig 
Pomta, in 'vritflla or printed mattef, in 
such a niauner as to indicate the nauses 
which would bc^made by the author if 
he wereeC(9mmunicating hil thoughts 
orally instead of by written signs. 

1%48. Writiii(g and printixm are sub¬ 
stitutes for ord communic^on; and 
correct punctuation is essential to con¬ 
vey the mekniug intended, and to give 
due force to such paasag^asthe author 
may wish to impress *upon ^e i]£nd of 
the person to whom tfi^y being 
communicated. * 

1649. The PdlEnta are as follew s— 
The Comma , 

The Semicolon { 

The Colori* ; 

The Puriod, er Full Point .. 

'^e A pofitrophe ' ' V a 
The Hyphen, or Conjolner « 

The afiite of Interrogation 1 
The Mote of Exclamation I 
The ParentheUs ( ) 

The AstdHsk, or^Stsr • 

As these aro all the points required^n 
itople eputolaxy oompooition, we will 


confine our explanations to tlie raleK 
which should govern the use of tli^i. 

1600. But fve will first state that the 
other points the peuragraph If; tlio 
section g ; tne dagger t; the double 
dagger the rule-^; the parallel If; 
tiie Bracket [ ]; and some others. 
ThtfSey-however, ar# quite unnecessary, 
except Tor elaborate works, and in these 
they aiyi chfefly Used for notes or mar* 
gin^ referwioes. * ^ * 

1651. TSf/ comma , denotes the 

^ock^ semicolon ; a little 

mn^ 4 ^Be than the comma; the 
polon : a little loif^^ pause than the 
semicolon; the period, or full-poin h w 
the longest pause. * 

•1652.«The rel||iT|^digAtiQ{i of these 
pauses is desqiihea as— 

, oonnf 

Comma One 

Semioglon.Two 

Colon . . .* . ... Three 

^ Psriod.Four. 

This, however, is not an infalUMe rule, 
because the duration of t-u pauses 
should be regulated by the degree of 
rapidity with which the matter is being 
re^. Id slow reading, the duration of 
the ^uses should be increased. • 

1653. The o|^er points are rather in* 
dication^f ekpression, and of cleaning 
and connedtjou, than of pauses, and 
therefore we wilf notice them sepa* 
rately. . . • • 

ll654. The misplacing of even so 
a point, or paus^ ■ass the comma, 
•ften alter the meaning of a sen* 
tence. The Contract made for lighting 
the towp of Liverpool, during the year 
1819>waB thrown vpid by the misplacing 
of a comma in the advertisements— 
Uius :—“ The lamps at present are about 
4050, and have in general two spouts 
each, composed of not *WMf 

pleads* of cotton.” oonteactor 

f v^uld likve proceeded to fhmish each 
lamp with the said twenty threads; bq} 
thy being but half the usual quantify, " 
the commisaionerB discovered that the 
difference arose firom the comma fol* 
lowing inst^ of preceding the word 
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eaci,^ The parties i^reeil to annul the 
contract, and a new one waa ordered. 

1656. The following ^ntence shows 
how difflclilt it u to refd without the 
aid of the points used as pauses:— 

Death waits not ^or itorm or ss^nshine 
within a dwelling in of the upper streets 
rAipeotahle In appearwnoe and fUmi(he^ with 
such oonrenlenees as distinguish the habita- ^ 
lions of thoqe wh<s ranK amohg the higher' 
classes of society« mati of middle age* lay on 
his last bod momejFtly await^g the final sum¬ 
mons all that the most skilfurt^^lcal attend¬ 
ance oil that lore warm as the {tuit flies 
an angers bosom co^ld do had\een done 
by day and night %r many long weeks«haid 
V. ministering spirits s^h as a devoted wife and 
are done all within their power 
to wai'd off the tlo w but t liere he Is^ his ra^en 
hair sinootiied noble brow his dark 

eyes lighted leilh unnatui%ls brightness and 
coiitrasUug strongly with the palUd hue which 
marked him as aUfCxpectant of the dread 
messenger. * 

1656. The same sentence, properly 
poiDted>.aud with capital letters (placed 
after fail points, accerdingto the adopted 
rule, njMy be easily read and ^.nder- 
stood:— • 

Death waits not for storm or sunshine. 
Within a dwelling In one of tlie upper streets, 
respectable in appearance, and famish#! with 
such conveniences as distinguish the habita¬ 
tions of those who rank*hpiong»*he higher 
classess^f society, a man of middle ago lay on 
his lost bed, momently (waiting the final sum¬ 
mons. All that the most skUful medical at- 
tend^Ticc—^(ILtliat love, warm as the glow that 
fives on angers bosom, could do, had^been 
done; by day ard night, for many long weeks, 
had ministering spirits, such as a d^vdled wife 
and loving children are, dofie all within their 
power to ward off the blow. But there he 
lay, his raven hair smoothed off*from his 
noble Vrow, his dark ejes lighted witlf unn%- 
tund brightness, and contrasting s*r;:^{iy with 
the pallid huo which marked him aa an Ix- 
pectant of the dread messenger. 

' i^uged to in¬ 
dicate the combining of two v^ds in 
—as John's Ifook, instead ofVohn, 
«boolc; or to show the omission of p^s 
of words, as Glo’ster, for Gloucesl|r— 
ilio* for though. These abbreviations 
should be avoided as much as possible. 
Cobbet* «ays*tbe apostrophe **ottght 


to be ^led thermark of lasStaeas an d^ 
vulgarity.” The first use, how o 
which we gave an example^ 16 a ntjces- 
sary and proper onef 
1658. ^The liyphen, or oonjoiner • is 
used to rmite words which, though they 
f re sep&rate and distinct, have so close a 
oonnec^on as almost to become one' 
'iford, as water-rat, wind-«ull, &c. It 
is also ived^in writing laxd printing, at 
the end of ^ine, to show where a word 
fb dividedsand continued ili Ihe next 
line.* LookTdown the elids of the lines 


in this column, and^ou will notice the 
hyphen in several^gilaces. 

1669. <The note of interrogation ? in¬ 
dicates that the sentence to which it^is 

§ ut asks a question,^as What is the 
leaivng of assertion I. What am 
ftod*?” 

1660 The note or exclamation or of 


admiration ! ii^iSates surprise, plea¬ 
sure, or sorrow, as ** Oh ! Ah! (Jood- 
uess! B^uliiful I 1 am astonished ! 
Woe is me !” * 

iJSl The parenthesis () is used to 
prevent coikfuston by the intsoduction 
totfv sentence, of apaKs^e not neces¬ 
sary to the sense thereof. 1 am gomg 
to i&eet Mr. Smith (though I am no 


admirer #f him) <m Wednrsc^y next.” 
It is better, however, as a rule, not to 
employ parehthetical sqatencea * 
1662. The asterisk,,or star * may 
be employed to refer from the text to a 
note of explanation at the foot of a 
column, or*at the end of a letter. 
*.* Throe Btrav kre sometimes used to 


particTuar attention to a paragraph. 
1663. •HINTS UPON SPELLING.— 


The following rules |^ill be found of 
great assistance in wrimg, because they 
relate to a class of wot^ about the 


spelling of which doubt and hesitation 
are frequently fAt 

1661. 41^ words of one*Byll4ble end¬ 
ing in I, with a single vowel before it, 
have double 2 at the close: as, mt2l 
iell. • 

1665.- AH wqrds ^ one ayUablt 
^ding in 2, with a double vowel before 
it, have one 2 only attiie dese; aa, mailf 

gatL 
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^606. Words of fono syllable ending in y, preceded by a consonantj dliange 

If when compounded, retain but one y into ie$ in the plural; and verbs 
I each fvZM. ahUftd. ending in $1 preceded by a consonant, 

1667. Words of more than one Change y i/to ies in the^Khird person 
syllable ending in I have o^e I only at singular of the pibsent tense, an'd into 
the close; as, dtHightfvl, faithful/ tecf in the past tense and past participle; 

. except be/c^f downfaUf recall, v/umdl, a% fly, fiiee j i tfggply, he applies ; we 
itc. ^ ^ replyf we replied or Imse replied If 

1668. 4^1 derivations from wO!^ the y be jyrece^ed bv a vowel, this rule 

ending in I have one I onjy ;«s equality, is not applicable; jaa, ^ey, iteys ; I play, 
from equal; fulness, frojp full; except keplays * ^pe have ewjoyed ourselves, 
they eu% in er or ly; ass mill, 1677. 'Sompound words whose 

fuM, fully. * ^ ^ fprbnHi^ end in y change y into »; as 

1669. All pa^iciples in ing from heanaflfoeantiful^lfiutly,lovelmeas. 

verbs ending in 4 lose the e final; as < ^ ^— 

have, having; amuse. awMtsang/unless 1678. QUADRILLES.^—^Thb Fibst Sjir. 
Ihey come from verbs ending in double 1679. Figwre 1, Le Panfalovii 
e, and then thl^ retain bo^; as,^«ee, end left. Balwc^tej^ar^ners; turn 
seeing; qgree, agreeing • • partners. Laoies 'raain.* Half pro- 

1674 All ad^bs in and%iounl in menade: right aid left. (Four 

ment retain the mnaf of the primitives ; times.) / 

as, brave, bravcl^; yefvm, rejinewentj Figure 2.^^ete. — Leading lady 

oxoept adenowlcdgment and judgmevut. and opposite gentleman advance and 

1671. All derivatioda from words retke,* chasscz to right and Ijsft. Cross 
ending in er retain Jtke e before the r; over to each other’s places: ehassez to 
as, refer, reference; eacept hindrance, rigW and left. Balaneez-wmd turn 
from hinder ; rcmembrayise from.n'emcntr pw^lnera (Four times.) 
her i disastrfas, from disaster ; am on- IQSl, Or Double L’ete. —^Both couples 

strous, from monster; wo^idrous from advance and retire at the same time; 
wander ; ettmbrous from cumber, %;c. orots over; advance and retire vigain; 

1675^ Oompound words,*if both end cross to places, balancez an^ turn 
not iu I, retivin then* ^mitive parts partness. (*'''5ur times.) 
efitire ; as, ^Histone, changeable, race- 1682. Figure 8 . La Pottle.—^Leading 
less; except glways, also,* deplorable, lady jind opposite gentleman cross over, 
allhovgh, almost, admimble, &c. giving right hands; recross, giving left 

1673. Ml one-syllables ending ^ in a hwds, and fall in a linA * Set,%xir in 

consonant, viith a siu[^» vowel tfefore a line; half promenade)^ Advance two, 
it, double that cohsonaut iu*doriva- audnreijre (twice). A^ance four, and 
tives ; as, sin, sinner / ship^ shipping; retire ; halik right and left ^our 
big, bigger; glad, glad^r, &c. • rimes.) 

1674. Onj^yllables endjng in a 1688. Figure 4. Trenise. —^Tho first 

consonant, wdth a double vowel before couftle advance anH retire twice, the lady 
it, do not double the consonant in Remaining on the opposite side, the two 
derivatives; sleepy / troop, ladies go round the first gratleman, 

trooper. £ • ^ who advances up the centre, balimrA?jff 

1675. All words of ix«re than one and turn hands. (Foj&a^iUSfR) 
syllable ending in a single consonant**'fa 1684* PtVjfttre 6. La Pastorale. —^The 
preceded by a single vowel, and 'loading*couple advance twice, leaving 
accented on the latt syllable, doable t^ lady opposite the second time. The^* 
that consonaiit in derivatives; as cortif tl^'ee advance and retire twice. The 
mit, committee; compel, compdled; lading gentleman advance and set. . 
appal, appalling ; distil, distiller. 

1676. Nouns of one syllable ending * lliie or the TreniM xnn»\ be omlited. 
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Hai^ four lulf round : half light and 
UfL* (Four tunes^ ^ 

1685. Figwre 6. Gaiop MnaU ^—^Top 

Bnd bottom couples gaupade quite 
round each other-j^vanle^and retire, 
four advanoea agi^ and change the 
gentlemen—^ladies' chain—adTauc& and 
retire four, and regSin your paitperB in 
your places—^the fourth time all galop* 
ade for an .unlimited* peri6d. .(Four 
times.) • ^ * • ' 

Or, all galopade or propxenade eight 
ba!% advance four m galop and 

retire, then half promenade, elgi^t bsc^ 
advance four, retke and return to^, 
places with the hClf promenade, ei^t 
iciowg„^,. Ladies' fthain, eight bars. 
Replied by side couples,^then by 
the top iusl b^tW y i Miiu d lastl^ by the 
aide couples, afiuUhing vfith grand pro¬ 
menade. «• 

1686. IiAKOEBS.v-£a Bone, —First 
gentleman and opposite lady advance 
and set—turn with both hands, yetiriug 
to placessfe-retum, leading outside^set 
ana turff at comers. 

1687. Lodoitha. — First editple 
advance twice, leaving tl% lady in the 
centre. Set in the centime — turn to 
places—all advance in two lines^all 
turn partners. 

1688. L<t Dornet. —^Firat lady advance 
and stop, then the oppoaite*g«^{{eman— 
both retire, turning round —• ladies* 
hands across half round, and turn the 
opposite g^i;leman with leftf hands— 
repeat l^k to places and turn partMCrs 
with left bands; 

1689. L*Moile. —First ^oouplo set to 
couple at right—set to couple at Ici't— 
ehange places with partners set, 
and pirouette to plaqes—bright and left 
with opposite couj)le. 

1690. Len Landers. — The grand 
<diain. The first couple advance and 

^sasBa^iiPU^t he top, then thCkC^uple at 
right advan!ls%ehmd the top couple 
then the coup! a at left, and thef^pposilE 
Muple do the same, forming two lines. 

* All change placea with partners Aid 
back agiun. The ladies turn in a lineun 
the right, the gentlemen in a line on€he 
left. Each couple meet up the oqntre. 


Set in*cwp hues, tj^e ladies in one lAe, 
the gentlemen in the other. 
partners to places—^finish wit^ the g^d 
ohoin. • 

1691. Tbb CALXDOinAim. —First 
Fignre .—^The first and opposite couples 
hands across round the centre and hack. 
to places — set and turn partnOrs. 
Ij^es' thain—^balf promenade. Half 
4ight and^ left. Repeated by the side 
couples. I 

*1692. I^omd Figwe .—£'he first 
gentlAnan udvonce andi retire twice. 
AI> set at comers, each lady passing 
into the next lady's. ]^ace on the right. 
Fromenac^ by all; Repeated by the 
other couples. *■ 

1693. Third The first lady 

atAl opposite jgentleman advance and 
retire, jiendin^to each otliSr. Firs a 
lady and opposite^ent^idan paw round 
each other to places*. First couple cross 
ov^r, having hol9 of hands, while the 
opposite couple cross on the outside of 
them—the^me reversed. All set at 
corners, turn, ,afid resume partners. 
All advance ijipd j-etire twice, in^a circle 
witR hands joined—turmpartuers. 

1694. Fowth i?iywre.-AThe first lady 
and • opposite gentleman advance 
and'stop; i^hen their pArtnep advance; 
turn partners to places. The four 
ladies move to right, er^ taking the 
next ladle#' place, and Itop—the four 
gentlemen move to Idffc, each taking 
the next gentlem^h’s place^and stop— 
the iadies repeat the same to the right 
—^thei^ the gefftleiaen to the left. All 
join hands and promenade roimd to 
ploc^ and tom partners. Repeated by 
the other couples. 

1696. Fijfth Fi ynre.—flPhe first couple ■ 
promenade, or waltz round inside the 
figure. The four ladieg advance, join 
hands round andaretire-—^en the gen¬ 
tlemen ^lej^qrm the same-^11 pet and 
turn partners. Chain figure of eight 
‘ half round and Set. All promenade io 
places and turn partners. All change 
sides, join right hands at comers and 
Be|—^back again to* plaoelT.—Finish with 
grand promenade. These tl^tee are the 
most admired of the qtuuinlleB; the 



flint srt invariably takes preo^snoe of 
<?bher dance. * 

1696, ^PANiBH Dakok.—D anced in a 
cinfle or a line }gy sixteen or twenty 
ooflples. The couples stand as for a 
Country Dance, except that4 the first 
gentleman murt stand on the ladies' 
side, and the first’lady on the |^tle- 
man's aide. First gentleman and second 
lady balandez to each other, while fim, 
lady and second gentleman dd the same 
and change places. Finft mntlem^ 
and parmer balances, ^hile second 
gentleman ana partner do the same. 




and second lady Ifiilance^ while first 
lady and second gentleman dS the same 
and change pla^. First gentleman 
and second lady balancezlo partners, 
and change places with eifem. ^1 ffyir 
join hands im the centre, ana then 
change places, in tl^ same order as the 
foregoing figure, four^tinies. AH four 
pousette, leaving the sepond lady iftid 
gentleman at the top, the same as in a 
Country Dance, l^e first lac^ and 
gentleman then go through thckisame 
figure -^ith the third lady and gentle¬ 
man, and so pfoceed to the end oi^the 


1690. Thi Oalofadx Quadbili^— 
let, Qalopt^e. 2nd^ Right andflefh 
aides the same. 8rd, Set and turn 
hwds all 4th, Galopade. 6th, 

Ladies' chaix, ddra the same. . 6th, 
Set and tura partners all eight. 7th, 
Galopade. Sthi, Tiibia, sides the same. 
9thi^ Set and turn partners all eight. 
10th, dalopade. 11th, Top lady and 
. bottom gentleman advance and retire, 
the Otter^riz do the snne.* 12th, Set 
and turn partners ^ eight. 13th, 
Galopade^ 14th, Four la^es advance 
jind re^’;;'^'’ gentlemen the same. 15th, 
Doublw la(Hes’ cb«in. 16th, Set and 
\uvn partners all eight. 17th, Galopade. 
18th, Poussette, sidas the same, 

Set and turn. 20th, Galopadewf^a!^, 
• 1700.* THE dance is 

of Polish origisi—first in^duced into 
England by the Duke of Devonshire, 
on his return from Jifussia. It consists 
of twelve Movements ;' and the firls 
eight bars are played (as in quadrilles) 
befofe &e first movement commences. 

1701. The Redowa Waltz,® is com* 
posqfi of three parts distinct i^m each 
other. Ist,’’The pursuit. 2nd, The 
waltz called Redowa. Srd, The waltz 


dance. This figure is sometimes (juiced 
in eight bars ^me, which not only 
hurries And iuconveniencea tlie dancers, 
but also ill a^ords with the music. 

1697. Walt* Cotillon.— Places the 
same as quadrille; first couple waltz 
round inside, first ami second ladies ad¬ 
vance twi(ih and ertisa pver, turping 
twice ; first and Beqpn<^ gentleiy^ do 
the same, third and fourth coupes the 
same, first and second couples waltz to 
places, third and fourth do the fiime, 
all waltz to pArtners and turn half 
round with both hands meeting the 
next lady, perform this figure imtil in 
your places; mrm 5wo side lines, all 
advance twiw anH cross j^vf'r,aturning 
twice ; *the same, retumm^; all waltz 
round; the whole repeated four times. 

1698. La Galop^b. — Is an ex¬ 
tremely graceful and spirited dance in a 
continual chasSez. An unlimited num¬ 
ber inii> join; it is daiiced in couples 
as waltziujl 


k Deux Temps, executed to a pecuUaS 
meaiure, and which, by a change 6f the 
rhythm^ aasuu\ps a new character. The 
middletlfo floor must be i^erved 
for the dancers who execute the pro¬ 
menade, called thI pursidt, while those 
who danoe the waltz turn ^ a .circle 
ab^t the roomu The positlo^ of the 
gentleman is the same er>for the waltx 
The^gentleman sets out with the left 
foot, and the lady with the right. In 
the pursuit the potition is different, the 
gentleman and h^p partner face, and 
^ake each other by the hand. They 
advance or foil back at pleasure, ana 
balance in advance and backwards. To 
advance, tjie step of the pursuit i s^ ^ 
by a ghsaade forward^ntilhlSut spring- 
' fig, cou^d with the hind foot, and jetd 
on it. You recommence with the other 
fo^., and so on for the rest. The r^ 
thfog step is made by a sliding step oi 
thd foot bankwiyrdi^ without 
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leW with the front foot, and ooup4 with 
the 0&3 behind. It is necetsary to ad¬ 
vance well on the sliding step, and to 
^rlng lightly in the two others, mr place, 
balwcing equally in thepoade pv/rsuitg, 
which* is executed fltemately by the 
left inadysnoe, and the right backwer^s. 
The lady should follow all the moye- 
cneiffcs of herpktrtner, falling back^when 
he advances, and advancing , when he 
falls back. Bring th^ shoulders N Uttle 
forward at each sliding step,*for they 
should always follow the movement of 
the leg as it advances or retrekts*; bu\ 
this should not be too marked.\When 
the gentleman is^l^out to waltz < 
a*:ould take the la^’s waist, as in the 
orotbsay waltz. The step of the 
Redowa, in be tjms dc« 

scribed. For tne gentj^man— jete of 
the left foot passing bef<ft*e the lady. 
Glissade of the rigA^ foot behind to the 
fourth position asnle—the i'eft fo^ t is 
brought to the third position behind— 
then the,pai« de basque is oxecate<? by 
the right foot, bringing it forward, an»1 
you recoaamenca with the left. *Th 0 
pets de barque should be is ade in tlirce 
very equal beats, as in the Mazmka. 
The lady performs the same steps as 
the gentleman, beginning by thepesj de 
basque with the right foot. To waltz a 
denx temps to the n!^ssur»>of the 
Kedowft, we should make ssach step ! 
upon each beat of the^biir, and find our¬ 
selves at every two bars, the gpntleinan 
with Bis left fbot, and the lady with her 
right, tBat is to say, we should make 
one whole and one half step a?ery 
bar. The music is rather slower than 
for the ordinary waltz. 

It02. Valbb Cellabius. —Tfte gen¬ 
tleman takes the hid5'’B left hand *with* 
his right, moving one bar to the left by 
fflissade, and two hop.s on his left foot,. 

the lady does the same to the 
rigBKf^n'"fi»NiK£|ljf't foot; at tlie second 
bw they repeat the same with idle oth|i i 
foot—this is repeated for sixteen bars-- 
• they then waltz sixteen bars, glissg^e \ 
and two hops, taking care to occupy |iie 
time of two bars, to get quite roi^jad. 
The rc’" ttemuq now tukes both hands ! 


ox the l^y, and makes the grand squue 
—^movingHihree bayi to his left—%t the 
fourth bar making two beat^ wbilC*^ 
taming the angle—^his right fo(R is iv>w ■ 
moved forward to the Sther angle tlur e 
bars, at tl|}.e fourth beat again while 
turning the angle—the same repeated 
for sixteen bars—^the lady having her 
right fooj forward, when the gentleman 
jjf^ his left foot forward—^tlje waltz is 
'"again repea^t^ after which several other 
steps are intipduced, but which must 
needs be see* to be understooll. 

1703. CradbLAB Waltz.—^T he dan¬ 
cers form a circle, ^then promenade 
during the introduction—all waltz six¬ 
teen bars-cset, holing partner’s right 
hand, and turn—^wuliz thirty-two bain 
—rest and turn partiflsrs slowly—face 
partnos'aud chs,|sez to the ri^lit and left 
—^pirouitte lady twice with th'> right 
hand, all waltz sfateeJn bars—set and 
turn—all form circle, still retainiiig 
theilady by the right hand, and move 
round to the Ifeft, sixteen bars—^wallz 
for finale. , 

17<!^4. Polka'Waltzbs.—T he couples 
take bold of hands as in the usual waltz. 
Firai Waltz, —The gentl^an hops the 
left foot well forward, then back; and 
plissaHes haH round. He then hops 
the right fftot forward*andtbimk, and 
glissades the^ other half rocind. The 
lady performs'the same s^w, beginnfng 
with the ri^ht foot. Second. The gen¬ 
tleman, hopping, B^rikes the left heel 
tliree times against the righit heel, and 
then jumps hs(^ round on the left foot; 
he thofi strikeS tBe right heel throe 
times against the left, and jumps on the 
right foot, completing the circle. The 
lady do^ the same stqps with rever.«io 
feet. Third. The gentleman raises up 
the left foot, steps it liglitiy on the 
ground forward, Hien Strikes the right 
heel Bm|rtly twice, and glissades half 
round. Tli#8ame is then done vrith 
the other foot. The lady begins with 
the right foot. 

1705. Valsb j*Deux Temps.— This 
Waltz contains, like the yommon waltz, 
three times, but differently divided, 
The first time consists of a gkding step j 
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the second a ohJ^sez, including twcr hold of the lady's left hand with his 
^ tii^ in one. A chases is pirfonued i^ht. Sectmd tfep : The gentiqimaa 
'^tljebriuging one leg near the other, then i lightly hops the left foot forward on 
Apio^gng i|)forward, backward, righ^left, I the heel, then hops on the toe, bringing 
and round. The%entleniaa begins by the left foot 'slightly behind the right, 
sliding to the left with his left foot, He then glissades .with the left ^ foot 
then performing a chassez towards the fortirard; the same as then done, corn- 
left with his right foot without-turning mencing with the right foot. The lady 
■»at kU during the first two times. He dantsesethe some step, only begmnhig 
then slidesjiack^flards with hfe rigli;|-- with the i ight foot. There are a vaiiety 
leg, turning naif round; after^which he of ot^* steps of‘a faficy d>aracter, but 
puts his left leg behind, tii> perform a they can dnly be understood with the 
chassez forward, turning then ha&f aid of a master, and, even when well 
round for the «econd tim^ Th# lady 
waltzes in the same manner, except that 
the first time she sudes to the right with 


the right foot, and also performs the 


studied, must be introduced with care, 
l^he i^lka should be danced wdth 
grace and elegance,''eschewing all outr^ 
and ungainly steps an'd gestures, takine* ^ 


efiasse/ op the right, and continues the care that the leg is not lifted 
some as the gentleman, except that she and tha^the dance is n;tjb commenced 
slides ba<^%ard8 with l^r right lii too abrupt a Ahy number 

when tlje gentlepian sliues withhis Itift of couples may stand uppand it is the 
foot to uie leftf atjd wlcen the gentleman privilege of thergentl^an to form what 


slides with his righiffoot backwards, she 
slides with the left foot to the loft. Jo 
perform this waltz gracefully, care must 
be taken to avoid jumping, but merely 
to slide, and keep ^e-^ees slightly 
hent. , 

17u6. Ciroafsian Circle. —^The com¬ 
pany is arriinged in couples round the 
room—^the ladies being placed on the 
right of the geuiHemen after Avhich, the 
firat and second conples lead oif the 
da]K?e. FigwHn Ilight ancrleft set and 
turn partners—ladies chain, waltz.—At 
the conclusion, the first cuu}>le with 
fourth, and the secofid with the third 


figure he pleases, a£d vaty it as often 
as his fancy and taste may dictate. 
First figsare: four or eight bar^ arc de¬ 
voted to setting forwards and back¬ 
wards, turning from and towiv;ds your 
partner, making a slight hop at the 
commencement of each set, and hoMing 
your partner’s left hand, you then per¬ 
form .the same step (forwards) all round 
the room. Second jigure: the gentle¬ 
man fac^s hts^)artner, and docs the 
Simie step backwards all rouvd the 
room, the lady following with the oppo¬ 
site foot, and doing the step forwards. 
Third figure: The .same as »the second 


couple, re-commence the ^gure—and so figure, only reversed, the lady stepping 


on until they go complesely round the 
circle, when the dance is (Concluded. 

1707 . Polka. —In the polka-lherpare 
but two piincipal steps, all others be¬ 
long to fancy dances; and much mis- 
chief and inconvenience is likely to 


backwards, and the gentleman forwards, 
always going ,l>he same way round the 
room. Four^ figwre: the same step 
ac figur.78 two imd three, but turning 
fU3 in a waltz. 

I 7 O 8 . The Gorlitza is similar to the 


uise from thei* improper introduction jiblka, the figures beingwaltzed through, 
into the ba^l-rootn.-^-i^'ira* step: the 1709. The Sohottishe, —The genUe- 
gentlenpm i^ses the lefttfoot slightly man holds’ the lady pr«»'’’'*plyja8 i!S-ihe 
beUnd the right, the right foot is then Ljiplka. ■Reginumg witlTthe right foot, 
iiiruTted uuon. and the loft brouirht 


jumped upon, and the left brought 
forward -wifU a glisaade. The lady 
oommeuces w’ith the rights jumps on 
the left, and flissadhs with the right. 
The gentleman diunng aii step has 


kh slideiJ it forward, then brings up 
the right foot to the place of the left- 
sli^'es the left foot forward—and springs 
or oops on this foot. This movement 
is rej rated to the right. Ue begins 
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ITM. Altbbativbs are me^ctees 
restore health to %he constitution, 
m^out puj^daoing any sensible effect, 
luHyJ sarsaparOla^ sulphur, &c. 

17rf. Analbfttos are medicines that 
restcNcu the strengtn which has been 
lost, by ^oknesB, such as gentian, bark, 

* 

1718. Ahodynis .we medicines which 
relieve pain, ahd they are divided into 
three kinds, paregoricsj hypi^tits, and 

•narcotics*{Q^ these terms); e^phoris 
anodyne as well narcotic. » * 

1719. Aktaoids are medicines whiob 

destroy acidity, sudf as lime, magnesia, 
soda, &C. B 

l%20.<h ^lirTAnKALiES are mSdioinea 
given to neutralize ^kolies in the sys¬ 
tem, such as nitric, nitric, or SulphurioJ 
acids, &c, • ^ 4 

1721. A*XTHBL«ft?TicSj|are medicines 
used to expel and deabr(^ woiins from 
the stomach and iutesnnes, such as 
turpeiiune, cowhage, male fpm, &c. '' 

1722. Anttbilious are nledicines 

which are useful in bittous affections, 
such as calomel, &c. ^ 


1723. ^iiichechatics are medi- 


cin ss used for thf cure of rheumatisnf, 
such as colchicum, iodide of potash, djp. 

1 T2i. Amtiscoubutics are n^jadicines 
agHmstscuA^y* such as citric acid, &c. 

1725. Abtisb^ics are Aubstances 
used to correct '^utrefiction, ^uch as 
bark, camphor, &c.* 

1726. Antispasmodios &fe medicines 
■which possess €he power of overcoming 
spasms of the muscles, orawaying^ se¬ 
vere pain from any cause i^ncounected 
with inflammation, such as valerian, 

^S^^onia, &C. * 

1727. Apb!BIE#eb are medteines 
which move the bowels gently, such as 
dandelion-root, 

1728. Aroh^ics preaoordi^ spioy* 
and agreeably-flavoured medi^es,*Bu^ 
as cardamoms, cinnamon, &c . * 

1729. AsTRiKasNYS ai‘e medicines 
which contract the fibr^ of the body, 
diminish eRcessive discharges, apd ai^ 
indirectly as tonlKs, sudh as oak-bark, 
galls, Ac. ^ 

1730 Attxkuants arc medicmeB 


which are supj^sed to thin the bloqd, 
such as ammoniat^d iron, &e. 

^1731. BaIiSahicb are medicines of a 
soothing kind, such as Tolu, Peruvian 
bals^, Ac. t 

1732. CABHiNATTvlb are medidnes 
which 4llay puin in tne stomach and 
boweki, and expel flatulence, such ai) 
aniseed-ii^atcr, Ac. 

’ ;^733. CATi^aABTios ars strong purga* 
tive mcldicin#s, such as j^ap, tkc. 

1734. CoRDiAiB are e^ilarating and 
worming^ medicines, sucb as aromatic 
oonfectiom oco. 

1735. doBKOBORABro are medicines 
an^ fisod which increase the strength, ' 
such as iron, gentian, sago, Ac. ^ 

1736. Di^ULOBKTS correct acrimem^ 

dinduish frritatio% parts 

by covering thgw suxfaceswith a mild 
and viscid matter, linseed- 

tea, Ac. 

1737. Dbobstbitebts are medicines 

which remove obstructions, such as 
iodide df potash, Ac. * 

1738. Deteroents clean the surfaces 
over vvjftch they pass, such as sou^, Ac. 

1739. DiAPiTOKETics produce per 
splration, such as tartrate of antimony, 

1740f Digesti v£s are remedies applfed 
to ulcers or wo’ipda, to promote the 
formation 1S7 Buch as resiu^oiut- 

ments, warm poultices, Ac. 

1741. Discotients* possess the power 
of i-epelling or rfRolving tun^oj^rs, speh 
as gallianum, Ac. 

1742. ^itJBEncs act upoftthe kidneys 
and bl^ddl-, aj^ increase the flow of 
urine, such as nitre, squills, Ac. 

1743. Di^TiCB are violent purgatives, 
Budh as gamboge, Ac.* 

1744. Emetics produce vomiting, 
or the discharge of the contents of the 
stomach, such as m^xotard, tartar 
emetic, wand water, Ac. ^/eiat: ’ 

«l!^45. £3|oi.libnts ai'e remedies used 
extejnally to soften the parts they are 
appli^ to, such as spermaceti, palm ' 
oil, Aa 

17^. EP 1 SF 4 BTICS are medicinet 
which blister or cause efiusionof serum 
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ui;i4bI' the outicle, such as Spanish flies, 

&Ci 

1747. ERBHtNBS are medicines which 
produce sneezing, such as tobacco,cfto. 

1748. BsohaBotios’^ are tne<licines 

which corrode <*f‘destroy the vitality of 
the part to which tliey are applied, 
%ucb as lunar caustic, &o. • 

1749. Expeotokants pre medlcin^ 
which increase ^xpectoratioa,. oh Cue 
discharge frcAn the b^ohohial tub^, 
such as ijiecacuanha, &c. 

1750. FsBuiwaw are nfmediesiped 
In fe^gn, such as antimonial Aiincs, &c. 

„ 1751, HTDR^doauES are meciiciies 

^ w hich .\ave the^ effect of removing the 
of dropsy, by producing water 
evacuationsi^u^ as gamboL^, calomel, 
Ac. ' ” ' e 

1752. E['i,"%OTiOB are medicines that 

relieve pain by ^rocuriug sleep, such as 
hops, Ac. L 

1753. Laxatives are medicines 
which cause tiie bowels to^act rather 
luortethan natural, such as manna, Ac. 

1744.NABCOXicsare inediciufts widch 
cause sle^> or stupor,«and allay pain, 
smh as ofdum, Ac. 

1755. Kutbients are remedies that 
nourish the body, such as sugKX', sago, 
Ac. 

1756. PABBGOftKi^S 0 are^Tt medicines 
which actually assuage 'pain, such as 
compound tincturo of camphor, Ac. 

1757. PBOPHTtiAOTlos are remedies 
entploy<?U»'to prevent the attack of any 
particular dbeaHc. such as quiniiie, Ac. 

1758. Pdrqativbs are m^licuaes that 
promote the evacuatkn. of the bowels, 
such as senna, Ac. 

1759. Refrigebants areir medicines 
which suppress ah unusual bekt of ‘the 
body, such os wood'sorrel, tamarind. Ac. 

1769. BubefAOIENTS are medioameuts 
which cause redness of the skin, such as 
diu«tard,«Arvj. ' • 

1761 ' Sedatives are t tnBdio8r.es 
! whicli depress the nervous energy^ '4nd 
destroy sensation, so as to compose, 
su Ji as foxglove, ^ A 

1762, Bialoooqdes are mei^dnesi 
which promote the flow of saliva or 
spittle, such tts salt, oalumel, Alt 


1*^63. SopogiFios are -meSoinc$». 
which induce sleep, such as hops, AST* 

1764. Stimulants are rgpted'^Hi 
which increase th^'action of the^earl 
and arteries, or the energy of the part 
to which they are applied, such as sas’ 
safras, which is an internal stimulant, 
and savine, which is an external one, ^ 

17t).5. STOUAcaicB restore the tone of 
the stc-mach, such as gentian, Ac. 

1765*'. ^Styptios are medicines which 
constrict fhe surface of a ;^art, and pre¬ 
vent the Sffusiou of blood, such as kino, 
“Ac. 

1766. Sudortfics promote profuse 
perspiration or sweating, such as ipeoa* 
cufuiha, Ac. 

1767. Tonics gTve geiiei-al strength 
' to the oonsjbitution, restore the natiu'al 
' energies, an4 improye the tone of the 

system, such gs cliamomile, Ac. 

1708. VF"iCANTa are medicines 
.•which blister, such as strong liquid 
ammuma, Ac. 

‘’i769. HlJfTS UPON PERSONAL 
MANNERS.«— It is sometimes ob* 
j»cted to books upt^n eiiquetto that 
they cause those who consult them to 
act’ with mechaniciil restraint, and to 
show in* society that they governed 
by arbitrary rules, rather than by an 
intuitive perception oY what is graceful 
and polite. 

1770. TV>i8 objection is unsound, 
because it supposes thit people who 
^tudy theHheory of etiquette do not 
alsi exercise their powers of observation 
in society, “and obtain, bj" their inter- 
o^urse with others, that freedom an'. 
ease of deportment^ ^which society al./ae 
can impart. 

1771. Books upon etiquette are 
useful, inasmuch as'^hat they expound 
the laws of poiitiewocic*;y. Experience 
alone, "‘'ilvvever, can give effect to the 
precise metnner in which those laws are 
required to be observed. 

1772. Whalfever objections may be 
raised to the teachiiiLgs of works upon 

^ etiquette, there can be no sound argu- 
: ment against a series of simple and briel 
hints, which shall operate as precau- 
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t|9nB mistaka^xa peraojUl oon- 

dtt^ 

I!^roiA intemeSdlizig ^iAx the 
aSal^ of oth^a. Thia ia a most com¬ 
mon fault. A number of* people 
seldom meet but th^ begin discussing 
th e ^ifikirB of some ‘one 1^0 is absent. 

‘^This is not onljr xm^haritable bu^ posi¬ 
tively uiguat. It is et^nivalent to 
trying a cause in ike «^sfn.6e 0/ 

^ fwrson indicated. Even 5u the cri- 
minsl code'^a prisoner is p^sume^ to 
be innocent until he is found guilty. 
Society, however, • is less just, and 
passes judgment without hearing the 
de{enc&6epend upon it, as a certain 
rule, people who unite with you 

in diaomtin^ the affaire of Bthere wilf 
proceed to ncandcdiae ymu the 
tftat youdepart^n * 

1774. Be consisteiit Ai the avowal of 
principles. Do not dsiiy to-day that 
which you asserted yesterday. If you 
do, you will stultify yoursW,«nd your 
opinions will soon be Sound to have, no 
weight. You may fanov*that you^ain 
favour byuubserviency bift so fax firom 
gaining favour, f ou lose respect. • 

1775. Avoid falsehood, llxere be 
found no higher jirtne than the love of 
truth. 'Bb.w man who deoehfes others 
must himself become tb^ victim of 
morOid distrueli Knowing the deceit 
of his own hearty and the falfiehood of 

• his own tongue, hiib eyes must be 
always filled^ with suspicion, and Jhe 
must lose the greatest of ^ happiness 
—confidence in those limo surround 
him. 

^^1776. The following elements* of 
nhinly character lire worthy of frequent 
meditation:— 

1. To be wise in his disputes. 

2. To be a larfb in home. 

8. To be bshve ih battle wad. great in, 
moral ecrtirage. * • 

4. To be die(n«^ in public. 

8. To be a bard iu his ch^. ■ 

(f. To be Is teacher i& his household. 

7. To be a ccvndl in his uaa> n. 

$. To be an arbitratorin hie vidnity. 

9. To be ft hermit; in Ms church. 

10. To be a legislator in his country. 
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11. To be eonsdenlaouB in hiB„*a»> 
tions. 

12. To be happy in his life. 

19. To be diligent in his calling. 

To be just in Ks dealing. 

15. That whateverlie doeth be to the 
will of God. , ^ 

1777. Avoid manifestaldons of ill- 
^gmper., Ihiason'is given,for man’s 
g^idadce. Passion Is Jke tempest by 
which reason ds overthrown. Under the 
effects Q^sion man’s mind becomes 
dilordered, his face disfigured, his body 
dpformed A momtuvs passffltt J^as 
fre<jhently cut off a ’1ifo*siidi|ieuddiip^ 
destroyed a life’s hdpe« emb»l||r^.^' 
life’s x'>eac^ and brought ^eudiii^’^r- 
roftr and *^grac(i» It luriScaroely worth 
while to enti0? into j^eomparative 
analysis of ill-temper a^^ffpassion: they 
are dike ditjpreditabljf, alike injurious, 
and should stand equally condemned. 

177^. Avoid pride, u you ar^Jt^ud- 
some, God made you so; if ypu ai'e 
leamoi^, some one instructed you; if 
you toe rich, 41od gave you what you 
own. It is for others to perceive your 
goodness; but you should be blind to 
your^wn merits. There can ba no 
comfort in deeming yourself better than 
you really arq:%hat is self-deception 
The best men ^aroughout all history 
have been the mostihumble. 

1779. A^ectation is a form of pride. 
It isviu fact, pride made ri3i^lou? and 
conwmptible. Some oagwi-f** ‘^^•*’4>on 
affectiStiog has remarked as foUv >— 

“ If snjrthiDg ^11 sicken and disgust aiaan, 
it is the affected mincing way In whldi some 
Mople yh^se to talk. It is perfectly nauseous. 

If ibelw young JaekaSspes who screw thdr 
w^ds into all manner of diabolical dtapes 
could only feel how perfbotly disgusting they 
were, tt might induce them to drop it With 
many, it spoft becomes sue^uirf^flrmed hahit* 
t^at Ibcy <wnnot again be^sught to talk in a 
pkBn, strsigbtforward, manly way. In the 
lower order of ladies’ boardhig-schooli, and 
Indebd, too much everywhere, the same sicken- 
^ ***** **^*^ fttund. Do, 
pra^ good people, do talk tb your natural 
tone, if you don’t wish to he f tteily eidioolotti 
and ot^temptiMe.'’ 
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J^80< Wa lia7e adopted the foregoing 
paca^ra^ because we approve of some 
of its sentiments^ but chiefly because it 
shows that persons who object* to 
affectation. maygChto th# other extreme 
' —vulgarity. It is vulgar, we tipnft, to 
call even the most affected people 
^tjackaaapes, whd screw their words 
into all manner of diaboUcal shapes.” 
Avoid vulgarity'in xnannev, in* i^peeck, 
and in correspondence. To conduct 
yourself vulgarly is to offer offence to 
those who are around yot»; to bring 
upon yqurself the condemnaticm of per- 
of good tasttf; and to incur, the 
^ penalty-lA^^jkClr^jion from good socnety. 
n.’^«';I?oast amon^ the vulgar, you bl^ 
come the vi«;tim of your own error, , 

1781. Avo^htf earing. oath is 

but the wrait'i^f a pertobed spirit. 

1782. It is A man of high 

moral standing ^uld ratiier treat an 
offence with contempt, than show his 
indigmtion by an oa^. a , 

17^ It ia^m^ar: altogether too 
low fo|^a decrat man. ^ 

17847 It is oovfmrdly : implying a fear 
either of not being believed or obeyed. 

1765. It is imgeiUlen^anly. A gentle* 
msQ, according to Webster, is a 
mtm —^well'bred, refined. 

1786. It is indec^; oi^&msive to 

delicacy, and extreme^ unfit for human 
ears. *• 

1787. It is fooliih. “Want of de- 
oenoy is wx*:t of sense.” 

1788. It is cAvaivc —to the Moind 
which coqcei^ the oath, to the -^ngue 
which utters it, and to the person at 
whom it is aimed: 

1782. It is venomous, showiiig aman’s 
heart to be as a nsst of vipers -; an^i 
every time he swears, one of Inem starts 
out from his head. * 

1790. It is contempriJZo—forfeiting 
the respectall the wise atu^good. 

1701. \a'wicked: viol|.ting t^^ 

Divine law, and provoking the &ls- 
pleasure of Him who will not hold him 
guiltleas who takes His name in vajn. 

1792. Be a gentlenaan.—^Moder^ Ion, 
decorum, and neatness, distinguish the 
gentlemim; he is at til times affable. 


diffiAeift, and stjadioua to please.. 
telligent and polite, his behavioui’^is 
pleasant and graceful. Wheu he entev-^ 
the dwelling of an inferior, he en^:^v* 
ours to hide, if possible, tbe differonoe 
between their ranks in life; ever wUling 
to assist those around him, he is neither 
unkind, haughty, nor overbearing.' Ir^' 
.the mlaneions of the rich, the correct¬ 
ness of ihis^mind induces bim to bend 
to etiquette, but not to stoop to adular . 
'•cion; corre^ principle cauCons him to 
avoid the gaming-table, inebriety, or 
smy other foible that could occasion 
him Belf-reproac|^ Fl^ed with the 
pleasuren of reflection, he rejoices to 
see the gaieties of society, sf 1 is fasti¬ 
dious upon no poinC of littfe import.— 
A.ppear only,1^ be a gentlezpan, and its 
6 nado w will bring uppj^ you contempt; v 
be a gentleman, and its honours will 
remain even a^,er you arc dead. 

1793. THE'TBUB GENTLEMAN. 

Tis he whose every thought and deed 

* By rule of virilue moves; 

W'ose generoi|S tongue disdains to speali 
The thlii'g hts heart disproves'. 

Who never did a slandei^ forge, 
iHls nelghtmur’s fame to-wound; 

Nor hearken to a false report. 

By nudice whisper'd round. • 

Who vice, till all its |wnif>and power,,. 

Can t*wrt with Just neglect; 

And piety, though dotSed In rags, 

Religioua];^' respect. 

Who to his 'flighted words and trust 
Igaa over stood; 

And, tbough^he promised to his loia, 

He Flakes his promise good. 

(f •*» 

Whose soul In usury disdains 
Hie^reasure to employ; 

Whom no reward can ever bribe 
Tbe guiltless to dest^y. 

179^. Be Hox/^st.- Nuj; only because 

honest}^ fi the best policy,^' but be- 
cause it is a duty to Ood and to man. 
The h^urt that can be gratified by dis¬ 
honest gains ; tLe ambition that can be 
satined by dishonest means; the mind 
that can be devoted to dishonest pur¬ 
poses, must be of the wors^order. (See 
281.) 
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17^. Havixi[glai<i*idown these general 
,priziciple» for the go^mment per¬ 
sonal conduct, we will epitomise Ywt 
vsi^opld itill enforce:— 

Avoid Tdlefiess—^it is the parent 
of many evils. Can you pray^ ** Give 
us this day our daily bre^,” and not; 
hear the reply, ** Do'thou this day thy 
■ «iiaily’duty f* 

1797. Avoi^ tolling idle tales, which 
Is like firing ati'ows in the dark: you 

Jknow not mto whose hearv they may 
fall. • • ' 

1798. Avoid itilking abou^ yourself j 
praiiiins; your oun*works; and pro¬ 
claiming your own d<^ds. If they are 
goo^ t j^y will proclaim theinaelvos; if 
bad, th^8s|^ou say of them +ho better. 

1799. A'vmd En-^ for it cannot bone- 

ht you, nor injure^those aeaiust* 

whom it ig cheriR^d. • * 

1800. Avoid Dispu^tiSn, for the mere 

sake of argument. 'J^egman who die- j 
putcs obstinately and in a bigoted spuitf j 
is like the man who woifld ^top the 
fountain from which h^ bhould dr^pk. 
Earnest discussion is eennmcnda^fe; 
but factious argument never yet pro¬ 
duced a good resfilt. a 

1801. Be kind in little things. The 

true generosity of the heart is morellis- 
played by duods or minor klnddbaa, than 
by ads which partake of osteuta- 
tiou. * * * 

1802. Be polity. Folitenesi^ is the 
poetry of conduct—an^ like poetry it 
has many qualities. Let not your po-. 
litenoss be too florid, but o;^hat gentle 
kind which indicates rdfineci naturi*. 

3803. Be 8ociable>—avoid reserve in 
p^ciety. Hemember that the social 
eTCHyjjQt^^ke th« air we breathe, are 
purified liy motion. Thought illu- 
mints thought, and smiles win smiles. 

1804. Bo pimetti d. t)ne minute too 
late bus hrst m^y a gulden opportunity. 
Besides which, the want of imnctuality 
is an affront offered to the person to 
whom your presenoo is due. 

1801. The foregoing i^marks may be ^ 
said to apply to •the paoral conduct, 
rather than to the details of personal 
manners. Great principles, however. 
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suggest minor ones; and hence from 
the principles laid down many hifits 
upon piersona] behavipur may be ga- 
tnered. 

1806. Be hearty in your salutations. 

1807. Dismreet andt sincere in your 

ftiendsUps. ' 

18^8. Liketolisteniatherihantotalk. 

1809. Behave, even in the presence 
of your relations, as ^ough you felt 
rS^chtA be d^ie to tbeuv * 

1810. In sqdety nev8r forget that 
you are but one of many. 

^811. * "Wtien you visit a ftiond, 
conform ^o the rutesjof his homsiMn^^^ 

48J2. Lean not upor^ histgMeB, n!S7<« 
rub your feet against h^s 

1818. Pry not into letters thaXS)^ 

not*vour <iWn. ^ 

1814. Pay um^taSeaole respect to 
ladies everywlidte. 

1816. Beware of fom/^, and of silly 
flirtation. • * 

1816. In public places be not too 
pertina#ioas of your own rights.sw- 

1817. Find pleasure itr making con¬ 
cessions. X*. 

181%. Speak distinctly. 

1819. Look at the person to whom 
you speak. 

182<k When you have spoken, give 
him an opportunity to reply. 

1821. A.«>id* qlmnkenness as you 
woidd a curte; dud modify all Appe¬ 
tites, especially those that are acquit^ 

1822. Dress well, but not superflu¬ 
ously. • * • 

18S^. Be neither like ^ sloven, nor 
like a ci.uflj^d modeh 

1824. Keop away all uncleanly appear¬ 
ances from the person. Let the nails, 
the teeth, %nd, in fact, the whole system 
reteive*saZtttary rafher than si/vdiied 
car& But let these things receive at¬ 
tention at the toilette—^not elsewhere. 

1825. Avoid disidaying excess of 
jewellery. • llothing lool^k* ''Ore effefld- 
n»te upon a man. 

1826 . E^ery one of these suggestions 
may be regarded as the centre of many 
othe^ which the earnest mind cannot 
fail ^ diacover. {8u Jffnguiriet wpon 

^ a ® 
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bQiled to a strong ley, in the proportion 
ol^au ounce to a jpint When ^ryr it 
must he rubbed with a fine tripoli. 

Ifiii. To RBKtfraTE Sxles.*—S pon^ 
fad^ idlks edth warm water and*soap, 
tfien rub them ’^ith a dry cloth 09 a flat 
board; afterwa^ iron them on ^e tn- 
tide wUh a Bmo({thiDg iron. Old black 
silks xoay be improved by spohging with 


spread ^ventglajaing. 

out Stains moir 
^BNiruKE.—^ Sttiins rand 
.jbay be tidcdu out off mahogany 
■^funutuplj^v the use of a little# atfua- 
fordr '’^ o^lici,aojid and water, by rub* 
)fli^ the part with the liquid, by means 
of a the ^qlour ^ restored; 

observing anerwara% to well wash the 
wood witlf TK^r, oupfo dry and polish' 
as usual. ^ 

184®. BoiLnir Tueni# Eadishbs.— 
^il in plenty of salted water, and in 
iRtewt twenty-five minutes iiiey will he 
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sensed what a di^ike savants ti^ve to 
Bnytlfing chea^ They hate fibving their 
mastei^s money. I tried this expm- 
ment with great success t% other^My. 
Finding we oonsimxed a vast of 
soap, I sat down in my thinking chair, 
and took the soap question into consi¬ 
deration, and I found reason to suspect 
we fj^ere using a ^ry expensive artiSIS, 
where a much cheaper one would serve 
the pflrp^e better. I ordered half a 
dozen pounds of both sorts, but to<fif 
th|t precaution of changifijg the papers 
^ on w^ch the prices w^re marked before 
giving them intot the hands of Betty. 
“Well, Betty, p^hich soap do you find 
washea best?’ “Oh, please, the 
dearest^ in the blue papep,^it makes a 
lather m well t^ain the other.” 
“ ^ 11 , Bot^, you si^ll always have it 
thenand wus th^nsuspastang Betty 
saved me sofbq pounds a year, and 
washed the ckithes better .—Sidney 
Smith. 

1850. To THOSE WHO WRITE 


.iendbr; dnun well, and send them to 
tahlw vnth melted butter. Opmmon 
radishe^ when youag,'tied in bunches, 
boiled for twehty minutes, and served 
on a toasi^ are excellent. . 

* 1847. To ESMOTM STAINff FEOM 
Moubniko PEXSBEft^Boil a handful of 
fig leaves ip‘■ two quirtEi oFtIrater until 
r^fioed to a flint. Bombazines, crape, 
ololk, c&ly he rubbed writh a 

smnge ^pped in liquor, and the 

effect wuf be instantly pr^uoed^ 

184®.. loXLAMD Moss CHOOpLATK— 
FOB THB SICK BOOK.—^Icela&d moss has 
been in the highest r^Ute on the oonti- 
nent as a most efficacious repiedy in in¬ 
cipient pulmonaiy complt^te; cpm- 
biaed with choookto, it ^1 be found a 
nutritious, article of diet, and ms^ be 
taken os a morning and evening b^ei^ 
age.— JD^'^eeiionet —Mix a teaspoonful 
of ihe fffioco^ie wfth a te^oonfu^, of 
boiling water or milk, jstirnng 
Btantly untfi it is c<»n]^etely dusoked. 

1849. A HINT ON HOUSE&OLD 
MANAQE^NT.—Have you ever ob- 


THE RHESS.—^It would be a 
grpat favoilr to editors and printers, 
eltould tHosd who WTrite for tlie press 
rjbserve the followinf rules. They are 
r^onable, and our correspondents will 
regard them as sugh:— 1 . Write with 
black ibk, on white pap4r,rwide ruled. 

2. Make ±he pages^c^l, one-fourth 
that of a I'oolscap shret. 3. Lefive the 
second^page of each leaf blank. Qive 
to the written page an ample margin aU 
rotmd. 5. Number thd pages in the 
order of t^ir succession. 6 . Write in 
a plain, bold hand, with less respect to 
beauty. TT Use no abbreviations which 
tife not to appear in print. 8 . Pui^^?!“ 
tuate^ the manuscript as |t be 

printed. 9. For italics imdm'score one 
line, for small capitals, two; capitals, 
three. 10 . Never iifcerline without the 
caret to show its place.* II. Take spe¬ 
cial pdkil’ with every leiteif in proper 
names. 12. Review every word, to ^ 
sure that none is illegible. 18. Put di¬ 
rections to th 8 printer, at the head of 
the fifst page., 14. Never write a pri¬ 
vate letter to the editor on the printws 
eopy, always on a separate sheeb 


• S^OO^ALl^Offa OF UILk A.KB «V>nB17lCfilD 13r LORUOS wb&kly. 198 

^ IMl. DlAPHANllS. — This % a though uiTulvlng extra trotihle, aa the 
beautiful, useful, iind*iaexpensiTe art, plain grounds pmted in sheets (904 
easily aoomiredj and producing imita* by 16|), are only Is. Od. e^; and 
ti«<)s bf the ri<^eat a&d rarest stained theife is one sheet of suitable trans* 
glassy and also of making blinds, parent designs,) which contaLns twenty- 
screens, skylights, Chinese lanterns, d:c., four medallion WatbW centres (xirioe 
hi every variety of colour and design. 6s.), tv/enty of these medallions average 
We .have boon favoured*by Ifessrs. 341^hsi4in., the rrtnainingfour mev 
white and Dalton, 452, liathbon»plaoe, sure 7 in. by 6. f 

Loudon, witlf all ^e neceBsary^)arti<m- , ^864. ^he thmsparenttsheets are all 6a. 

lars, and have obtained fron|^ose gen- each, they tneaSare 20^ |dt. and 

•tlemen a ^niise that they will pay* are ready for knmedhtls use. The Var- 
ev^ attemion to the rea^rs of*J^ nish isls.6d. per bottle; the liqueur 
gwwe Within ymo may consult them di%)han^ Is. 6d per. bottle j brushos, 
upon the subject. • 4d. each f metal pieties. Is. ddTSHbi; 

1852. In decorating!lis house, an En- ivor/ sticks {him la. vn* 

glisfeea?#’ spends as much moifey as he all the 01*110108 required.* 
can conv^antly sppe; the elegances 1855. Taascertmn the qc^tity mde- 
and rofiuemei)^8 of modem tasfe demand' sigds roqim-cd mnsure y^Or {^aas care- 
something 1luo^! than tdkfe con'cbrt ’ fudly, and then o 9 ^|Culate how psany sheets 
yeithou;^ bis wafis are Jiiung with pic- it take (the rizes of*%aiai lund ore 
tores, his drawing rooms filled with given above)., The sheets are arranged 
bijouterie, how is it th.a? the windows so that they can be joined together eon* 
of his hall, his library, bis staircase ar4' tinuously, or cut to any size or shape, 
neglected ? Tlie reason is obviftus. The 1866? Fra.oticai iNffrEUOnoSuT.'’^ 
mitgnificont historical did ^stained gisss Choose a fine day for the operation, as 
might be envied, but poi^d not.* be the gUibs should be perfeti^tly dpV and 
brought withiuthe compass of ordiim^ nnafiected by ^e humidity of tha 
means, lleotnt ifiiprovements in prinlr atmospLoro. Of cour^ if you have a 
ing in colours led the way to this b^in- choice, it la more convenient to work 
iiful invention, by which eocgiomy is on yo4r glass before it is fixed in the 
combined bit'll the most perfect results, frame. If you arvHverking oh s pieoe 
A peculiar kiud^^f paper ja rendered of unattached,g1ks lay it on arjtof table 
pexteclly transpeftent, upon wjiioh de- (a marble slab is preferable), over ij'hieh 
signs are printed in glass colours (vitro you must previously lay a piece of 
de conleurs), which t^l%ot*cbange with baize or cloth to keep the ^a|S steqdy. 
the light. Th^ paper is applied to th^ The g|asa being thus fixed, clean and 
glass with a clear whj^ nomish, ^^nd polish the side on whk^ you intend to 
w hen dry, a preparation isfii^lyappued, operatd*'(ii» windows is the inner 
which increases the transparenoy, and side), then witlf your brush lay on, it 
n^ds tenfold brilliancy to me effect. * veiy equably a good coat of W8 pr6- 
ii>C@i»i^si:e is sjfbther design, printed pa^ vfpdilBh; let tbjs diy for an koisr* 
in imitation of the half-light (cdicU-^our)^ mSia or less, according to the dryness 
this is used priu^pally for a groimd, of the atmosphere and the thipknesa of 
covering the whole sur&se of the glass, the coat of varnish; meantime cut and 
within which * (the* necessary (i|>acieB trim your d'Ctigna carefully to fit the 
having hem previously cut ou^* l^ore glass (if it is one ent^ transparent 
it is ttude on the glass) are placed me* shl|^ you find little tronbla); then 
dallion centres of Watteau fijrares, per* lay jthem on a pieoe of papw, fiuie 

feotly trausparentv which derive in- -——- 

areoM brilliancy1h»m tthe senu-trana* « of idodT'aHartad iriU bo 

Parana of aurroonding ground.* forward4o^part of tha klnfdea Z 
This M by mr the cheapest method M«sarainj^iltoaiidpalton,lbr9|a.,l08.,or4(M. 
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downwards, and dam^t the back of thorn 
aapottgo, appli^ Boreral iimei^rto 
eq^Jlse the moisture. In this opera* 
t&m, arrange jour time, bo that your 
desi^ may now^ dtu^y Wt to diy 
for mteen minutel before ^plication to 
tlie4glaBi^ the Tami^ on which ^as now 
become t«u>ky or sticky, and in^a proper 
state to receive them. Apply the 
printed side nelt to the glass, -mthgut 
pressure; enQpavbur to Idt yoi^ sheet 
mil perfectly level and sihooth on your ^ 
. glass, BO that you may ayoi^, loa^g 
orenses.. which would 1 m fab^ l&e 
yo ur pa lette,* lay it flat oii the Re¬ 
sign, all the air buflbles, 

oornffetfeing in fhe centre, and working 
them but the sides; an,ivory stick 
wiU be fcainoTlsefal iHremoving creases; 

, you now tins %a^ dry, and after 
' twenty-four hmrs apply a slight coat of 
' ^eHqKLeujr diapHrne,leaviig it another 
day, whoa, if dry, apply a second coat 
same kind, whi^ nv.is^ be left 
sevejqip. days; fin^y, apply a coat of 
varo^ over alL ^ 

If these directive are caiefuUy 
followed, your glass will never be aflected 
by time or any variations in the weather; 
it jviU defy hail, jrain, frost, an^ dust, 
and can be washed the same aa ordi- 


in some 


nary stained glass, fo jwhi^Jv i 
respw^B, it IS even superior. 

1858. It is imi>f>S8ible to enumerate 
the variefyof articles to the manufacture 
of v/hiohaiDiaphaiiie may he^auccessfuUy 
applied, aa it is not confined tov glass, 
but can be Qone' on silk, parchment, 
paper, linen, &c., <i^er tlu^ham 'been 
made trcmeparm^mh^ may be accom- 
plidxed in the following mailer:— 
1959. Stretch y«ur paper, brwhatefer 
it may be^ on a frame or drawing bo^ird, 
fhoi a^y two ^successive coats (if day 
between :jca^ diapbanous liquor, and 
after ^to dW for*Bev^2 days, 

‘ bovtw it wimVthin layar ofvery e^par 
' idsoj, inil #hen-« dry it wiU^e m !it 
atatoto i^^ceive^t&b coat of vamisb^and 

or other stuflh #LouId 
lMinor«,eeifilt^.^iWfoh^ aadreoeive a 


ment, the lattef may be Btra|iie#*on a 
drawing or any 4ther smooth hoard, by 
damping the shee^ and pasti^ 

the edj^, streti^j^ it oown *vdK!}e. 
damp (silk, linen, and other stuffs re¬ 
quire t6 be oarefnJfly stretched on a 
knitting or other eatable frame). Ti^e 
great care to allow, viha/tever ym ujjj^ 
time to dry before Applying the liqueur 
diaphaqs. * ^ 

1861. Allkinds of screens, lamp shades, 
and glassef>, lanterns, Ac. may be* 

made in this way, as iyant will produce 
tio effect upon them. The tnumparent 
pictures are succJssful, because they 
may be hung tCi a window frame or 
removed at wul, and the win^y»W ^.^ds 
are far ^perior anyth^ of that 

Cdn^that have yet beemsren. 

• 1^2. Instisd of sjj^^in§ the designs 
in the trana]>aii;>nt liqdor at l&e time of 
printing themjwhfoh'was previously done 
j/n order to eJano their tremaparmey to 
thepwrehaeer, but which was practically 
objectioflable, as the paper in that state 
wad brittle, apd^evoid of pliancy, neces- 
siiAwing al^othe use of a peimlhuly diffl- 
<mlt vehicle to manage (varmsh) in ap- 
^ying it to the glassTwe manufacturer 
now prepares hJa paper diff^ently, in 
order topallow the uSG of parchment-size 
in sticking them on the |;!ass. The 
liqueur diephane, wtcch is flni^ly ap¬ 
plied, lenders them*' perfectly trans¬ 
parent. In^this mode of opawtion, no 
delay is reqtiifite, the ^designs being 
SfppUed to*the glass immediately after 
laying <m tlfa site, takiitg care to preea 
out fUi the /zir bubbles, for which pur- 
mse WroUer will be found indispensable, 
The designs should^ dam|»^ bej<^?^ 
the sike is applied to them^ * - 

1863. We are of opinion' £bat tids art 
may be applied to tl^ production of ma 
gio lantern slidei^ dissolving views, and 
diorth^ e'sffects; thou|;^h yfo are not 
aware whethw such experiments have 
been tried. 

1864. POTIWHOMANIB.—This ele¬ 
gant aocomplis^enk which has become 
so floctremelj populft and fashionable^ 
promises n^ oi^ to o^ipersede alto> 
geriier many of those meretrioioai 
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•ocompRsiliaeiita wbicU bave^therto 
Abeorlrad the attentioa of our eotm- 
tTjvnme^ but to |azik among tbe Fine 
It possessee mmy advantages— 
let. Tbe process is simple and easily 
amuired. ^ 

'^nd. It is an exceedingly pleasing and 
interesting emplojiment. req^uisng no 
previous .knowledge of draining, yet 
jiffbrding abundant space foAtbe exerdse 
of the most exquisite taste.^ ^ 

3rd. Th$ time employed ^ richly re¬ 
paid ; tiie resulfs produced are of actual 
value ; ai*ticleB of ctnament and domos- 
tia u^ity being produced in perfect 
imitft^ou.of tbe most beautifdi Chinese 
and Japalie^e Porcelain, of Sdvres and 
Dresden Cbma, ana of evei-y*fomj tb^t 
is usual in^b^^oductidlil of thf Cei:;|p 
mio Art.* ^ ^ 

itb. It furnishes an inexhaustible and 
inexpensive source for*the production 
of useful and elegant pr^euts, wbicfi 
will be carefully preserved acP tokens of 
friendsbip, and as piSK>fs of the 4^te 
and talent^of the pver. 

1865. ARTIOLK KXOKSSAUT IN THlf 
ART OF POTI^OMANIX. ^ 

Isfc GIoi^ vsAes {Potidh^en v&rre) 
of shapes Suitable to the diifereut ordei'S 
of Chinese, Ja^smese, EiiruBcan, and 
French Poroemn, Alluraettps, Ac.; 
cups, plates, Adi, Ac., Sevres and 
Dresden design. • 

2nd. Sheets of coloured drawings, 
or prints, characteiistio rdftresentsitions 
of the designs or decora^ons suitable 
Jxi every kind of porcelain and (ihiu% 

T Jlrd. A bottle m liquid gum. 

or tour hog-hair bfushes. 
5tl^ A bottle of varnish, 
dtn. Yezy fin% pointed scissors for 
cutting out. ^ • 

7th. Ap assSi%ment of co]»tu^%r the 
foundation, in bottles. 

8th. A packet of gold powder, 

9th. A glass vossel /or diluting the 
colours. 

1866. PmcnBi ttw ran ^tioles msap 
IN Poi!iOHo;y&NiE.-4illam vases, Ao, of 
various BhapcM,from 9d. each; dtmts 
of coloured designs, from la. ea«h; pro- 


j^ed oolouin (ready for use) of Sveiy 
tmt required by tbe poticbomanist, Is* 
pep bottle; bottles of varnish, la. each; 
bottles of pr^paredeum, ddL, 9d.* and 
lB.^each; bbttles of ^old ^>aint. Is. 6d. 
each;•brushes (hog and camel hair), 
from each.* • • 

1867. Dirhotions. — We will sup 


proper sluwe, you take your sheets o! 
dMourSd prints on which are depicted 
subjects cWacteristio of tbalTp^'.'^j^ 
styfe. From these 
select a great varietysof'^desig^l^f the 
most vo^d obarsiCter, oi^he ^ah^ 
ment anC groupng of .wxTick you will 
exercise your own taste. , 

1868. After you have fully decided 

upon tbe arrangement of your drawings, 
cut them out accurately with a pair of 
scissors, then apply some liquid 
careftfllybver the coloured side of .^e 
drawings, and stick them on thS inside 
of thew^e, according to your oilVn pre¬ 
vious arrangeiBent—pressing thein down 
till they adhere closely, without, any 
hubbies of air appearing between, the 
glass find the drawings. * 

1869. When t|ie drawings have had 
sufficient ftute^bq'dry, take a fin^brush 
and cover every pa|t of them (without 
touching the glass) with a coat of 
parchmenh size or Uqoid |n^m, -^hich 
prevents the oil colour (vmich is next 
appu^) from sinking into or becoming 
absorbed eby the pajier. 

1870. Whence interior of the yaao is 
perfectly dry, and iaa particles of gum 
size tl^t^may hav| bi^ left on the 
giasa, have been removed, your vase is 
rewdy for the final and most important 
process. 

1871. Ton have now to the whole 

of the vad| with a prof^ colour to give 
if^ihe ap^aranoe of porof^kin, ioi rq* to 
this time you will recoQeotrit is but a 
glass vase, with a few coloured prlttts 
stuck thereon. ♦ - - 


• All tesM srtkiw esn IP i 
M•Mntelrute^ Md IMtMDing Ik, 
pins, te tee grwMt perfrcclott. 
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1^72. Select from your stock of pre¬ 
paid flours, in bottles, the lint most 
apiaropmte to the kind of chioayou are 
mu|stmg (as we are now supposed to 
be making a Chinese va^, it vml be of 
|i greenii^ hue), mix fully siKfficlent 
oolobr in a glasa vesaol, then |)oup the 
jAiole into theTs&e. Take now your 
Title in both hf^nds and turn it round 
eontinually imthe .same directbn, mj;01 
the colour is cKju^ly sp^eld over the 
whole of the interior'; when this is 
satisfactorily accomplished/i pour b^k 
thecgmainder. If the prepared colour 
thick, add a "little varnish tp the 
mixtms^lSturf' (^uplying it. 

1If prefeired, the colour may be 
laid on wi^ a soft brush. Should ^he 
vase be idtended to lil)ld water, the in¬ 
terior must bo well varidsbed after the 
above operations* or ‘'lined with zinc 
or tin foil. ^ *■ 

3874. If the Potichomonist wishes to 
deflorate the mouth of his vase^with a 
gold iHjrder, he can do so by mixing 
somet^'cld powder in a few drops of tbe 
essence of lavender and^some varnish, 
applying it on the vase with a fine 
brush: or he can purchase gold bands, 
already prepared for applicatipn in 
varied sheets, suitable to tbePoticbo- 
manie designs. ' • * « 

1875. Putichomoni^s have found the 

art capable of greator results than the 
mere imitationof porcelain vases, by the 
intTtfduottoa of glass panels \previpuBly 
decorated with beautiful flowera*ion a 
white ground) into dra^ring-roomdoora, 
and rIbo into walls^ W'bich being panel 
papered, offer opportunities of intro¬ 
ducing centre pieces of the ^ame cha- 
raclier as the doors f elegant chess az^ 
work-tables* folding and cheval-scrcens, 
panels for cabinets, cheffioniers ^Cnd 
book-cases, slabs for pier and console- 
tables, glove-b^xes, covers^ ipr books 
music, ^bums, ^c. f o, 

t '*« 

1876. WAXEN FLOWERS AND 

FRUIT.—-There is art more easily 

acquired, nor more encouraging to ito 
Inunaiiate results, than that of model¬ 
ling flowers ahdfii^ in •wax. We do 


IltFORTED ANKUAL^T. 

not m^ax that jt is easy to tebtai^ the 
highest perfection in this art; bu^ 
compared with otoer poults of a 
aimilftr nature, thl^ diffiomties |o be 
BurmoTiQted are comparatively few; 
and the first rewards of perseveranoe 
come very speedify, and are surpris¬ 
ingly agreeable, art, however, L 

attorn^ by this t&awbapk—that the 
materials required are somewhat ex¬ 
pensive. But then, the floweiu pro- n 
duc^ ore 6^ value, and this is a setoff 
against the'eost. ® 

3877 The materisJs required for com¬ 
mencing waxen flower making will cost 
from 20a to 80s.'; and no progr^s can 
be made without this outky at the 
starting, t- ' 

" 1878. The mr.terials mj^y obtained at 
Inost 'fancy repositories in large towns; 
and persons wiSbing to commence the 
art would do vmll to call at those places 
and enqtiire the paiiicuiars, and see the 
specimens oi materials ; because, in 
thii^ as in every other pursuit, there 
ai'e povelties tmd unprovements being 
intii^luced which no book cun give an 
idmof.* \ 

1879. Those reside in places 
where they cann* obtain the requisite 
materialiE^ may obtain infsrmation by 
writing to Messrs, llk^tom, Brothers, 
Soho-squat^ London they may see 
the nam'is of other professors adver¬ 
tised occasionally in the , Times, the 
Illustrated News, the Lad^JsSewspapcTt 
osHd other papers. 

1800. Thei^ are'some small works pub¬ 
lished, which' profess to teach the art. 
But they are, in fact, written by pro^^ 
fessors^ and the cluefluim of tbe^J^w^ 
sell the materials, which^*tEey are 
wiitten to advertise. 

1881. A series of pai^rs upon the sob- 

jbet Bj^peared id the ^strvolume of the 
Family another serieB in the 

Nome Circle i and also, we t|xinl^ in 
the -Laeft^ Newspaper, 

1882. ^ose ti?ho wish to pursue the 

*' • AvUtttoSfmlhiichey'BBbinrBooiaa se, 
Bathbone-plaoe, Ijimidoo, will Mb fKoid hiftldy 
remunerati?*. iVer, teem 10 to C dsilr 
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Bullet funlier than onr iuBtriiotionB making seed vesaela, and other tiaiis 

will ta]c!& them, may he able to refer to o£ the flowers. 

either or aU of the works meniaoned. 1890.Veryfew and verysimple instru- 

1888. ftintod instructions are, how* menta are required, and these may be 
ever,*of comparatively little value, ex- purchased at4ihepl«se where the wax 
oept at the starting, to supply the sheets. &:c., are obtained 
simplest eleinenta of the art. 1891. With regard to the lectveg of 

1884. The isaives, ^c., of flowers, flo whra,«vheTe the nlhnu&ctured feundo- 

ift’e^ made ox sheets of coloured wax, tions of lohem cannot obtained, pat* 
which may be purchased in pickets of tf^ns qf^he.a ?houlcl^bectitinpaper,and 
assorted colours, at from f s. to Gs. Gd. the vemoucAsiopearance may heimparted 
per gross. • • to the wax by pressing the leaf upon it, 

1885. The it^ma are made of wfl’e of ^892J[n Reconstruction of it is 

suitable thicknesses, covered with silit, n^st important to ye guided by sprigs 
and overlaid with ; and the leaves ore of the i^tural plant*as various Iriudiif ei 

frequently made by thin sheets of wax platfts have many cEl&renesstSluirao* 
pr^ir^d upon leaves of embos^d calico, teristica in Re grouping of their flhsvers, 
Leaves of vinous Ascriptions are to be leaves, a^ branches. « 
obtained of ^the persons wlfo sejl tli# 1893. ft woul^bo poasiblelbo extend 
materials fer flower ftiSJdng. • • these instructioo^to an indefinite length. 

1886. Ladies Prill of|pu find among but notliing wofLld be gained thereby* 

their discarded artificial flowers leaves The beat in9truciion«of all is— a 
and buds that will servtfas the base o| flower and copy it, —observing care 
their wax models. ^ , in the |elqption of good sheets of wax, 

1887. The best guide to the*con3truc* and seeing that their colours arepre- 
tio^n of a flower—^far b(Ate| than prifiied cisely Rose of the flower you degire to 
diagrams or pattems-jis, to ta^ a imitate. ^ 

flower, say*a tulip, a rose, or a cameUt^ 1894. For the tints, stripe^^, and spots 
If possible, produre two flo wers, nearly of variegated flowers, you will be supplied 
alike, and carefully picking one of them with (^luurs among the other materials, 
to pieces, lay the petals dovKn in the and tue application of them is precisely 
order in ^ich they are taken from the upon the ^ prijpc?>le of watercolour 
flower, and thc^o^cut papgr jiatterr.s painting. * • a 

from Rem, and flumber them Rom the ] 895. With regardlto the imitations of 

centre of the flivwer, that you may fruit in wax, very different rules are to 
know their relative poMM;ions. be observed*. The followin;^ directfons 

1888. The perfect flower will guide you are fflom the FamMy Friend :—The 

in getting the wax jpetsls tnigether,«and materM of which moulhs for waxen 
will enable yon to give not pnly to each fruit shouKl b^ composed is the lest 
petal but to the contow of the flowpr, plaster of Paris, which can be bought 
Re oharacteriBiics which are natural to from tbe Xhsliau figure-makers at about 
it.-cafiSs, they are merely apennp expound, in bags containing 
pressed together and held in their fourteen pounds, or half-bags contain* 
pkcea by the adh|siveness of the wax. ing«even pounds. If this cannot be 
From the paper pattema the wax petals procured, the cheaper plaster from the 
or other portions of \he flowws^ray be oil-ediops pally be subs^utecl, if it eon 
out. They should be out by a bei^ocure|l quite fres^ If, however, 

soisBors rather loose at the points; and tfla plaster* is &ulty, the results of the 
the scissors should J>e frequ^tly modelling will of course be more or 
dipped into water to prevent Re wax less so also. It, & the property of 
from adhering to fhe blades. . pla8tr|T of Paris to form a chemical union 

1889. The scraps of wax that fall from | with water, and to form a paste which • 
the catting wm be found useful fox rapidly insets*’or hwdens* into a sub* 
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itaqj^ of thQ denaity of firm chalk. 
Thevdould must, therefore, be made by 
an impression &om the object to fio 
imitated, made upon the planter befpre 
it sets. 

1996. The use ^ an elastic fruit in 
early expenments, leads to a want of 
accuracy in the fir^. steps of the opera¬ 
tion, which causes very annoy&g diffi¬ 
culties afterwaids; and therefore a 
solid, inelastit* body—an{.eg^ 4joil€d 
hard—^is recommended as the first ob¬ 
ject to be imitated. 

1897. Having filled a snufil puddii^g- 
b^n abGut three (piarters fullpf damp 
4md better); lay the egg 

lengtl||Sv^B in tbs sand, so that half of 
it is rfbove, and half below, the level of 
the Band,(Vl'hich shoij^ld - be*rperfeotly 
smooth aroimd it. Q'lien prepare the 
plaster in another bas^,' which should 
be half full of water, ^prinkle the 
plaster in quickly till it comes to tlie 
top of the water, and then, having 
stm^d it for a moment witlf a<*8poon, 
pour ^he whole upon the egg in the 
othei*basin. *', 

1998. While the Jtaif m'v^uld thus made 
is hardening thoroughly, carefully re¬ 
move every particle of plaster from the 
basin in which it was mixed, and alen fiom 
the spoon which has«been used. This 
must be done by placing fhtm both in 
water'imd wiping the& perfectly clean. 
This is highly important, ^ce a small 
quantity pf plasto which ^as set will 
destroy quality of a second mixing 
if it is mixed therewith. In abodt five 
minutes the half mould wiV, fit to 
remove, which may be done by turning 
the basin up with the right liand, (tak¬ 
ing care not to lose the saVd), so that 
the mould falls info the left hand. The 
egg should then be gently allowed to 
back on the sand out of the mould; 
ifi however, it adheres, lightly scrape 
the plaster frotu the edge of the mould, 
and then shake it out into the hollbw 
of the hand. If, however, the ejcact 
half of "the egg has been immersed in 
the sand, no such difficulty will arise; 
this shows how important is exafitness 
in the first ppsition of the object from. 


which a casting is to he taken. The 
egg heiiig removed and laid asi.d!@, the 
mould or casting must be ** trimmed 
that is, ihe sand must be bniEdie<kfroui 
the flat Bur&ce of*'the mould with a 
ns^-brush very slightly, without fouch- 
ing the extreme and sharp edges where 
the hollow of the -mould commences. 
Then ppon the broE^ edge from 'v^hioh 
the sand has been Crushed, make four 
equi-disfimli hollows (witn the roun^ 
end of a t^le-knife) like the deep in;' , 
^respion oj^ a thimble’s end.b These m'd 
Ip guide hereafter in the fixing of the 
second half of the. mould. The egg 
should now be replaced in the casting, 
and the edge of tne cast, with thqj^oles, 
thoroughly lubricated with sweei oil, 
laid on wi^h a featlfor, or Vnatis better, 
d lar& camed-Auur bruslx "'' f, 

^ 38^. Into the snn^il pud^ing-kaain 
from which thtl' s%ud haa been emptied, 
place with thoe^gg upx>ermoBt the half 
laould, which, if the operation has been 
managed > pi’6perly, should fit close at 
th^ /}dges to the fide of the vessel; then 
prepare som£ more liquid plaster as 
befbro, and pdur it upon tioie egg and 
nsbuld, and while it iskardeniug, round 
it with the spoon as with the first half. 

1^00. In due time,remove the whole 
from the'basin : thehalveanvUl be found 
readily separable, and the egg being re¬ 
moved, the* mould is'^xeady to cast in, 
after it lias been setraside for an hour 
or two BO *as JuO completely harden. 
This is the simplest form'of mould, and 
oil arema<^jUpon the same principle. 
The casting of an egg is not 
merely intei'esting as the first step in a 
se’i.ies of lessons, but as supplying ameans 
of imitating peculiarly eharmi ng , pbu >istB. 
which the natural historiaifTFies almost 
in vain to preserve. We shall proceed 
then with the directi^^ for the casting 
of on^gg in the mould.» 

1902f ]^6r the first experiments, com¬ 
mon yellow wax may be used as the 
matenal, or the ends of half-burnt wax* 
candles. The ^materials of the hard' 
(not tallow) composition monld-candles 
-will also answer. 

1908. Everylargeobjeeitoheimitaied 



109 


I'bn BMLWATa 01* B&ia'AlM 

• A 

In wa^linuld be cast k<Mtno; and! tbere* 
fore, though the transf^ent lightness 
required in4he imitatioa of fruito is not 
requifflte in an artSoial egg, we shall 
cost tlib ogg upon the same prhqsiple as 
afniit. 

let.—>The two pieces of the plaster of 
F'lfis'mould must be soaked in hot 
water for ten minutSs. * 

2nd.—'The wax should in thfe mean* 
time be very slowly melted*in a small 
^ saucepan, with a spout^to it, 
being taken not to allow it t(f boil, or it 
will be discoloured. ,As to the quantity* 
of wax to be melted, the following is a 
general rule If a liftap, th^ size of 
the d£)ject to be imitated, be placed in 
the Baucepan,^t slioidd be sufftcicnt for 
casting twic^ ^ least. ^ • • « 

3rd.—Boon^^?! the wax ia milted* 
thoroughly, place the ssfticepan on the 
hob of the grate, and,*tal||iUig the parts 
of the mutdd from the hot water, re>i 
move the moisture from titeir^urfkces 
by pressing them geufc^ with a hapd- 
kerchief or soft dotli. It «s neoessafy 
to use what is called in 80 ftie«f the Ihits 
* a very light ha%l ” in this opcruUoi^ 
especiully in drying moulds of fruits, 
whose aspect possesses chai'actoriltic 
irregulariti^fH^sucn as those ^)n the 
orange, the lemon, or the cucumber. 
The mquld must j^t beictpAf but only 
pressed. If the vxfifer has not been hot 
enough^, or if the diying is not performed 
quickly, the mould be too cold, 
and the wax will congeal t(fo rapidly^ 
and settle in ridges and titre&s; onike 
other hand, if the wax has 4>een*ma>de 
too hot, it will adhere to the mould, and 
refuse to come out entire. ^ 

4th.—Havlhg laid the two halves of 
the mould so that there can be no mis¬ 
take in fitting tile Aie in its exact place 
quickly on the« other, ^our fron^ the 
saucepan into one of the haV moulds 
nearly as much wax as will fill ike 
hollow made by the model (egg), quickly 
fit the other hidf on ike tc^ of it, sc^ueeze 
the two pieces tightly together m ike 
hand, and still holding them thus, turn 
them over in mery possible position, so 
that the wax whkk is slowly congealing 
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m the internal hollow of the mould qmy 
be* of equal thickneBS in all parts. 
Having continued this process at least 
two* minutes, the hands (still holding 
and .turning Ike mould) may be im¬ 
mersed jn cold waLer to accelerate the 
cooling prooess. The perfect oongeal- 
ment of i)b*« wax may^ be kno\hi after h 
little eeperienoe by tk* absence of 
thoi Bopiul. of fluid. on •shaking the 
mould. • , • 

Sth.—^As soon as the mould is oons^- 
pl<l|^ely okoolfd, the halves may be sepa¬ 
rated camfuUy, the upper being lifted 
sti'ai^t up from the^^jl^ and if the- 
operation has been prqpeiciy managed, 
a waxen egg will be turned out of the 
moidd. m 

6ui.— Tao egg only reqhire trm- 

ming, that is, removing the ridge which 
marks the Ikie ilfc which the halves of 
the mould joftied, aud^olisbing out the 
Bcmtches or inequalities left by the knife 
with a piece of soft rag, wet with spirila 
of turpentine or spirits of wine, e 

1904.^t is always desirable, when the 
materfela and moulds are prepared, to 
m^e several castings of the same object, 
as the moulds are apt to get chipped 
when l^d by in a cupboard; and for thja 
reason, as well os for the sake of prao- 
tice, we recanipmi^ our pupils to make 
at least a dozen waxen eggs beforerthey 
proceed to any otbA: object. If they 
succeed in this coii^pl^dy^ they may 
rest a^ured*ihat every difScttlty wlfioh 
is likwy to meet them i^ any future 
operatians be easily overcome. 

That these reatilts of experiment may 
be rendered correct imhationB of the 
object froij^ whose form, they were 
mqjielled, we shall new add a few fur* 
ther directions 

1906. To coUmr tJie wax .—^While the 
wax is yet on the hob, and fluid, stir into 
it a little fi&e wkUe, ifti powder, and 
cojpti^ue tolstir ike mixture while it ia 
beidg poure0[ into the half mould. It 
will 06 found that unless ike fixing and 
shnking of the moulds is managed 
quickly the colouring matter will seme 
on the side of the half into which the 
mixture^is poured; a lil!tle care in 
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itoa^ipalAtion is therefore again re¬ 
quisite. ( 

lijK)0. To pr..)iw:e a good imitcttion of 
t .0 m/face ,—it will be noted by the close 
obKerrertbacibefiUell 6f the common 
hen'^B eigghaa a number of minute holes, 
v^hich d^troy tlm perfect smoothness 
oi ap|>earance.' This peciiliarity is 
imim^ in then following simple man¬ 
ner :—^In the (first, place, ^ery^ alighily 
prick with a fi!he needle .the surface of 
your waxen egg, and then, haying 
smeared it with spirits offturpenthFvc, 
rub the«£urface all-over, so as yearly to 
Obliterate t^nmarks of the n^dle 
point. e 

1907. The simple experiment which 

has just beeti describq^ reall^^mbodies 
hU that need be said to^imrt the pupil in 
Ids first endeavour, The colouring of 
the wax is a matter wlhch comes easily 
enough by experimentf Oranges, 
lemonf^ large gooseberries, small cu- 
ottmbeiti, &c., are excellent «objects 

for {f^actioe. To those who require 
vpooid information upon poists not 
herein described—^if sueh persona can¬ 
not refer to the works we have already 
enumerated, we shall be happy to reply 
in bur monthly Interview.* ^ 

1908. FEATHEB*i?lQiyERS.~The 

art o^ making Feather Flowers, though 
a very easy and inexpensive accompliah- 
menl^ and yielding pretl^ ornaments 
I'or'the mdiitel-pieoo or the chef^oueer, 
is but little pursued. Many pbrsons 
are under the impression that tirey can 
only^ be made from the leathers of 
exotic birds, and that these arc expen¬ 
sive. But the following jg^structions 
will dimel this misoonceptm^' and Re¬ 
move the difiiculty. There is a magni- 
fioent bouquet of feather flowers iii the 
Orystal Palace, west of th|| centre tran- 
se^ made aetrording to these direc¬ 
tions - \ «... 

1909. Procure the best 'white geese 
or swans’ feathers, have them pli^od 
off the fowl with care not to break the 
web, free them from down, except a 

* Coinmoncrd Jan. 1, !866; Monthly; 
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small 4mvntity on the shaCt S'e' the 
feather. 

1910. Having procured atwo., good 
specimens of the l/ower you wish to 
imitate,^carefully pull off the*^petalB 
of one, and, with a piece of tissue 
I^per, out out the shape of each 
size, taking care to leave the 'shaft 
of th4 feather at* least half an inch 
longer than the petal o^ the flower. 
Carefully bend the feather with the 
'thui|pb and'Anger to the pi^oper shape; 
mind not to break the web. 

1911. To UAKs oi'iE Steu Amt Hxabt 

OF A FLOWER.— ^ake a piece of wire six 
inches Icmg; across the top lay gjsmall 
piece of cotton wool, turn the wire over 
it, and wkid it rouM unti^ it is the size 
hi hcartKr centre of' llje flower you 
bre going to imitate. /If asmgl^ flower, 
cover it with p?ffltp or velvet of the pro¬ 
per colour, round it must be ar- 
^ranged the stamens; these are made 
of fine Indiah silk, or feathers may be 
used -rbr this purpose. After the petals 
hav^ been attached, the silk or feather 
is dipped Liidgum, and then into the 
fhrina. Place the petals round, one at 
a time, and wind them on with Mora- 
viah cotton, Ko. 4 arrange them as 
nearly like the flower yeu«.have for a 
copy as possible. Cut the stems of the 
feathers eySfi, and tlien make tho^idix of 
feather^; cut like thfvpattem or natural 
flower. Fot %e sm^l flowers the calix 
is made with paste. C«?Ter the stems 
with papeir^ or silk the same as the 
flonibrs; ttie paper must he cut in 
narro^ sti-ipa, about a quarter of an 
inch wide. * 

191,2. To MAKE KiE Pastes of the 
Calix, Hearts, and Buds Flov’ers. 
^T^e common white starch and mix 
it with gum water totil it is the sub- 
stanqie of tMc4 troacletj colour it with 
the dyta hsed for the feathers, and keep 
it from the air. 

1913. To MAKE THE Farina. —ITse 
common ground rice, mixed into a stiff 
paste with any dyev diy it before the 
fire, and when quite hard, pound it to a 
fine powder.' The bud^ ben^ieB, and 
hearts of some double flowers aiw mode 
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witllu eotton wool,*wound aro'^n^ wire, 
moufdeJ to tlio Bhap# with thumb and 
finger. Smooth it over with gum water. 
md whet^dxy, oo^r the buds, berries, 
or qp.lix with tne proper coloured 
paatra: the^ will require one or two 
coats, and ma^r be sh^ed with a little 
paiqt, and then gUmmed and left to 

1014. Flosvers of two or more shades 
or colours are variegated ^th water* 
ooloui'B, mixed with lemoDi^uice, ultr^ 
marine anfl^ chrome for blqp, andegola 
may also bo usdSl in powder, mised with 
lotnon-juice and gum water. 

1916. The mater^s requii’ed are 

Bonie good white goose or swan’s fea- j 
thers; a little fme wire, d'iTjreT't .'sizes ; j 
a few skeins'^ ’Ilosa si ; •soioo good 
c ^tton wooi or*. V 

Moravian cottoni .i ek,m of. mdian silx, 
the starch and guns mr pc.stes, and a 
pair of small sharp sciss^w, a few sheets 
id‘ coloured silk paper, e»,nd sonio watef- 
colours, with the following dyeSi.:— 

To Dye Feaicisiib Bi.uK.-*ialo 
.. o riennywortha of oil*of vitrio^ mix 
«vv.. n^fworths of the bSst iudi^ in 
j/'f'der: .et ilf star- ’ a day or tvlb; 

. )! ted shake well, and iqto a 
tj' ■S'Tu of boihiigswater put gne table- 
. ful 8f ti junl. Stir it well, put 
Uiw IVathorw let yieru simmer 

ft fon*iJiiinute8.-*-(jS^4;'; 419.7 

1917. YELLOW^Put a tabllspoonful 
of the best ttirmerie 4nt8 a quart of 
boiling watei^; whea w^ll piixed put^in 
the feathers. More qr 1«% of the tui*- 
meric will give them different, shades, 
and a very small quantity of sipda will 
give them an orange hue .—{See 42^ 

1918. Q^bbn.—M ix the indigo liqvdd 
-'Hh turmeric, and pour boiling water 

7,; let the fe ither simmer in the 
u ‘<j <hey have ai^uiredthe sliade 
J W’lut Lheifc, • 

9, Piy K. T iu’-n: good piifie saucers 
in ft ^uart -t w^ter, with a small 

qi),aiil.tLj of oroiua of tartar, if a deep 
colour id required, use tour saucers. Let 
the feathers remitiu in bho dye* several 
turtua. * • 

1920. XiEn.—^Into a quart of boiling 


OOSTS £600,000 TEARLT. 

water dissolve a teaspoonful of cream of 
tartar, put iat>ne tablespoonful oi 
I&red cochineal, and a few drops 
of, muriate of tin. This dye is expen¬ 
sive, and scarlet flowers are best Aiade 
with the plumage omhe red Ibis, which 
can generally be had of a hird*fhncier 
or bird-jituflbr, who, will give directions 
how it mciy be applied. 

1921. InLAO.—Ab(mt two iettpoon* * 
fdls of*cu4hear, into a|fbut a qui^ of 
boiling water; let it*simmer a few 
minutes before you put in the* jobbers. 
Aftsmffll quantity of cream of tartar 
turns tjie colour frqm lilac tirvmethyst. 

1622. Black.—(S' eoK!.! 8.) Cniusdh, 
—{See 420.) Mead Urn general ^mtrwh 
tions upon Dyeing (402.) 

4928. •’BsEOiyi; tub FftAjHBBS are 
Dyed they mus* be put into hot water, 
and let them '^ain before they are put 
into the c^yes. After they ore taken 
out of the dye, rins^ them two or three 
times in clear cold wate^ (except the 
red), t-hibh must only be done oflbe. 
Then lay them on a tray, over %rhich a 
cloth "has been spread, befoie 9 good 
fire; when tffey begin to dry and un¬ 
fold diuw each fe.ather gently between 
your thumb and finger, until it rej^ains 
its pibper shape. 

1924. The Li^lVes of the Flowebs 
are made*c€*giieu feathers, cut like 
those of the natifral flower, and Hbrrated 
at the edge with a very small pair of 
scissors. JiTor the'ealix of a mofi^-rosa 
the ^owu is left on the fearer, and is a 
very good repre&eutatioiAof the moss on 
the xAtuml flower. 


1926. COLLECTINGS AND LAY¬ 
ING SEA-WEEDS. -First wash 
the sea-weed in f?8sh water, then take 
a plate, or dish (the larger the better), 
out your paper to the size, require^ 
place it US the plate with fresh whter, 
and 8prfl|d out the |tl&nt with a good- 
4^d ca^el-hair pencil in a ni^Aral 
fo];in (picking out with the Gives 
the sea-weed an unnatural appearance, 
and destroys the characterise fsdl of 
the branches, which should be csrei^lX 
avoided); then genily yahia the paper 
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with, the c^cimen out of the water, 
it in a slanting position for a 
lew moments, so as to ^low the super¬ 
abundant water to run ofF; after whicjti, 
plaixf it in the press. The jiress is made 
with either three ^jpieoes of board \>r 
paste-board. Lay on the first board 
twp sheets of blotipug-paper; 9 ;n that 
lay your specimens; place str^ht and 
'Smooth over them a piece of oldmuslim 
fine cambric, oilmen ; then pom% more 
blotting-paper, emd place another board 
on the of that, and continue in the 
same way. ■ The blotting-papbr ahd tkf 
muslin BKlbuld be ^'mremlly removed 
and dried everpM^ny, and then replaced; 
at the time,‘those specimens that 
are Bii&ciently dried may bo. taken 
away. Notlhug now remainV'but to 
write on each the nanra. date, and lo¬ 
cality. You can either, gum the speci¬ 
mens in a scrap-book, or them in, 
as drawings are iSFten fastened, by 
making fou)^slits in the ]>ag^ and in- 
seiting each corner. This is by fkv the 
best x>l&, as it admits of their removal, 
withoift injury to the page, aif' ,any 
future period, if it be rd^uired either 
to insert better specimens, or interme¬ 
diate species. Some of the lai^er Algss 
will hot adhere to the i^taper, and o nse- 
quently require gummieg. The follow¬ 
ing method of presei'ving them has 
been culumunicated to ifio by a botanical 
Mend:—“After well cleaning and 
pressipg, brush the coarser kiuda of 
Algss over '^ith spirits of turpentine, 
in which two o£ three small lum^s of 
gum mastic have been disso'vedi by 
taking in a warm place two-tlurds of 
a small phial is the proper proportion, 
and this will make the specim^is retain 
a fresh appi^rance.*'— 

Marine Botanist, 

1926. DRY BOTANICAL SPECI¬ 
MENS FOR PRESERVATION.—The 
plants you wish 4!^ preserve s^uld be 
gathered when the weather is ^ly, au'l' 
after niacing the ends in water, let the^a 
reuiam in a cool place till the nest day. 
When about to be submitted to the 
prooess of drying, place each plant 
between sevei^ sheets of blotting- 


paper,"'a^d iron it with a large sn^etb 
neater, pretty strongly warmed,'* till all 
the moisture is dissipated. Colours 
may thus be fixed, w;hich othbrwiso be- 
-come pale, or nearfy white. I^me 
plants require more moderate heat than 
others, and herein consists the nicety 
of the ex^ieriment;’but I have gene¬ 
rally fo^md, that if the iron be not tod" 
hot, and passed rapidly, yat carefully, 
over the sumce of the blotting paper 
i^ answers jdie purpose equally well 
with«. planti! of aUnost^ ev^ variety 
of hue and thickness. 'In compound 
flowers, with those siso of a stubborn 
and solid form, ae the Centaurea, some 
little artis^reqtiiredin cutting away the 
under part, by which means the profile 
and forms bf the flcfwers ynil be more 
dij^tinq^ly exlfitlted. This ^especially 
necessary, when,the method e&^ployed 
by Major Velley is adopted; viz., to fix 
the flowers and fructification down with 
gttin upon the paper previous to ironing, 
by which meauH they become .almost in¬ 
corporated with ‘the surface. When 
this v»Ty delicate process is attempted, 
blotttug-i)aper should be I'^d under 
ovdly i>art excepting tlffe blossoms, in 
ordeif to prevent staining the white 
paper. Ggeat care ui’ist be taken to 
keep preserved specimens’ ili a dry 
place. « 

1927. SKELETON LEAVES 'inay 
be made' by steeping^ leaves in rain 
water, in an ojjeif^vessel, exposed to the 
air {ind sun. Water must occasionally 
be ad(^ed to q‘^»mpensate lo.ss by evapo¬ 
ration. oThe loaves will putrefy, and 
then tli£»ir nfembranea will begin to 
opeif; then lay them on a clean white 
plate, fiUed with cleanVater,^ and with 
gentle touches take off the exterrzal 
membranes, sepamting them cautiously 
near the^^^dle rjb. When there is an 
openiu^^^ards the'lattbr the whole 
membran# separates earily. The pro¬ 
cess requires a groat deal of patience, as 
ample time must be given for the vege 
table tissues to decay, and separate. 

1928. A MORE RXFXBxTIDUS HJETaOD. 
—iA table-spoonful of chloride of Rme in 
a hqiud state, mixed with % qui^t 



208 


18,000,000 PSBUONS Dia btebt teab. 


pui# spring water. Leaves*or^ seed 
vessels of plants tcf be sotJced in the 
tnixture about four hours, then 
tak^ out and will washed in a large 
bBS(3n filled with water, after which, 
they should be left to dry Vith free 
exposure to %ht ^d air. Some of the 
^ger species of forest leaves, or such 
as have strong rilft, will reqi^ to be 
left rather fliore than four homrs in the 
Uquid. 

1929. pWAEF PLANTS.--Take • 

cutting of 4he Alant'you wfsh to ftwarf, 
say a myrtle, for instance, and havifig 
set it in a ^t,*wait until you are 
satisSed that it hasttaken root; then 
take a cutting from it, and place it in a 
miniature f^uver ppt, takinji care to fill 
it more tha^hree parts ^ith fine sand, 
the remaiifiLer with mould. Put if tmder 
a glass, *on the Shimney-picce, or in any 
warm place, and ^v£^it very small 
quantities of water. • 

1930. PRESERVE FUNGI. — Re¬ 
ceipt of the celebrated botanist, William 
Withering, Esq., by^ which speciiftens 
of fungi ipay be beautifeilly presl^^^ed. 
—Take two oiqfces of sulphate of c|j^p- 
per, or blue vitriol, and reduce it to 
powder, and pour upon it a pint of 
boiling v^ter, afiU when coldy add half 
a pint of spirits of wine; cork it well, 
and call it picklf^’ To eight 
fnnbl^ of water add one pint «nd a-half 
of spirits of vfine, and ,0811 it '‘the 
liqu(fr.’’ Be, providea“with a number 
of wide-mouthed bottles* of difierent 
sizes, ^ well fitted*witl*corks.* The 
fungi should be left on, the "table as 
long as possible, to allow the mougture 
to evaporate; ^ey should then be 
placed in the picue for three hburs, or 
longer, if necessary; then place them 
in the bottles intended for^^heir re< 
ception, and ^1 with tlie Hqte^ Th^ 
should then be well corke(hSi||Ct^od| 
and arranged in order, with their names 
in front of the bottles. 


1931. MODEmNa IN . CORK, 
QUTTA PERCHA, LEATHER, PA¬ 
PER, PLAgTER OP PARIS, WAX, 
VlfOOD, Aq.-~ModeUiii|f in a general 


sense, signifies the art of construotiiig 
m origi]^ pattern, which is to be uli^ 
znately carried out on an enlarged 
scale, or copied exactly. ^ 

1932. When models are constructed 
to giye a minuture representation of 
any great work, elevation, br topogra* 
phi^ iDfi}rmation,*the^ are executed in 
detaUj with all the origmal ports in just 
a|id ^ue proportio^, so that the work 
may be dbq^ducted 09 compreh^ded 
better; and if the model is ^^ientifio 
Qne, \jiz. j^lating to machinery, physi- 
o8l science, &c., then it reqj^lres to be 
ev^n sfill more a<jbu!|^fi9 in its details. 
In fact, all models snould be con¬ 
structed on a scale wuich shoulikbe ap¬ 
pended therm BO that fa better idea 
may be obtainea of the prolfoitiona and 
dimensions. • * 

1933. In the*earliest ages, modelling 

in clay—which waa sometimes subse¬ 
quently coated with wax—was much 
pract^edL: afterwards sculpture aiic- 
cecdod; but it still depended ommodel- 
ling Ip a measure, as it now for 
its bxcelleuc^ Few, indeed, of our 
great works of art are executed without 
some kind of a model in addition to the 
desi^—we had almost written, none; 
but we know that statues and reliefs 
have bee% exjpe^fted without any other 
aid than tlmt tBmished by thf^ design 
alone. • 

1934. The most celebrated models of 

modem, sftid we believe surpassing any 
of jormer times, are M. Brunetti’s 
“Anment Jerusalem,” Mr. E. Bmitb’s 
“Modeii? Jerusalem," General Pfiffer's 
" Switzerland,” and “ The Waterloo 
Model^1 of them examples worthy 
of beiag mutated, ^whether for the ez- 
ftellence of the work, the faithfulness of 
thb model, or the patience and scien 
tific knowledge displayed in their con 
structiom * ^ 

1935. MATisniALs BEQUIBED are 
pllster of Paris, wax, whiting, putty, 
clay, pipe-clivy; common and factory 
ciuders; sand of vaiiuus colours; pow¬ 
dered fluor spar, oyster-shells, bricks, 
slat^ cinders, and glass; gums, acacia 
and tragacanth ; sti^b f paper—white 
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lad l^roira, cardboard and millboard; 
oorik sbeeta, cork raspings, and old bot¬ 
tle corks; gutta perdm; leather sn4 
cdups; wood; paints, oil, water, 
and vami^; xnosiA liohep, ferns, and 
grass; talc, window and looking-glass; 
mnslin and net ; chenille ; carded Wool; 
toWy wire; hay and straw; ysrk>us 
varnishes, glue, and ccanents. 

1036. TsATopiSi cbnsistof brumes for 
piuuts, varuisheq. and cements; tWo dr 
thiee bradawls; a sharp*penknife; a 
chisel, latliunor and punches; scissors; 
and pencU. ‘ ‘ ^ 

1937. Cii vss ”ay he readily modelled 
in cork, wood, •e^ch-paste, or cinders 
covered With brdwu paper soaked in 
thin glue. 

1038. To boNSTRUCDv-THEM'^OT Cm- 
DRRS.—^Arrange the cinders, whether 
common or factory, in«.8udi a manner 
as to resemble the intenc^d design; 
then cover in suclSi parts (U! require it 
with brown paper soaked in thin glue 
unTil ^ite pulpy. When n6aif^ diy, 
dust over with sand, powdered brick, 
slate, thid chopped lichen or mosil, from 
a pepper-box; touch u^ the various 
par^ with either oil, water, or varnish 
ooloprs; and if necessary, form your 
trees of wire covered with brown pAper, 
and moss glued on. «. 

1089. When a cave is 6on^ructcd in 
the way we have jpomted out, on a 
large setdc^ and the interior sprinkled 
withfpowde^d fluor spar orr glass, the 
effect is veiy good by candle-light. ‘ 

1940. Stalactites may be repre¬ 

sented by rough pieces of wood, \vhich 
must be smeared with glue, and sprin¬ 
kled with powdered fluor spar, or 
gloss. fi ^ 

1941, To MODEL Caves in Cobk.-« 
Construct the frame-work of vsood, ajid 
fill up the outline with old bottle- 
corks. The various projections, re¬ 
cesses, and othtr minutiue, ^ust be 
affixed afterwards with glue, atter bexq^ 
formed of cork, or hollowed out in the 
necessary parts, either by burning with 
a hot vdre and scraping it afterwards, 
or by means of a sharp-pointed brad- 


1941 ^ small corlk models are^n- 
structed, the trees should be'formed 
by transfi.xing short pieces of shaded 
chenille with a fine (.), anb sticking 
them into the cork. 

1043. Various psrts of ^ the model 
must be touched up with oil, water, or 
varnish colours; and powdered brjck, 
slate, and chopped* lichen or mosfl|' 
dusted on^ usual. » 

1944. woeden modds are constructed 
^ughly in ^al, according to the proper 
desigri, and^jhe various fine.ifarts after¬ 
words affixed with glue or brads. 

1945. In forming *the finer parts of 
the wooden mod^, a vast amount oi 
unnooessaiy labour may be saved, and a 
better effect obtained, by burning m\ich 
o^ the outline instead of c^ing it. By 
tl^is p^on dehpar tones ‘oi eoolouriug,' 
facility of operating, and savings of time 
and labour, are the«result. 

1946. In conftnon with other models, 
tfiose constructed of wood, require the 
aidoflichdA, moss, powdered slate, &c., 
audycolours, to couplete the effect. 

1947. When^water issues from the 
original cave, and it is desiraffie to copy 
it m the model, a piece hf looking-glass 
should be glued on the stand, and the 
edges surrounded by ^^lue, and paper 
covered with sand. Sometimes it is re¬ 
quisite to cutaway ihe^^ood of the stand, 
BO as to ^t m tiio looking-glass ;Hhis, 
however, is only when* the water is sup¬ 
posed to be mh^ lower titan the surface 
of the land. , 

1948 . poisfc models are formed 
in the usual way of the following com¬ 
position- :—Shak gum tragacanth in 
watbr, and when soft, mix it with pow¬ 
dered starch till of a proper (onsisteuce. 
It is much improved by adding some 
double-refined sugar finely powdered. 
When the modeVis finished, it must be 
colour^ Copectly, and Varnished with 
white vafhish, or left plain. l%ds is the 
composition used by coiffisctioners for 
modelling the yorious onxaments on 
cakes. 

1949. Ancient GMBa, may be.con¬ 
structed of cork or starch pa^, in the 
same manner jljjlj^u'CHcted above; nearing 
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in minfl the tieceaaitji for always working js not equal ooutraction—^a greatfobjeo* 
models Recording to a scue, which tion to its employment in accurate 
should b* afterwards afiSixed to l^e stand models. Cork, on the eontrarjv may 
of the model. be easily cut into^ forms, and from 

1^0. Modern CmsEf, are bktter made aBounding^with pores ft is remarkably 
of cardboard^ starch'pasike, or pipe-day; light^no little obmdlderation to traTel* 
the houses, public* buildings, and other lefb. • • • 

Starts being constructed accosding to 1956. ToPOOBAmiOAL models may, 
scale. * t howe^, be form^ of^laster of Paris, 

1951. Somes should beacut out of a But *tae Weight il ais olgection. We 

long thin strip of cardboard, partially hare lately ‘constructed a mq^el of a 
divided B^thi^ strokes of a petfkqife, couniyy on a moderate scale-^nwoigkth 
and glued together; this must a^r- df an incli to a squar e nu|p -~witb its 
wards be marked Vith a pencil, or pen mountains, valleyt, UAd (owns, and it 
^d ink, to represent the windows, W£& done in this mannSir:—A model was 
dsors, stones, &b.; and thd roof—cut first made in clay, aedbrding to ssale and 
out of a jiece ^ square cardboard plan; ^ a, mould was ta^n of various 
equally an<^t)artiuly divi<&d-<^ tl^n uf guttapercha, rendered soft by 

to be gitfed on, and^e chiimejs— dipping it in1^*hot water, and ths parts 
formed*of a pibce ofducifer-match, or oast in paper acment. 

wood notched at sue end and flat at 1957. Bapxr CI^hbnT.— 1. Eeduoe 
the other—^is to be glued on. A squjffe paper to a smooth paste by boiling it in 
piece of cardboard must be glued on the water; thoR add an equal weight ^h 
top of the chimney; a hol^inade with of sifted whiring and good aize^ bou to 
a pin in the card fad, wood; Aad a a proner consistence, and use. 
piece of CTey worsted^ tlj^ned sa^ the MdS. 2. 'i^ake equal parts ox paper, 
end, fixed into the hole for smoke. jiaate, and size, sufficient finely 

1952. CathMraXs, OhureheSy <md other powdered plaster of Paris to make into 

fuhUc huUdm^s are made in thessame a good paste, and use as socm as 
way; onl]^ requiring the addition of posable ^ter it is mixed. This com* 
small clfipa of wood, ends of lucifer position ig^ay b<f used to cast architeo* 
matches, cork rrspings, jjjg small pieces tural omamBn^, busts, statjj^es, Ac., 
of ciAdboard, fdi* the van^a qjmaments, being very light, ^d receiving a good 
if on a large s<^e, but pnly a pencil* polish, but it will not stand wither, 
mark if sma^l. * 1959. iThe several mauntains and 

1953. When constmct#d of starch othfr parts being formed, we joined them 

paste, or pipe-clay, the mari^erialiarirolled toge^er in their proper places with 
flat on a table or marble,Blab,*and the some of the No. 1 paper cement, reU'^ 
various sides cut out with a sborp^en- dered rather Inore fluid by the addi- 
knife; they are ^xen gummed togemer, tion of a little thin glue. The towns 
and colouissd properly. * were smJde of aquece of cork, out and 

1954. If large models of houses or Scratched to the form of the town; 

buildings are qptade, the windows are steeples* of cardboard, and trees of 
constructed of talc or thin glass, covered blades of moss. Sand wm sprinkled 
with neh or nSuslin. The |ramis of the . in one wit; looking-riass in others, for 
windows are made of cardbomrd, neatly lAhe lak^ bays, and nvera; and green 
out out with, a sharp penkuife. nbAize flook for the verdant fields. 

1956. CouNTRiBs s^uld be made of *1960. MonuiarNts, ancient or modem, 
cork, because it is easier to wprk. Al< are better constructed of cork, on 
though starofi paste is very agreeable account of the lightness and facility in 
to model w|lh, yet it i s liab le to shrimk, working, the more especially Ibe 
and therefore when ini||Pina8a one part anciept onea„ We once oonstruefad a 
dries quicker than another, so that there modM of the Acropolis of Athens in cork 
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waick was cdiixpleied in one-fi£th the 
time oocupie4 ky other materials, an& 
IcK^ed much better; atid have late][y 
heen^at wo^ hjpon others representing 
the ancient qo^^'ents oi Egypt. 

1961. Cities aiCD TempleS; —We will 
enpjjose that the m 9 <^ is to represent 
the' Temple of Th'e^ns, at Athens, 
which was built^hy (nmon, the son of 
Hiltiades. In first pla^ wb muiA 
obtain the necessaiy dimensions, and 
then rSiChvcing the number of feet to 
fractional parts of an inch, fOxin k scalJ) 
suitable f<3?*^irrriag«out the whele. A 
piece of wood the necessary size is 
procured, the pl«n marked out in pen¬ 
cil, and the ^ound on which ^it stands 
imitated in, ®rk, by csitting Way the 
ports that are not required, with a 
sharp penknife, and addl^fig oUiers with 
glue. The floor of the teujple is now 
to bo glued on with common glue, for 
we should remark that the liquid glue 
ddSs npt dry quick enough cork 
modelling, and is not so good as the old 
plan;^^e sides and ends are fonhcd of 
cork shoots, maiked with a lead-pencil 
to represent the blocks of stone ; and 
ruin^ and broken parts imitated, by 
pric^g the cork with a blunt pen&nife 
or needle. The frierie, representing 
the battle between the Cent^ and Lar 
pithee, %ind the metdpes in mezzo- 
relievo,*^ containing a mixture of Ihe 
laboqrs of Hercules and „ Theseus, 
shoull be drawn upon the sheeti of 
cork according^ to scale, and coloured 
with a little lamp-black and raw sienna, 
to represent the subject intended: if 
the scale is small, or if the modd ad¬ 
mits of it, the groups may^,>e ,neatly 
carved with a sharp'penknife from the 
cork, which has been previouslj^ opt- 
lined with pencil The next thmg we 
shall have to do, is to stroagthen the 
interior of the iS^el, andPth^ is done 
by glu(dng email pieces of ^ cork, aV 
irre^ar intervals at the angles formed 
by junction of any paits; these ore 

£ ui on the inside, and lastly, the roof 
I afi&xed. Any parts that require to be 
coloured, muf^t be touched up with 
vamiidx or water colours, and tiohen. 


&.C., afiixed with mucilage wh6!ie It it 
requisite. 

1962. To MODEL yBOU LmNa« OB¬ 
JECTS. -—We will imagine that ^ the 
reader desires to model the feature of 
some friend, and as there is some diffi¬ 
culty in the matter^ on account of the 
person operated upoR having a naturaf 
tendency ^to distort the features when 
the liquid plaster is poured upon the 
face, and some danger of suffocation if 
the uxatter is not well mjinagi^, we will 
paoceed at once to describe the various 
stages of operating :-u 

1963. the if^aster of Paris with 
warm water, and have'it about as thick 
as cream, but do not mix it until all is 
ready. ^ Lay the friend uf^n his bac^ 
aqd hfiviug Mi»ed the head to the 
natural poaitiom when walking, by 
means of a pillonw of bran or sand, 
cover the partir intended to he cast 
vrith oil of almonds or olives, applied 
by means Df a feather, hnish, or lump 
of cpfcton; ]fdug the ears with cotton or 
wool, r and insert two quills into the 
nosticils, and plug the spacS between 
eadn quill and the nostriV very carefully 
with /sotton, 

1964. Cpver the face^th the plaster, 
beginning at the upper part of^he fore¬ 
head, and smead it downwards, over 
the eyes, whi^ should'be kept 
closed, blit in such a manner as not to 
produce any distortion by too violent 
coippression-p-and continue the plaster 
as jfar^as the iowet. border of the chin; 
cover that part of the chest and arms 
that is,to be represented, and carry 
the 'plaster upwards, so as to join the 
cast of the face; then *carefi|Jly remove 
each, and season for casting, by soaking 
or brushing with linseed oil boiled 
with sugar of lead or utharge. Some 
personi^boi^the moulds iti the^pil; and 
many, in^inad of casting the face in one 
piece, and the chest in another, lay 
threads across l^e face and up and 
down it, leaving the ends out. As the 
plaster sets, or is pearly set, the threads 
t^e pulled through, so as to divide the 
east into fourJ||^, or more'pieQes. 

, 1965- The DA^ part of the head is 
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mottfUet} by having an oval treucher* 
sort of vesaeb deepir than half the 
head- au«k generally made of plaster, 
and boiled in oif. The back of the 
head*being oiled, and this,trencher 
partially filled vnth liquid plaster of 
Fotis, &e ho^ is .lowered into it, and 
the ‘oud taken. The back of the neck 
is cast witll^ the person turned bver on 
his face. * 

1966. Each part of the mould is 
marked, 40 as to admit 8f its corre* 
spending; ^otrRitimes with* a xorH, 
which, passing oveg the junction of two 
pieces,, serves to dlsUnguish them. 

jl967. To model ^e facc^ join the 
several pieces, and tie them together 
with twine ,-^hen virap 8om<^ rag round 
the joints, prevent tl^ plaster losing 
out, oqd pour, in the plaster* tnoie 
tolerably fluid, taking care to oil the 
inside of the mouhrveiif carefully first. 
When the outer part of the model is 
nearly sel^ scoop out the ceptre with a 
B]moa, and let the .whole dry ; .then 
remove the strings, &c.,«and smooth off 
the edges \«f the joints upen tliefn^del 
with a sharp apenknife, and carve §ut 
the eyes from the mass, otherwise they 
will appear as if closed. * 

1968. eWax models may* be made 

from the moulc^ used for the plaster; 
but yhen the TgkS sets Aft the outside 
to about one*eig{ith of an inch, the rest 
shoii][d be poured out qf the mould; or, 
aEnwller pertion being poured in, it 
may be shaken about tWinside of the 
mould until it is co^d.* The pieces 
are removed, and the seams \riauued 
up, as in the plaster oast. * • 

1969. If a cMSt be made in gntta 
percha frdfaa the model in plaster—or, 
what is still better, in fusible metal, 
then by pressio^basil leather, moistened 
with water,• into ^he moi^d, and 
strengthening the back an;!^ ctntre with 
chips of wood, affixed by liquid glue, 
a very nice model may bis obtained in 
leather, which, wheif varnished, will 
look like oak* carving— the more 
especially if it be staiilbdwith Stepheni's 
oik Stain.* 

1970. Hums shoul^ce constructed 


of corl^ according to the directions we 
have given, and when it is necessEdty to 
represent the mouldering Walls covered 
with moss or ivy, a,lit^ green,baise 
fiopk, or moss cldbiangiB, should be 
attacl^pd by mucilage^l^ite part; and 
oftentimes a brush of raw sienna, com. 
biued h vamish^requireB to be Md 
underneath tte moss or flock, in order 
t^impsove the effect, l^pstrate columns 
and hugetilqcks are effectively repre* 
sented in cork, end should bf^neatly 
e^t out iipth a sharp knifST and the 
various p.'irts supposed to bg d^royed 
by age,•picked awa^ ^MWpn or blunt 
kuite afterwards. 

1971. Rustio WorI, Seats, te., may 
bq cons^cted of wire twisted to the 
proper shape aM size, and then covered 
with gutta pelcha, rendered soft by 
being dipxK)d iif hot water. The gutto 
percha should be |wisted round the 
wire previously warmed, and gently 
heate^ osrer a spirit lamp, or dipj^ 
again mto hot water, so as to allow ^ 
varioys parts to be covered with it. 
Whbn the mpdel is finished, it should 
.bo touched up here and there wilh 
colours—^green, yellow, sienna, and Ve- 
neti^ red—according to fancy, and the 
effec* produc-ed will be very good. 

1972. BAifUfG, BOILING, BROn, 
ING, FRYING, BOASTING, STEW¬ 
ING, and SPOIUNa—AOiAWajm 
between the Dutch OvBHy the Su.ucE’ 
FAi^the Spit, the GRinmoN, and the 
Fai^a-PAN, with reflections thereupon, 
in whic^ all housekeepers and cooks 
are invited to take an interest. 

1 ^ 73 . We were once standing by our 
scullerywhen all of a sudden we 
*heard a tremendous clash and jingle** 
tlfe Saucepan had tumbled into the 
Frying-pan; the Frying-pan had shot 
its han4}e mrough tl^ nbs of the Grid* 
eron; thS uridiron had bestowed a teiv 
rible thifmp upon the hollow head of 
theDutoh-oven; and the Spit had dealt 
a very skilful Btrok<^ which shook the 
sides of all the combatants, and made 
them ring out the noises by which we 
were#sfa.rtleii Musingaipon ibis iuci 



liONDON STA»I)a tirOH 620 ACBBSS. 


ao8 


dent, we fancied that we overheard the 
following dialogue'• 
1974. FitYiBCkFAN. — Hallo, Sauce- 
{Mixd what are you doing here, with 
your dropsical aorporfCtiou f Quite 
time tiiat you were eupertuanuated; 
you are a mere meat-spoiler, ^ou 
adblterate the juiods of the b^t joint, 
and give to the atomach of our master 
little else than watery compounds ^o 
digest. * c 

197^^uo]Epam.—^W ell I I like your 
oonea^,^ You—who harden the fibre^f 
flesh so tha t ^ there is no tellmg 

whether a stea^/c^e from a biTiloqk, a 
horse, or a bear jf—who can’t fry f slice 
of po^.to, or a miserable smelt, out you 
must be flooded with oil or fa^ to V^p 
our spitdiul nature :y;bia burning or 
iting the morsel our ^master should 
taijoy. Not only that—you open your 
mouth BO wide, that the foot or the 
chimney drops in, and frequently si>oil8 
opr master’s dinner; or you throw the 
mt t vet your sides, and set the chimney 
in a i^zc t ^ 

1976. SriT.—Go on ! i.go on I si* 
onp, and half-a-dozen the other! 

1977. Dutch-ovkn.—^W ell, Mr. Spit, 

? ou*needn’t try to foment the quarrel. 

bu require more atjiention than any 
of us; for if you ore net c^mtinually 
watchedif and helped vhy that useful 
little attendant of 'yours they oaU a 
Jack, your lazy, lanky figure wuuld 
stand still, knd you would ^xposq the 
most delicious Joint to the ravagtSs of 
the fire. In fact, you need iqpt only a 
Jack to keep you going,(but a cook to 
oonstantly Wte the joint confided to 
your care, without which oyf master 
would have but a 'dry bone tS pick 
Not only so, but you thrust your spe^ 
like length throu^ the best meat* and 
make an unsightly gash in a joint which 
otherwise might an om%ment to the 
table. ^ 

1978. Sfot.—^W hat, Dutch oven,^is 
ibatyoui venerable old sobersides, w^ 
a hood like a monk ! Why, you are a 
mere dummy—as you are plao^ so you 
remaiu; there yon stand in one place, 
gaping wide ahd catching the ceals w 


they fall; if ytm v^re not well washed, 
you would bum the one half, and sod¬ 
den the other, of whatever yau wee re¬ 
quired to prepare. *Bad luck to yottf 
impertinfimoe. 

1979. QBmittON.—Peace! peace I We. 
all Imve our merits and our demerits. 
-^At this remark of the Gridiron, thers 
was a {general shout'of laughter. 

1980. ^AycEFAK.—Well, 1 declare, 1 
never thought that 1 should have my 
tnery^ classed with those of s!die miser¬ 
able skeleton called a Gri(Sron. That 
is a joke! A tbiugtwith six ribs and a 
tail to compare with so usefid a mem¬ 
ber of the cidsine community as ipy- 
self! Why you, Gridiron, waste one 
half of the^goodnesr- of thj^meat in the 
fl^o, ahd the other half yoh |iend to the 
t&ble tainted wi|-b smoV©, and ,humt to 
cinders !—A loud fattle of approbation 
went round, as t',jO poor Gridiron fell 
uader this torrent of derision from the 
Saucepan.o 

1931. Coming {^way from the scene 
of confusion, I ordered the scullerymaid 
to go inst%iifclj and place Ouch of the 
utf;nBils that lay in dne-rder upon the 
ground, into its proper place, charging 
her fo cleanse each carefully, until it 
should be required for use.' 

1982. Returning ^9 my library I 
thought it ^ould form no mea^' oc¬ 
cupation Vrere 1 to spend a few hours 
in reflection the relative claiips of 
the disputants. 1 did so, and the fol- 
lowiim is the result:— 

1983. The WREDiBOW. —The Gridiron, 
though the simplest of cooking instra- 
ments, is by no means to be despised. 
The' G^diron, as indeed aU cooking 
utensils, should be kept scntpulously 
clean; and when it is used, the bars 
should be allowoj^ to |(et worm before 
the meat is placed upoi. it, otherwise 
the partst-efuBsed by the bart will be 
insT^oiently dressed. The fire should 
be sharp, clear, and free Scorn smoke, 
llie heat soon tonus a film upon the 
surface nf the meat)^ by which the 
juices are retained. Chops and steaks 
should not be too thick itur too thin, 
l^om a half to three-quarters of an inch 
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k ttS* tliickiiesa. AtoUI tlirust- ancient, we presume, as be is str^b^ 

ing the fork into tAe meat, which forward at his work. Perhaps jnro* 
you rdoaie the juice. Thera is a de* oess of roasting stands only second in 
acription of gridiibn in which the bars the nmk of excellence in cookery, ,.The 
are grooved to catch the jui^e of the process is peafectly pound in its chemi- 
meat ; but a much better invention is cal ejects upon the food; while the 
the upright gndiron, which is attached joint is kept so immediately under the 

the front of the grate, and has a pan eye*of ti e (Xiok, that it must be the 
at the bottom to o&tch the gravy. Kid- fault of that functio^ry if the joint 
nejB, rashers, &o., dressed in^his man- dtjes .not eo to table ^ the highest 
ner will be found delicious! There are state of p^ectioh.* l!lie process may 
some, hqivever, who thiiik that the be commenced very graduallv. ..J^y the 
dressing o^moat over the ffte seci^^s a j^t being kept a good disCan^H^om 
flavour which cannot otherwise be ob- we fire, and gradu ally b ro u ght romard, 
tained. Remember that the Gridiron is un^ ft is thoroifgln!^*1S5^ed within 
devoted to the cookiiSg of snaall dishes, ana browned withoutr The Spit has 
or* snacks, for breakfast, supper, and this advantage over the Oven, ai^ espe* 
luncheon, is tl^reforo a (nost useful ci^y over the common qyen, that the 
servant, Tpaciy at a ng> 9 ient'B«oti«e. meat retains i1il|||ownflavouit not having 
Kcmen:^er, i dsp, that every luomsnt to encounter ilie evaporation from fifty 
which is losi^ after fllie gridiron has different dishAt, and that the steam 
delivered up his ebarje, is a delay to from its dWn substance passes entirely 
the prejudice of the Gridiron, From away, leaving the essence of the moat 
the Gridiron to the table wjthout loss in its primest condition.—(i$'ec239, 59^. 
of time should be tLi|i rule .—(See 289). 1986. The Dutch Oven, thongh uot 

1984. Tee FiiTiNo-niM is leA a so royal an instrument as the ^it, is, 

favourite,4 in our estinmtiftn, thfto^ihe nevertheless, p>f great utility for small 
Gridiron; but ^ot to be despised, ne^r- dishes of various kinds, which the Spit 
thelesB. He is a noisy and a greasy would spoil by the magnitude of its 
servant, requiring much watchfi^ess. operations, or i^e Oven destroy by the 
lake th%Gridi]bu, the Fryifig-pan re- seventy of its heat. It combines, in 
quires a clear, but not a large fire, and fact, ^e^a^yautages of roasting and 
the jpan shoi^c^be aiedwed to get baking, and mgy be adopted com 
thoroughly hot, ^nd be well covered with pound dishes, and for warming cold 
fat, before meat 18 put into it. The ex- scraps; it is easily heated, and causes no 
oellence of fl:ying vei^ much depends material ^penditnre of fuel .—(Set 229). 
upon the sweetness of the oil, butter, 1#87. The Saucepan. — When we 
lud, or fat, that ma/ be dhployefl. The com% to apeak of the Saucepan, we have 
Fiy^g-pan is very useful in the warming to consider t|ji.e claims of a very large, 
of cold vegetables and other kinds of ancient, and Useful family; and perhaps^ 
food, and, in Mthis respect may be looking at the generic orders of the 
considered!* a real friuad of economy. SaucdpaH^, all other cooking implements 
AH know the relish afforded by a bcust yield to its claims. There are 
pancake—a trett which the Gridiron Idtge saucepans. Which we dignify with 
would be unable to ikbrd us. „ To say the name of boilers, and small sauce* 
nothing^)f eggs and baconfaMd various pans, wbi^oome ui^^ the denoimna^ 
kinds of fish, to which both the Sauce- ji^on of sfbw-pana. There are few kinds 
pan and the Gridiiun are quite unsuited, ot meat*or fish which it will not re* 
because they require^that which is the cSive, and dispose of in a satis&ctory 
essence of iiyiugi hoilvng and hrownvng manner; and few vegetables for which its 
in fat,—(See 239). * « wiodtu operandi is not adapted. The 

1985. The Spit is a very noble and ^ucepan, rightly used, is a very eo(mo< 
a very uspful implement of cookery, as mtcalr serva^ idlowin^ nothing tu be 
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V>8t; that which escapes from the moat 
whilo in its charge forms broth, or m^y 
be made the base of sonpa Fat lisea 
upon the sur&ce of the water, and may 
be saimmed off; ijjhUe ix^Tarioas stews 
it comhiaes, in an eminent degree, 
what we may term the fragrance of 
oopkery, and the i^iguaney t&ste. 
Ttio French are perfect masters of the 
ase of the Stew-]5am And we shall find 
that, as all copkefy is hut an ^ucAo 
digestion, the operations* of the Stew- 
paL .ii^sSShhle the action of the sjjomach 
veiy^losely. The stomaclf is a cldse 
sac, in wBhiifv^rlidu'cnd fluids si^ mixed 
together, macerated in the galbric 
juice, dissoPvrcd by the aid of heat 
and motion, occasioned by the^ontinual 
contractions^and relaaitions* of the 
coats of the stomach (Paj-ing the action 
of digestion. This is more closely re¬ 
sembled by the princess of Bt3Wmg than 
by any other of our culinary methods. 
—{See 239, 690). ^ 

• 7 ^ 988 , In this rapid review of the 
claims of various cooking utens|ls, we 
thiuk^hat we have done jjiistice to each. 
They all have their respective advan¬ 
tages; besides which, they contribute 
to the VAEIETT presented by onr tables, 
without which the routine of ^ting 
would be very monotOlious aQd unsatis¬ 
factory. ^ ^ ' 

1989. There is onfi process to which 
we must yet allude—the process of 
SpoiTiTHO. Many cooks know how to 
produce a good dish, but too maijy of 
them know hoW to spoil it. They^eave 
fifty things to be done just ati'the criti¬ 
cal moment when the chl^f dish should 
be watched with on eye of keenness, and 
attended by a hand thoroughfy expert. 
Having spent three hours in making A 
joint hot and rich, they forget that a 
quarter of on hour, after it is taken 
&om the fire, may impair dr spoil all 
their labours, Bervj&g*up of 9.1 

dinner may be likened to ^ assault 
upon Sebwtopol. Looking upon the 
joint as the Malakhoff, and the sur¬ 
rounding dishes as the redans, the has- 
tiona, and the foits, they should all be 
seiaed simultaoeously, and rnadi^ the 


X>rise of the commander-in-c^il^'and 
hia staff around Ike dinner-table. Such 
a victory will always do th«^ cook the 
highest honour, an^entitle him io tiie 
gratitude of the household. 

1990. Wht does a polished metal tea¬ 
pot make better tea than a black earth^p 
one ?—As polished foetal is a very had 
radiator af heat, it keeps the water hot 
much longel*; and the hotter the water 

the better it "draws’* the.tea. 

19&1. WiiT will not a du^l black tea- 
make good tea ?—^Because the heat 
of the watM flies off *8o quickly, through 
the dull black leirface of the teapot, 
that the ^ater is very rapidly ccolbd, 
and canno^, "drawj’ the t^. 

.199?!. Do p^t ^usione'ss, and aged 
c^ta^rs, generally prefer ^the bl^k 
earthen teapot tb the bi^ht metal one i 
—^Yes, because^they set it on the hob 
tp “draw;” in which case, the little 
black teapot will make the best tea. 

1993. w HT will a black teapot make 
better tea thaDsa Aright metal one, if it 
is sot«ipon thethob to draw*?.—-Because 
tlm clack teapot will abgprh heat iden- 
tifully from the fire, and keeps the 
water, hot; whereas a bright metal tea¬ 
pot (set upon the hoh)*^would/.brow off 
the heat by reflection. 

1994. TuEH^ipmetiffleg a black earthen 
teapot is th^ best, and sometimes a oiight 
metal one f-TaYes; when the teapot is 
set on the holflo “draw,” the black 
eanbh is the brst, because it absorbs heat; 
but when ther-teapot is not set on the 
hob, th# bright metal is the best, be- 
cau^ llr radiates heat very slowly, and 
therefore keeps the w«tcr hot. 

1996.*^Wbt does a saucepan wMoh 
has been used boil in a shorter time 
than a new one ?—Beoruse the bottom 
and ba^ are cotered wjth soot, and 
the blaA^^opt rapidly absorbs-the heat 
of the glowing coals. 

1996. Wht should thb front and lid 
of a saucepan b( dean and bright?— 
As they .do not come^in contact with 
the fire, they cannot absorb heat, and 
(ficing bright) they will not Buffer the 
heat to escape by radiation. 
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194tr. Why slxould not the bottoia 
•nd baclc of a ketU* be cleaxxed and 
polished ?'^Becaiiso they oome in oon* 
tact ^ith the fire^sand (while they are 
covered wi^ black soot) absorb heat 
freely from the burning coals. * 

1998. Why are dinner covers made 
o||^bnght'tin or silver?—^Because li^ht- 
coloured and liighly-poliahed metiil is a 
very bad raWiator of heat; and, there¬ 
fore, bright tin or silver wHl not allow 
the heat of the cooked food to escape 
through thsacowE^r by radiation. • 

1999. Why should a meat-cover 
veiy brightly polifhed ?—If the caver 
be dull or setatehed, it will absorb heat 
from the food; and instead df keeping 
it hot, will make it^old. 

2000. WnT should a ^silver ,me^j:- 
oover be flain, and not chased*—!%»- 
cause, if the c<fver b# chased, it will 
absorb heat from thB fo(^; and instead 
of making it hot, will make it cold. , 

2001. What is the smoke ofacandle?— 
Sttlid particles of carbon, sepaf ated from 
the wick and tallow, Butjrot consumed. 

2002 . W^Y are som^ jisu-ticlea? con¬ 

sumed and imt others?—The com¬ 
bustion of the carbon depends upon Its 
combining with the oxygen of th% air. 
Now, as li^outA’ surface ofdhe flame 
prevents access of air to the interior 
parts, much of tl!<!^rboi^of those parts 
passei off in smoke. , 

2003. Why do lamps pmpke?—Either 
because the ^ick is ciTb unevenly, or 
else because It is turned up too hig^ 

2004. Why does a himpaiinoke.awheu 
the wick is cut unevenly f-yBecsiuse the 
points of the jagged edge (bei»g Yery 
easily s^orated^rom the wick) load 
the flame with more carbon than it can 
consume; aud as the heat of the flame 
is greatly diminifhed by these little bits 
of wicks, it is^ unable %o consume even 
the usuat quantity of smok% J'fie same 
applies when the wick is turned up too 
high. 

20G5. Why does a lasip-gloss diminish 
the smoke of tj^^e wick?— ^Because it 
increases the supply ef oxygen to ilm 
flame, by psoducing a draught ; and » 
eoncentrates and reflects the heat ..of 


the flame; in consequence of whioht 
combustion of the carbon is more 
perfect, and very little escapes imoou- 
Burned.—(From No. 0000 to 0000 are 
quoted from Dr. Drewet^s Guide ic 
SevsneeJ' We have mken some care to 
extracl the answers relating to domestic 
subJbetES See 291.h • 

2008. CAtTTIONS THE PEE- 

VENTlON»OF ACCIDENTS.—-The 
following reguTations should be engraved 
on thememorios of all:— 

^007. AS most sudden deaths TOne by 
water, q>articular dSnn&fiS Tl thci-efoi-e 
necfissai’y in its vicinity 

2003. Stand not n^r atree,#r any 
Ie.adcn sppnt, iron g<ate, o| palisade, in 
tiflic uf^htniUK. • 

2009. Lay l^uied guns in safe places, 
and never imitate fli'ing a gun in jest. 

2010. N#ver sleen near charcoal; if 
drowsy at any work where charcoal 
fires are q^ed, take the fresh air. 

2011. Carefully rope trees befege the;^ 
aro ct^ do\vn, that when they fall they 
may«do no injury. 

, 2012. When benumbed with cold be¬ 
ware of sleeping out of doors; rub 
yourself, if you have it in your poiwer, 
with%now, and do not hastily approach 
the fire. ^ ^ • 

2013. Bew^ of damps. 

2014. Air vamts^ by letting Ihem re¬ 
main open some time before you enter, 
or scattering powdered lime in them. 
Wh^ a light^ candle will not bum, 
anim^ life cannot exisf; it will be an 
excellent ^ution, therefore, before en¬ 
tering damp aftd confined places, to try 
this simple experiment. 

201 Si Ifever lea^e saddle or draught 
horses, while in use, by themselves; 
nor go immediately behmd a led horse 
as he is npt to kick. 

2018. ElGe not on foot-ways. 

2017. Vary of children, whether 
th^ are up or iu bed; and particularly 
when they are near the fire, an element 
with which they are veiy apt to amuse 
themselves. 

2018. Leave nothing poisonous open 
oracc^Bsible: »»d never omit to write the 
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Word “ Poison” in largo letters upon it, 
wherever it may be placed. * 

2010. In Walking the streets keep ont 
of line of the cellars, and uerer 
look one way atid«rWa!k (pother. 

2020., Never throw pieces of pran^ 
peel, or broken glass bottles into we 
streets. * ^ 

2021. Never paeddle with gunpowder 
by candle-lighjb. 

2022. In trimming a l^p with hap* 
tha, ^everilllit. Leave'space for the 
sfJS.^jto'^expand with warmth. 

2 (^ 0 . Never quit a room leaving we 
poker m the ill c. 

2024. When the brass rod of the stah-* 
carpet' becomes mose, fasten it imme* 
diately. 

20^. In ox)ening effervescing drinks, 
such as soda water, nqld the cork in 
your hand. ‘ 

2026. Quit you^,house wS'th care on a 
frosty morning. 

2027. Have your horses’ shoes roughed 
‘'Sirectl^T there are indications of frost. 

2(^8. Keep lucifer marches it: their 
oases, and never lot th<;jn bo sti^bwed 
about. - 

2029. BIRDLIME.—^Take any quan* 

tity of linseed oil, say half a pint: put 
it into an old pot, or any vessm that 
will stand the fire wlthopt breaking; 
the vep|el must not b(^ more than one* 
third full, put it oir a slow fire, stir it 
occasionally until it thickens as much 
as required; this will be 'knovra bpr 
cooling the stick in water, and tryfag it 
with the fingers. It is best to iq^e it 
rather harder than for u|e. I'hen pour 
it into cold water. It can be brought 
back to the consistency required with a 
little Archangel tar, • ^ ' 

2030. RINGWORM. —The head ift 
to be washed twice a day with i^ft 
soap and warm soft water; when dried, 
the places to be^bbed wj^^ ^ piece of 
linen rag dippea in ammonia from gc.: 
tar; the patient should take a little 
Bulphar and treacle, nr some other gftn- 
tle aperient, every morning; brushes 
and combs should be washed eveiy day, 
and the ammonia kept tightly corked. 
—(&<1260.) ■ 


5031. DON’T BDN IN DEB?.' 

“ Dok't run in debfc’—never mind, never 
mind, 

If the clothes are faded and torn; 

Oeam them up, make them do; It is b'^ttcr hr 
far, 

Than to have the heart weary and worn. 
Who’U love you the more for the ehai>e 
your hat, * 

Or yoxm mfi; or the tie of yojjr shoe, 

The eat oY your vest, or your boots, or cravat, 
If they know you’re in debt for the nem 
There's no ciimfort, I tell you, in-walking the 
^ street w < 

*• In fine clothes if yon know yon are In debt; 
And feel that perchance you some tradesman 
may meet,,,, 

Who wKl sneer—“ They're not paid> for 
yet" 

Good frienuj, let me beg of yon, don't run in 
' «dcbt, • ‘ 

If the chairs and the sofas are old— 

They will fit your*' back better than any new 
set, 

Unless they're paid for—with gold; 

If the house is too small, draw the closer 
together, 

Y eep it warm with a hearty good will; 

A big^ne unpaiq for, in all kinds of weather, 
’’.V'ill send to your warm heart a chiDU 
Dbn't run in debt—now, 'dear girls, take a 
hint, 

(il the fashions hare changed tince loSv 
season,) * * 

Old Nature is out in the very same tint, 

And old Nat^'c, we fAihk, has some reason. 
But Just siy to your Iklend, that yon'cannot 
aObrd 

To spend time ot keep up with tho fa^ihion; 
That your purge Is too light, and your honour 
too brijgit, , 

To be tarnished with such silly passion. 
Gents, don’t run in debt—^Ict your friends, f( 
teoy can. 

Have fine houses, featl&rs, and flowers. 

But, uniesB they are paid for, more of a 
man 

Than to envy their simrhiny hours. 

If you’ve money spare, I have nothing to 
fay— * e 

Spend your silver and gold as you pleasa; 
But, mind you, the man who his bin boa to pa; 

la the man who ta never at ease. 

Kind husbands, domt run into debt any more; 

Twin fiU your wUSs's cup fall of sorrow, 

To know that a nllghbonr may call at yout 
door, r 

With a claim ?en most settle to-morrow. 
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Oh I my advice-^lt Is good, it Is troo 1 

(But, 1 At yon niay soiqg of you doubt it,) 

I’l whisper a secret, now seeing ’tis you— 

I have tritd It, andhnow all about tt; 

The 0/ a Editor Uheavp andcold, 

Jb Unlti aB atrrodtm and not, » 
iTUd&o’fraspouuiiO —«i never^gold^ 

StTien spurn U aside vith disgust 

2032. LOVE'STELEGRAIJH.—Ifa 
gentleman wants a wif^ he wears a rii^ 
on the fir&t finger of the left hand ; if 
he is eng^^, he wears it on the saconcf 
finger; if married on the thirds and 
on the fourth if he%teTer intends t<) be 
married. When a la^ is not engaged, 
flhet wears a hoop or diamoml on her 
f.rst finger; if engaged, on tlie second ; 
if married, pu the*t/iirdy dbdcip the 
fourth if she intends A)* die aimaig. 
When % gentltman fresents a fan, 
flower, or trinket, to a lady with the 
left hand, this, on his pStt, is an over¬ 
ture of regard; should she receive it 
with the left hand, it is considered as 
an acceptance of hi9 esteem; bui if 
with the ri^t hand, it ,is ^ refi|^al of 
the oifer. Thus, by a few sini^le 
tokens, explained by rule, the passiDn 
of love is expressed: and, througl^the 
medium of.theetelegraph, the most 
timid an^ dlflideut man may, without 
difficulty, commn^dcate Ms sentiments 
of regard to a*lady, a^, iiiycase his 
offer should be •refused, ^ a void expe¬ 
riencing the i^iortificaticsi of an explicit 

2033. SLUGS and SNAILS* Ixo 
great enemies to every kind of igarden- 
plant, whether flower or vegetal^le; 
they wander in ||ie night to feed, and 
return at day-light to their haunts; 
the shortest and surest direetbn 

“ rise early, catcl^them, and kill them.*’’ 
If you are an early lisor, you may cut 
them off from Iheir day r^i^aJb,*or you 
may lay cabbage leaves ai^ut the 
ground, esp^pially on the beds which 
they frequent. Ereiy looming examine 
these leaves, and you '^1 find.a great 
many taking refuge beneath; if they 
plague you tnoch, search for their 
retreat, which you. cm. hud by their 


slimy track, and hunt there for them 
dgy by day; lime and salt are vesf an¬ 
noying to snails and slugs; a pinch oi 
Balt kills them, and they will not 
touch fresh lime; it Js a common prac¬ 
tice to sprinkle lime over young crops, 
and albng the edges of beds, about rows 
of feaseand beans,* lettuces and other 
vegetables; but when it has been on 
tlio ground some da^a|| or has been 
inAstdned 8y rain, it loses its strength. 
—(5 m 1306, 1*806.) 

203 A Catbbpillabs and 
A^ar(mn ifyringe or engine, wilRf'% cap 
on the pipe full oflrt=^.ty^,Z^ute holes, 
will*waah away these disagreeable visi¬ 
tors very quickly. Tou must^biing 
the pipe ^lose to the pla^, and pump ^ 
hatd, sB^as toehave consiaerable force 
on, and the however badly in¬ 

fested, will soon be cleared without re¬ 
ceiving anji injury. Every time that 
you use the syringe?^ or garaen engine, 
you mus(^ immediately rake the earth 
under 'the trees, and kill the ^sects^- 
you have dishidgsd, or many will reco¬ 
ver and climb up the stems of the 
plants. * 

2032/. Gbdbs ou orchard-trees and 
gooseberry and’ currant bushes, ivill 
Bomelflmes bo sufficiently numerous 
to spoil a^cr^ :• but, if a bonfire be 
made with dry sticks and weeds on the 
windward side <lf the orchard,*so that 
the smoke may blow among the ti'ees, 
you will jleBtroy thousand; foa the 
grub| have such an objection to smoke, 
that i^ery little of it nAkes them roll 
themselvdl up and fall off; they must 
be swept up cAerwards. 

2036. Wabpb destroy a good deal of 
fruit, but livery p^jr of wasps killed in 
spring saves the trouble and anuoyaaee 
of A swarm in autumn; it is necessary, 
however, to be very careful in any at¬ 
tempt upoif a wasp, for its sting is p^- 
and lastifig. In caSib of being stung, 
gekthe blue bag from the laundry, and 
rub it well into the wound as soon as 
possible. Later in the season, it is ous> 
tomary to hang vessels of beer, or 
water and sugar, iu the fruit-troe^ to 
enticeJLhem drown themselveti. 
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203t. BuTTEEmBS an4 Moths, how- 
«Ter*preUy, are the worst enemies 0 * 1:6 
ean have in a garden; a single insect of 
this* kind may deposit eggs enough* to 
orerrun a tree with caterpillars, fiipre- 
fore they should be destroyed ^at any 
cost of trouble. The only moth that 
ychi must spare, i& the commlon black 
and red one; the grubs of this feed 
exclusively on<grouudsel, a^d are^th^re* 
fore* a valuable^y of the gwdener. 

^jj038. ^ABWIOB are very destructive 
insSSb^j: ‘Cneir favourite fqod is \he 
petals of ,.roaM, pmks, d^lias, and 
other flowers." “^rhey may be ca!agl:(t by 
driving stakes ijito the ground, and 
placiifi, on each an inverted flower pot; 
the earwigsf' will climb up-^nd t-^ke 
refuge under it, whql^ they 'may be 
taken out and killed. Clean bowls of 
tobacco-pipes placed in like manner on 
the tops of smaller sticks af e very good 
traps; or very deep holes may be made 
the ground with a crowb£> 7 , into 
these 'ohey will fall, and may be de¬ 
stroyed by boiling watert*'" 

2039. Toads are among the “best 

friends the gardener has; for they live 
almost exclusively on the most destruc- 
tivd kinds of vermin. Unsightly, there¬ 
fore, though they m^y be, they should 
on all accounts be enconr'gcd; they 
shouldfiever be touched nor molested 
in any way; on the contrary, places of 
shelter sho^d be made for them, to 
whi(Si thel may retire from the burn¬ 
ing heat of the sun. If you have^mone 
in your garden, it will be q^te^worth 
your while to search for them in your 
walks, and bring tbern home, taking 
care to handle them tenderly, for al¬ 
though th^ have nv.ither the will nor 
the power to injure you, a very little 
rough teeatment wUl injure them ;'^no 
cucumber or melon framo should be 
without one or Gai’ckn- 

ing for Children.* ' ^ 

2040. SMALL-POX MARKS. —Mr. 
Waddington, surgeon to the Sea- 
Bathing Infirmary, Margate, hnces the 


pustules with a needle, and thus billows 
the poisonous n!;attor (which is the 
cause of the diBfi.gurement)fto escape, 
and also orders thfr room to be' kept 
dark. Waddington states'* that, 

during twelve years’ practice, he has 
not known one case out of twenty of a 
person being marked by the small-pqx, 
when Ihe above siinple expedient has 
been rv8brted to. {Su lOfS.) 

2041. VENTILATING BED- 
.ROOMS.—A sheet of finelyjoerforated 
zinc^ substituted for a pant bf glass in 
one of the upper B<^uareB of a chamber 
window, is the cheapest and best form 
of ventilator; there should not be a 
bed-room* without it. 

2042. OREAS^, SPOTS FROM 

SILK.—upon * tab^e lay a iiiece 

cf woollen cloth or baize, upon which 
lay smoothly the part stained, v/ith the 

; right side dm^nwards. Having spread 

piece of brown paper on the top, 
apply a flat-iron just hot enough to 
scorch the paper. About five or eight 
sotTonds is usually sufficient. Then rub 

ha piece of 

OSTRICH 
FE VTHEllS.—^Four oz. of white soap, 
cut smal^, dissolved in f^u** pints of 
water, rather hot, in a large basin; 
make the BiiOutio^into a lather, by 
beating ^'t with birch rods, or 'wires. 
Introduce the feathers, and rub well 
with the handhi for five o** six mlSiutes. 
After this shaping, wash in clean water, 
as hjt as iLe hand can bear. Shake 
until dty. , 

?044. INK STAINS. —Very fre¬ 
quently, when logwo^id has been used 
in manufacturing ink, a i eddish stain 
stiU remains, after the use of oxalic 
acid, as in the former directiona. To 
remove it, pro^re a solution of the 
cliloridoi o'* lime, and applydt in the 
same manner as directed for the oxalic 
acid. {See 176,177, 277, 502, and 607.) 

2045. BALBNBSS.—The decoction 
of boxwood, BuccesB^ql in oases of bald- 
;ae8s, is thus made:—Take of the com.r 
mon box, which giuws iu garden bui'der^ 
stems and leaves lour large handfuls, 


th^ slamed paH bnskly wj/ 
cs»)-paper. {See 81.5.) 

9043 nT.TJ'.A’NT WirTTR 


** U'aa exccUeiit lUtlts work. 
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boimH^^three pints of water, in a ofosely If the verdict be in her favour, the 
oovei^ tessel, for a qipiarter of an hour, OJ^er side haVe to pay her costs, arith 
and let it stand in a covered earthen* the exception of abont £10. If the 
ware jar fAr t^ hqftrs or more; strain, ve];dictbe against her, the same yule 
and ^d an ounce and a half of Eau de holds good, and sl^ must pay her 
Cologne, or lavender water, td make it opjbnent’s colts—^probably from £60 
keep, llie head should be well washed ^ to £70. 

witk this solution every morning. (iSfc 2648. J^'clore legil proceedings are 
IfS, 149, and 169^* , commenced, a letter should be written to 

2046. TO ^ESTROY ASTTS.—Drop the.geutleman, by the ihther or brother 
some quicklime on the mouth of thdr of ^e*lady,«T^'aeBti!hg bSm to fulfil his 
nest, and wash it in with boiling water,' engagement, '* A copy of this letter 
oxydissol^ gom| camphor in spirits or should^ be kept, and it 

wine, then mix with water, and pour delivered by some person who caST^pi^va 
into their haunts f or tobacco wa4er, that h^did so, 'the copy is 

which has been found ^fiectunl. They oonl>ct: he should make a memoron* 
are Averse to strong scents. •Camphor dum of any remarks of conversa^on. 
will prevent their infesting a cupboard, 2049. l^e give an extractor two from 
or a sponge^ saturfbed witlf crepsot^. the law^hithorilieB: they wUl, we have 
To pteven* their climBifig up Hreej, no doubt, be perused by our fidr readers 
place a ^g of fer about the tnmk, or with great attention, and some satisiac* 
a circle of rag moistened occasion^ly tion. man, who was paying parti* 
with creosote. * , color attentions to % yotmg girl, was 

.. — asked by the father of the latter, after 

2047. BREACH OF PROMISE OF one of*his visits, what his intmtions''* 

MARRIAGE.—^A i^rbal offer *of were, and bsafeplied, “ I have jnedged 
mai’iiage is sufficient whefeqp to g|;pund my Itobour to marry the girl in a u^nth 
an action for breach or promise ‘of after Christm.'fiiand it was held that 
marriage. Th#conduct of the suitAr, this declaration to the father, who had 
subsequent to the breaking off the en* a right to maJd^ the inquiry, and to 
gagement, i^oulds weigh with* the jury receiue a true and correct answer, taken . 
in estimamig damages. An action may in connexion with the visits to the 
be commenced alt^ugh the gentleman house, and* tILI conduct of the young 
is notumarried. •' The lelrgth ^of time people towards ^eaph other, wffs suffi- 
whlch must elapse before action, must cient evidence of a promise of marriage.” 
be reasonable. A lapse«f\hree years, 2050. ** TJlie common law dqes not,mto* 

or even half t&at time, witljout any %t- geth^ discountenance long engagements 
tempt by the gentleman tp renov^ the to be married. If parties are youngs 
aoquaintence, would lessen the damages and dhrcuCnstances exist, showing that 
very oonaderably—^perha]^ do^ away the period dvfting which they had 
with all chance of success, unless the agreed to remain single was not un¬ 
delay could Jbe sa^factorily explained. reasonqhl 3 ll|.long, the contract is binding 
The mode of proceeding is by an action upon them; but if they are advanced 
at law. For this on attorney must be in years, and the marriage is appointed ' 
retained, who will manage the whole to take place at a remote and un> 
afiair to itjp torfiunation. Thp fifst pro- reasonably 4ong period of time, the 
oeeding (the writ, service theilof, &c.) ^nti'act '^otild be foidable, at the 
costs from £2 to £5. The next pro- optiun of either of tbe parties, as being 
oeeding—from a fortu^ht to a month in sestrain of matrimony. If no time 
after service of the wnt—oosts about is fixed and agreed upon for the per- 
£5 more. The wBble (osts, to Che ver* formanoe of the ooatract, it is in cou- 
diet of the jury, from £35 to £50, beii' templation of law a emtraet to moarjf 
sidesthe exp£ntses of the lady’s witnesses, taithim a> I'ectaon^Se petiock ajtiir rtiquesL 
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Mthear of the parties, therefore, after 
the aeakixtg of such a contract, may o^l 
upon the oih^ to fulfil the engage* 
ment; and in case of a refusal, oy a 
negteot 80 to do on the part of the 
hul^r within a rei%onabl^time aftei^be 
req^uest made, the party so calIii%upon 
the other for a fuijSlment of»thcr en* 
gagement, may treat the betrothmcnt 
aa at an end, sSid bring an action for 
damages for a t^eaCh of the Mga|;6nrElht. 
If both parties he by for ah unreasonable 
neither renew the contract 
frou^^ne to time by their*con(luct^r 
actions, one anq^her to 

carry it into execution, the engageilient 
will deemed*to be abandoned by 
mutum con^t, and the part|ea will be 
free to man^ whom thuy plesto.” ■ 

2051. “TheEoman Iftw very properly 
considered the term of tili^o years amply 
sufficient for the duration of a betroth* 
ment ; and if a nlm who bad engaged 
to marry a girl did not think fit to 
-^lebmte the nuptial within*twft years 
froni we date of the eof ^ement, the 
girl was released from the contr&L” 

——. • 

2062. DYE SILK LILAC. — For 
evesy pound of silk, tale ops and a-half 
of archil; vsiz it well with the 
liquor; make it boil a quarter of an 
hour, dip the silk quiclAy, Ihen let it 
cool, ada wash it in r!irer water, and a 
fine half violet, or lilac, more or less 
fulh^Ul b§ obtained. (See 402.) 

2053. DYE HAIR AND FEA* 
THERS aRBGN.--Take of verdigris 
or verditOT, of each one outice f gum 
water* one pint; mix them well, and 
dip the hair or feathers into the mix* 
ture, shaking them^well {See 

418 to 421.) 

S054. EXCELLENT HAIR WASH. 
•*—Take one ounce of borax, half an 
ounce of camphor; powder these ,in¬ 
gredients fine, find diBscdv€r*^them ^ 
one quart of boiling water; when cool, 
the solution will be ready for use; 
damp tbe hair frequently. This wash 
•fftMJtually cleanses, b^utifies, and 
•tiengtbens the htdr, preserves the 
colour, and «>reveats badness. 


The camphor will form into JpmpB 
after b^ng dissttlved, but the wai^ 
will be sufficiently impregnated. 

2055. ESSENCE, OP C%LERY._ 
This is prepared by soaking for fort¬ 
night a-half ounce of the seeds of celmy 
4 in a*quarter pint of brandy. A few 
drops will flavour a fwt of soup or 
broth,.equal to a head of celery. * 

2066..HICCOUaH OR-HICO0P.— 
This is a spasm of the diaphragm, caused 
by flatulei^y, indigestion, or acidity. 
*Xt laay be«relieved by thq,4fidden .'.})• 
plication of cold, also ^)y two or three 
mq^ithfuls of ooid*wat8r, by eating a 
Bmall piece of ige, taking a pinch of 
Bnuff, or anything that excitee counter 
action. 

_ 2057. StXBSTITfJTB FOR CRKVM 
^ WEA OH COIT^E.V Beat the 
white of an eggato a hK;th, pair to it « 
very small lump «of butter, and mix 
well. Then ftrn into it gradually, bo 
that it may nut curdle. If perfectly 
done, it will4 an excellent substitute 
foj%cream. e 

20g8. S'MlNS AND MARKS 
FROM BOOK^—A solution of oxalic 
aflid, citric acid, or tarffirio acid, is at¬ 
tended with the least risk, and may be 
applied upon the paper an^ prints with* 
out fear of damage. 'These acids, taking 
out writing ink, ondunot touching the 
printings can Be used fcfl' restoring^iooks 
where the margins have been written 
upon, withoutnaibacking the text.* {See 
648 .) , 

2af>d. MISt YINEGAR—.Put into 
a wide-mouthed bottle, fresh nice clean 
mint leaves*enough to fill it loosely; 
thm fill up the hottte with good vine¬ 
gar ; and after it has seen litopped dose 
for two or three weeks, it is to be 
poured off clear into another bottle, and 
kept well corked for use. Serve wi^ 
lamb dhenfinint cannot Be obtained. 

2060.^!mLLOW RlCB.—Take one 
|M>und of rice, wash it clean, and put it 
into a saucepaivwhidi wSX hold three 
quartsadd to it half a pound of cur* 

C ts picked and, washed, one querter of 
ounce of the best powder, 

previously dissolved ba a oiqpfai of 
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Watwji^d a stick of cinniunoii; ^ur —such as the bottom of a dish, ajid 
oral' w^a two quartp of cold water, humg thoroughly soaped the flamiel 
place the saucepan xmoovered on a ('vmen squeezed from the lather), rub 
modefbte ffira, and allow it to boil till thc^kid till all dirt be removed, clean' 
the rise is dry, then stir in a quarter of ing and roaosping the -flannel from 
a pound of sugar, and two oflnees of timb to time. K^are &u8t be taken to 
butter: cover up, and place the pan *fOmitn5 part of the glove, by turning 
near the'fire for a few minutes, then the fing^srs, &c. The gloves must b^. 
mtSr it w^ and dish up. This is a dried in the sun, or before a moderate 
fiivourite diShwith the JavazAse, and fir^and will present tUb^&ppearance of 
will be found excellent as ft v^taWe old«pat6hmtnt. When quite dry, they 
with r oast meat, poultry, 4o. It also must be graddaily “ pulled ouV' and 
foUhs a capital nudding, wbieh mefr be will look new, {See 323,1321^) 
improved by the addition of raisins, and f065! PREVENT OALLIDii^IN 

a few blanched almdbds. « INVAI^DS.—^Thff^“hite of an egg, 

2061. NEAT MOD^ OF SOLDER- beatSn to a strong froth, then drop in 
INS.—Cut out a piece of tinfdil the size gradually whilst you bre beatiqg two 
of the surfaces to be soldered. Then teaspoonfqis of spirits of vine, put it 
dip a fe&ther^n a solution of*sal ajnmq- mK> a btttle, #nd apply oipcasionally 
niao, and wbt over the smtaces <9 tlm with a feather. * 

met^, tRen pladh thera^ their proper 2066. MASIjSiSD POTATOES,-AND 
position with the tiitfoil ^etween. Put SPINACH aOR CABBAGE. — Moisten 
it so anunged on' a pii^e of iron ho^ cold mashed potatles with a little 
enough to melt the foil. When cold white sauce: take cold cabbage or 
ih(^ will be foxmd firmly* soldered spinacR, and chop either one ver^j^ely. ^ 
together. ’ • , • Moisten theftyvith a brown gravy. Fill 

2062. T^..CIING I^RER.-•-Mix a tiivzRould \nth layersofpotatoefand 

together by auentle heat, one oz.* of cabbage; covA* the top and put it into 
Canada balsam, and a-quarter pint ^f a stew-pan of boiUng water. Let it re- 
spirits of tuipentine ; with a soft brush main long enoflgh to warm theuege- 
spread it J;h|lnly «)ver one sid* of good table*; then turn the vegetables out 
tissue paper. It diies quickly, is very and serve ^em. ♦ This might be pro- 
transparent, and not greasy, there- pared by bo^ng the vegetables sepa- 
fore €oes not Itain the objgct upon rately, and mei^sly. putting th^m into 
which it may be |»laced. , the mould in layers, to be turned out 

2063. DYl^ SILK, &e, CRIMSON, when wanted. It forms a ^Cry pretty 
—^Take about a spoonful* of cutbear, dishJfor an entree.—(See 122.) 

put it into a small pan, f>our boiling 20^7. COLD CARROiTS AND TUR- 
water upon it; stir and le^ it sitand a NIPo may be added to soups, if they 
few mmutes, thmi put m tbe ^Ik, have not been*mixed with gravies; or 
and turn it oveqiin a short time, and warmed up separately, and put into 
when th« ceiour^ full enough; take it moulds io^layers; they may bo turned 
Out ; “but if it should require more out, and served tiie same as the pota- 
violet or crimsfn, add a spoonful or to%3 and cabbage described above, 
two of purpl^ archil* to some warm 2068. RASIBERBY VINEGAR.— 
waiter; steep, find dry it doors. Put a pound of very fine ripe raspberries 

It' znust be mangled, and ou^t to be jp a bo^, tntw wdt, and pour 
pressed. upon them a quart of tbe^ best white 

2064. CLEAN ICID GLOVES.— wine vinegar; next day strain the liquor 
Moke a strong l|ther with onrd scum on a pound of fresh ripe raspberries; 
and warm water, m which stera a small bruise tltem also, and the following day 
piece of neyi^ flanneL Place the glovi do the same, hitt dowitequeeseiktfrmi, 
on a flat, clean, and nnyieldn^ shr^e or U will it foments only drain 
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dlM liquor cu» diy as you oau from it. 
The^lsat time, pass it thraugh a canipa 
hog, preyiously wet with the vinegar, to 
prevent waste. Put the juice iut 9 a 
stoxle jar, with a pomd of mgctr to 
t^ery pint of jnidk ; the ^ugar must be 
Utroken into lumps stir it, and when 
inelted, put the jar into a pan water ; 
1 ^ it simmer, and skim it; when cold, 
bottle it; it will be fine, and thick, 
when col^ ID^ strained hs>ne 3 F/nw.'irly 
prepared. • 

Sia^S OP THE WEATHER. 

2o,-lis Daw.—If the dew> liei ploi.ti- 
fiilly on the grassiv^br a fair da,v, it is a 
sign of another. If not, and there is no 
wind,^ain muit follow. A red even- 
ing portendg fine weather; but if it 
spread too^Var upwards froim^he hiri- 
son in the evening,^, and especially 
morning, it foretells v^d or rain, or 
both. When the aky, in rainy wea&er, 
is tinged with i^a green, the rain 
will increase; if with deep blue, it will 

*be shcwety, * 

2071. Ciiouns. — Again t much rain, 
the%loudB grow bij^er, and inof^ase 
very fast, especially before thunder. 
When the clouds are formed like fleeces, 
butfdense in the middle and bright to¬ 
wards the edges, writh the sky bright, 
they are signs of afroitt, with hail, snow, 
or rain. If clouds form hijgh in air, in 
thin wLite trains ljke<* locks of wool, 
they portend wind, and probably rain. 
Whep a *g^eral cloudiness covers the 
iky, and small black fragments of clouds 
fly underneath, they are a sure sigu of 
rain, and probably it will bs l^^ing. 
Two currents of clouds Uways portend 

. rain, and, in aumtner, thunder. 

2072. Hza^eult Bonus.—,4 bjudness 
in the air, which fades the sun’s lightp, 
and makes the orb appear whitish .or 
ill-defined—or at zught, if the moon and 
stars grow dim, and a ring encircles 
the fonuwr, raiU-^ will fohovif If tl^e 
Bim’s rays appear like Moses’Qhoma—^if 
white at setting, or shorn of his ray8,K>r 
goes down into a bank of clouds in the 
horizon, bad weather is to be expected. 
If the moon looks and dim, we ex¬ 
pect rain; if ^d, wind;, and if of her 


natural colour, wi^ a clear fair 
weather. If theij^oonis rainy^mmugh- 
out, it will dear at the cb^ge, and, 
perhaps, the rain ^tum £ few» days 
after. If fair thronghout, and at 
the change, the firir weather will pro¬ 
bably return on the fourth or fifth day. 

207^. ASTHMA—The following is 
recommended as a relief.-»>Two ounces 
of the best honey, and one ounce of 
castor oil imxed. A tea-spoonful to be 
taken night and morning. i 

- 2074. MILDEW OU't OF LINEN— 
Take soap, and j^ub it well; then 
scrape some fine chalk, and rub lb also 
ou the Ikrsn. it on the grass. • As 
it dries, wet it a little, and it will come 
out in twice doing. 

®20C6. EXOLLLENT REMEDY FOR 
tsPRAINS.—Pi't the "white of an egg 
into a saucer, keep stirring it with a 
|)iece of alum Shout the size of a walnut 
until it becomes a thick jelly; apply n 
portion of it cn a piece of lint or tow 
lar"e enough tG' cover the sprain, 
chanjjdug it^^oi^a fresh one as often as 
it &;els warm or dry; the limb is to be 
kispt in an horizontal position by 
placing it on a chair. 

2^6. REMEDY FOR ^RHEUMA- 
TISM, LUMBAGO, SPRAllSiS, BRUI¬ 
SES, CHILBLAIN.® (BEFORE THEY 
ARE BROKEN) AND BITE3 OF 
INSECTS.-^One raw' egg well beaten, 
half a pint^c^ vinegar, one otucoe of 
spirits of turpentine, a quarter of an 
ouncf) of sdrits <spf wine, a quarter of 
anounoe of camphor. Iheae ingredi¬ 
ents to be bhaten well together, then 
pu^ in a bottle and, shaken for ten 
minutes, after whick, t«. be corked 
down tightly to exclude the sir. In 
half an hour it isfit^fer use. Direc¬ 
tions:—^To be uirell rubbed in, twe^ 
three^ *t)r*fpur times a diy. For rheu¬ 
matism m the head, to be rubbed tkt 
the back of the neck and behind the 
ears. 

2077 UNFEittoNTED BREAD,— 
Tluee pounds wheai meal; half an 
dunce, avoirdupois, muriatic add; half 
an ounce, nvoirdupou^ carbonate soda; 
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vtsAqv ^ou^h to mSke it of a proper tutatly replaoed new bita of fur to 
coDsut^de. For wl^^te flour, fop maj^ Sable, cbmclulk, squirrel, fitch, 
pounds of flour; half an ounce, avouv &c., should W treated as follows' 
dupoisf muftatio ; half an ounce, Wa^ a quantity of new bran in a pan, 
avoirdqpois, carbonate soda ; water taking care ,that it does not bum, * to 
about a quart. The way of m&king is {u^Vbnt whioh| H mW be ootiToly 
as foliows:—^First mix the soda and starred.* When well warned, rub it 
flour \fell together by rubbing in a pan; thoroughli^ into the liu' with hand 
the9 pour the acid into the watei^ and Bepeat this two or three times; tlien 
mix well by stirring. Mix altogether to shake the fur, and give it another shaip 
*^he required consistence, anihbake in a bruduifl^untlld free £cbm Jiust. White 
hot ov en im mediately. The «gain from furs, ermine. Sic., may be cleaned as 
thifwndlSfBQ qf baking is as follown-^ *follow8 Lay the fur on i^bl^ ^$(4^ 
four pounds of v^eat meal made seven > rub*it well with bran made moiatr mih 
pounds nine ounces %f excellent light warm wid-er; rub tngtil quite dry, and 
bimd j and four pounds of secohas aftorWardswith dry bran. The wet bran 
flour*ii^e sixpounds of excelmt light should bo put on with flUonel, an^ the 
bread. It keeps moist longer than. dry with apiece of book-mnslin. The 
bread made with yeaSt, and isYar more light fuMf in sedition to^be above, 
sweet and difostible, TbA h especklly* should be well rubbed with magnesia, 
recommesded to *})erBoilii who suffer or a piece of boo^-muslin, after the bran 
from indigestion, who willflnd the,brown process. Fix's ai'e usii^y much im* 
bread invaluable. (A’ce 4^1.) . proved by stretchinsl winch may be 

2078. SCURF IN THE HEAD.—A managed as follows: to a pint of soft 
simple and effectual remedy,* Into a water adli fhree ounces of salt, diijpolve; 
pint of water dropa luixp of frosli qui^k with this soldK^n sponge the inside of 
lime, the size^f a walnut^ iptiti^and the skill (biki^ cai'e not to wet the 
ell night, then pour the water off cletir fqr), until it becomes tboroughly satu< 
from sediment oiPdeposit, add a quartef Anted; then lay it carefully on a board 
of a pint of the best vinegar, and wash with the side downwards, in «ts 
the heail witl^ theamixiure. Eerfe(ff.ly uaturak disposition; then stretch os 
harmless ; *only wet the roots of the much as it v^^beaJ) and to the requir^ 
hair. (See 1276.) • • •• shape, and fast^ with small tacks. THe 

2079% JAUNMCE. —*Dno jpenny- drying may be quickgnod byplacfhg the 
worth of allspice, *ditto of^ flowers of skin a little distance from the fire or 

brimsteno, ditto of turmesic; these to stove. - * • 

bo well pounded together, ,and aftei^ 208|. WHIST.—(Upon the principles 
words to be mixeii^with hal|^pound of of Hoyle’s games). — Great silence 
treacle. Two tacle-spoonfuls to be and atfentibn must be observed by the 
token every day. (iSee 1247?) • players. Four f^ona cut for partners; 

2080. CRAMP«IN THE LEG%. the two highest are against the two 

—Stretch out^he heel of the leg as far lowest. cTl^ partziprs sit opposite to 
aa possible, at the same time dmwing each other, and the person who outs 
up the toes as far as possible. This the ^lowest card is entitled to the 
will often stop a fit of tlA cramp after it deal. The ace is the lowest in cutting, 
has commenced.* • * * Each perssn Las a right to shume 

2081. CLEAN FURS.—Smp*the fur t!|jg card^before the ; but it is 
articles of their stufBng and binding, usual for the alder hand only, and the 
and lay them as much es possible in a deakr after. 

flat position. They must then bo sub- The pack is then cut by the right 
ject^ to a very biuk brushing, ‘wiHia hand adversary; and the dealer dis- 
stiff dothes brash; after this, any moth- * ’ tributes the cards, one one^ to each 
eaten parts most be cut out, and be of the ^layem;, hegiuninig with tfa« 
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E enoa who Bits on his left hand until 
e^cotnes to the last card, whicl\-. he 
turns up, being the trump, and leaves 
on .the teble till the first trick is plajfed. 

The per^n oq^tbe left hand side of 
the dealer is called the Vlder, and plays 
first; whoever wins the tri(^ becomes 
elder hand, and plays again; uid So on, 
till all the carc^ are played out. 

No intimations or signs of sfiy kind, 
during the play of the cards, are' 'i.)er- 
;^j,jg^ttod between the partners. The^ 
' wfj^e orone party is the gan^e of the 
adveKJjy, except ii^a revoke, when* the 
partners, may injure if he h^'.s any of 
the suit in his hand. ^ 

The tricks belonging to each- party 
should bp iumed and collet^ed by the 
respective partners cT whoever fans 
the first trick in ever^ hand. 

All above six trick* reckon towards 
the game. ^ 

The aoe^ king,^ queen, and knave of, 
trumps are called honourfi; apd when 
^ eithec of the partners have three 
•epiprately, or between tV.-m, th|y count 
two points towards th^ game; &nd in 
case they have four honours, they count 
four points. 

<rhe game eontUts 0 / ten p(mts. 

2083. Terms used in Wi.isT. — 
Finemng, is the dvtempl;, to gain an 
advantage; thus:—If*you have the 
best, "^and third «bebt card of the 
suit led, you put on the third best, and 
run the r.sk of your advessaiy having 
the second best; if he has it not;^which 
is two to one against him, you then 
certain of gaining a trick. ' 
jPomw.gr, is playing the suit of which 
your ps^ner or adversary has not any, 
and v^ch he muBt^tnimp,«iin'order to 
win. 

Long trump, means the having one or 
more trumps in your hand when all 
the rest are out 

Looee card, tneans a c^'in bandnf 
no value, and the most proper to throw 
away. < 

Poiw&t. Ten make the game; as 
many as are gained by tricks or 
honours, eo many points are set up' 
to the score wf the ganut 


Quart, is four successive car^in any 
suit t ^ 

^ Quart Major, is a sequence of ace, 
hing, queen, andkeave. ^ 

QuiiU, is five successive cards..m any 
suit. * 

Quiid Major is a sequence of aoo^^ 
king, queen, kna\e, and ten. 

Sef-saw, is when each partner turns 
a suit, %nd when they pky those suits 
to each oilier for that purpose. 

Score, iir the number of poigta set up!' 
The following is thg n>os*t aiipio-v'ed 
method of scoring:— 

1,2 3 4 5 6 7 8 

0 0 00 000^0 

0 00 000 0000 00 000 0 0 0 

f, S^m, IS wh^cn cither party win every 
„tri(k. “ r 

Tenace, is possesewg the first and 
third best 9 Ji,rdB; and being the last 
^ player, you consequently catch the 
adversary when that suit is played; as, 
for instance, in case you have ace and 
qfioen of any.suii:, and your adversary 
leads that |uit, you p^ust. win two 
tficks, by having the best and third 
best of the suit playefi, and being the 
last player. 

Percef is three sxccesyi^ cards in 
any suit. 

Tcrce Ma^w, isoa" sequence of ace, 
king, apd queen. 4 

2084. ItyLEs.—1. Lead from your 
strong suit, and be caqiious luw you 
change sukts; and keep a comuianding 
card to briMg it in again. 

2 . Leadjihroug^ the strong suit and 
up ti> the weak, but not in trumps, 
umesB very strong i^ them. 

3. Lead the high&'st a sequence; 
but if you have a quart or cinque to a 
king, lead the lowesij} 

4. ^Lead thiuu^ aq honour, parti¬ 
cularly 4 the game is much against 
you. 

5. Lead your best trump, if the ad^ 
versaries be Hght, and you have no 
honoqr; but not ^if you have fotur 
trumps, unlesstyouhave a sequence. 

6 . Lead a trump if yop have four or 
five, or a strong hand; but not if weak. 



8,800 fiXLEWOBMS FROSUOl 1 LB. OF BILK. 


7* HBvjng ftce, king, and two or 
tliree small cards, leild ace and king, 
if weak in bnt a small one if 

stron^in them. • 

8. If you have the last iruiQp, with 
some winning cards, and one losing 
card only, les^ the losing card. 

^ Return your partner’s lead, not 
the adversaries; and if you have only 
»three originally, play the best; but 
^ou need not return it infmediately, 
whenjfij^ win with a king,*queen. or! 
kilS^T^and fkava only smaR ones* orJ 
when you hold a good sequence, have a 




ng suit, or have five trumps. 


ace queen, or 

• * 


LO. Do not lead fro: 
ace knave. 

11. Do not lead aj^ ace, tyilcL^s yon 

have a king. • • V * 

12 . Do^ndt le^d a thu'tcenlh cards 
uulosa t.i*iops be out. * 

13. Do not trump *i thirteenth card, 
unless you bo last player or want the%[ 
load. 

14. Keep a small card to return your 

partner’s lead. • • 

15. Be caukioua in trnnq>mg spcard 
when strong in^irumps, pai'ticularly*jf 
you have a strong suit. 

16. Having only a few small truifps, 
make thcmi^eu ^ou can. * 

17. If your partner refuses to trump 
a suit, of which l^kRowsj^ou have not 
the be^, lead you]^* best trump.* 

18. When you hold all the remaining 
tiumpS x)lay one, and th’^n try to put 
the lead in your xiartner’s hand. • 

19. Remember hovf mtAy of 6acU 

suit are out, and what is the bdBt card 
left in each hand. * * 

20 . Never foroeijrow partner if you 
are weak iu t'flimjA, unless you have a 
renounce, or want the odd trick, 

21. When playing for the odd trick, be 
cautious of touyiping dlit, especjiilly if 
your partner belikely to truKa]| a suit; 
and make all the tric^ you can early, 
and avoid lluessixig. 

22. If you take a triak, and have a 
sequence, win it w^ih the lowest. 

2086. Laws of*Whist. 

8086. I>eal^.—1. If a card be turned j 
up in dealing, the adverse party may 


call a new deal, unless they have been 
th# cause; then the dealer has*tbs 
option. 

2i If a card be faced in the deal, *the 
deajer must dml again, unless it be the 
lost de^ jf 

8. If any one play with twelve cards, 
and the fbst have tljirteen, the deal to 
stand good, and the, player to be 
puqishfn fqf eacn rifvoke; byt, if anj 
have fourteen c^firds, thetit^ is lost. 

4. The dealer to leave the truim^ 
car^ on*theJbable till his tufS ta 

after which none^pmy ask wllat curd 
was ^nied up, onl^/ewhat is trumps. 

5. No person may t^e up the cards 

while dealiug; if the dealer iu thflb case 
should the deal, to deal^oiu' unless 

his*partifer^s faRlt; and if ft card be 
turned up in ^^ling, no new deal, 
unless the mrtnbr’s fault. 

6. If the*dealer put the trump card 
on the rest, with Yace downwards, 
he is to Jose the deal. 

2087. Plagmff out o/turn.—7, if any * 
person ^layoM of his turn, the a(\per* 
Bsuy {nay call Jthe card played at any 
time, if be do not make him revoke; or 
if eitiier of the adverse party be to lead, 
may desire bis partner to name the sfiit, 
which%iuBt bo plaved. 

8. If a parsQ" {mpposes he has won 
the trick, and leads again be^in his 
partner has played,«the adversa^ may 
oblige bis partner to win it, if he can. 

0. If a person lead, and llis partner 
play i>efore his turn,'the adversary's 
partneg may do the same!! 

10. If tlm ao& or any other card of a 
suit, be led, ana any person play out of 
turn, whether his partner liave any of 
the suilf lad or D«t, he is neither to 
tmmp it nor win it, provided he do net 
revAe. 

2088. Readfsing. —11. If a revoke hap¬ 
pen to be m^e;, the a^ersary may add 
three to tnlir score, or take three tricks 
froA them; or take down three from 
their score; and, if up, must remain at 
nine. 

12. If any person revoke, and, before 
the cards be turned, discover it, the 
adv«ro%ry may^oause Urt highest oer 
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lowest of tbe euit led, or call the pvrd' 
then played at any time, if it do^lnot 
cause a revoke. 

13. No revoke to be daimed tiU the 

trick be turned and quitted, or the 
party t^ho revoked, or lUs partner, have 
played again. ^ 

14. If any persdn claim b revoke, the 
Adverse partyr are not to mis their 
cards, upon forfeiting thei>revoke.^ 

15. No rev'&ke can be claimed after 
card^ are cut for a new deal 

^■**'9. VhUing Awwwra.—16: If any 
person call, except ..'t the point of eight, 
the adverse party fhay conBult,*hn'l have 
a new deal. 

17*;^ After the trump card is turned 
up, no pefSon may re^nd ^>8 partner 
to call, oh penalty of losing one point. 

18. Jf the trump ce :d be turned up, 
no honours can be set-up unless before 
claimed; and sot^nng honours, not hav¬ 
ing them, to be scored agai nst them. 

19. If any person call at (sight, and be 
answered, and the opposV>'> p^ies have 
thrown down their cari!lB, and appear 
they have not their honours, they may 
consult, and have a new deal or not. 

,20. If any person a:'.swer without an 
honour, the adversaries may oonf’ult and 
stand the deal or rot. 

21. If any person oa!l ao eight, after 
he har played, the adversaries may call a 
new deaL “ 

2090. S^arating and Showing the 

Oa^t. — ii2. If any person sejirrate a 
card from they^t, the adversepafly may 
call it if he name it; but, ^f hO call a 
wrong card, he or hjs partner are liable, 
for once, to have the highest or lowest 
card called in any suit led duj^g that 
deal. “ . 

23. If any person throw his cards on 

the table, supposing the game losl, he 
may not take them up, and the adver- 
sariea may oall«-them, piovided he do 
not revoke. „ -' 

24. If any person be sure of winning 
every trick in his hand, he may show 
his cards, but is liable to have them 
flailed. 

2091 . Omi^infftoplapioafHek. —^ 25 . 
If any person omit to ]^y to fa trick,. 


and it appear Im has, onecard more than 
the rest, it shall, be lit the option of the 
adversary to havt a new de^ 

2092. Rewfictin^ who plafed^ Par 
HcvAojrtCwra. —^26. Each person ought 
to lay bis card before him ; and if either 
of the adversaries mix their cards with 
his, his partner n^y demand each per* 
son ^,lay his card befoip him, but not 
to inquiry who played any parMcular 
card. 

I^Phese jpws are agreed to best 

judges. 

2093. MAxms von whist. ^ 

^ £094. Leader. —1. Begin with We 
suit of which you have most in number; 
for, when the trumps are out, you wil^ 
probably, makescreral tricks by it. 

^ r' If you Lold equal numbers in dif- 
“"ferent suits, h. 7 gm with the i-^rongest, 
because it is theuleast liable to injure 
your partnei.’ 

3. Sequences are iilways eligible lead% 
as supporting your partner without in* 
ji^ring your own. hand. 

4. Lead from a king or queen, rather 

tJiaS {rom*ah ace; for, since the adver* 
laries will lead fi^m tlose suits which 
you do not, your ace will do them moat 
hatm. 5 

5. Lead from a king rather than a 
queen, and from a q^een rather than from 
a knave; foi the streuger the suit, the 
less is your partner Dndan^red. 

6. Lead 'not from ace queen, „ or ace 
knave, till^neoessary; for, if that suit be 
led by the^vejsaries, you have a good 
chain^ of making two tricks in it. 

7. Jn all sequences to a queen, knave, 
oi ten, begin with j^e highest, because 
it will frequently dij^tressj^oiu* left-hand 
adversary. 

8. Having king, and knave, lead 
the king; mr,gf strong in trumps, you 
may wait^the return of thu suit^ and 
Anesse tihe knave. 

9 . Having ace, queen, and one small 
card, lead the small one ; for, by this 
lead, your parser has a chance to make 
the kiiave. 

10. Having aoe, king, and two or 
three small curds, play airo and kh^ if 
weak, hot a small card, if strong is 
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tntini%yott may myeijrour partim]: the 
chance of making trick. 

11. Haring mog,’'^ueen»^'ikid one 
small'^card, play‘me anuill one; for 
your jlartner has an equBl chance to 
win, and ycm need not fear to make 
king or queen. . 

1^.’ Haring king, queen, and two or 
thi^ small cards, md a smallyCdrd, if 
^strong, and tfiekingif weak in trumps; 
for s^ength in trumps entitles you to 
pl^a-ii^ward ^me, andjgive ynur 
pafwera cliihce»of winning the nrsti 
trick; but, if weak g trumps, lead the 
king or queen, to seciire a trick in tlftit 
suit. ' • , 

Haring an ace, with four small 
cards, and no other ^ood suit, play% 
small card, i£ strong in tmmps, an^^the 
ace if weak; for^stren^h in trump* 
may ename you to make one or two 
of the small cards, although your part-, 
ner cannot support the lead. 

14. Haring king, knaye, |nd ten, 

lead the ten : for, if ^jpur partner hold 
the ace, you have a goed chance to 
make three trisks, whether lie paSf tl^e 
ten ornot. • s 

15. Haring king, queen, and ten, 
lead the king: for. if it fail, by^puttlng 
on the teni upoirthe return *of that 
suit from your pjir^er, you have a 
chance of makingjbwo triclm. 

16. Haring que^n, knave, ami nine, 

lead the queen; for, upoi^ *the return 
of tluAi suit from your partner, by 
putting on the nine, you wi^ probabl^ 
moke the knave. * • * 

2095. Second ffand.—i. fiaving 
ace, kmg, and small ones, play a small 
card, if strong in hut the king 

if weak in thelh; ror, otherwise, your 
ace or king might be trumped, in the 
latter ease, and n% hazards should be 
run with few txumps but m critioaleasea. 

2. Haring acjs, queen, and sttall cards, 
play a small one, for, upon the retiim 
of tihat suit, you will, probably, make 
two tricks. • 

8. Haring ace, dEnave, and *small 
cards, play a small one* for, upon the 
return of that suit^ you will, perhaps, 
make two tricks. 


or BVTriEB Fkfi ANNUM. 

4, Haring ace, ten, or nine, yrifch 
small cards, play a small one, for, by 
this method, you have a chance ol 
making two laricks in the suit. * 

5» Haring Jrmg, ^ueen, ten, and 
small cards, pliythe queen; ’for, by 
playipg t]jie ten upon the return of the 
suit, ^ou wUl, prSbably, make two 
tricks in it. • 

6.,B8mng| king, •queSn, and small 
cards, play m small oar^ if strong in 
trumps, but the qoeehif w^in thec:a|^'' 
for#treAgth, in trumps w^ai^P 
ing a backward gMKf‘»,'and it is always 
advaitaf eouB to ke^ back your adver> 
saries* smt. ' # 

7. If you hold a sequ^ce t<f your 
higt|. 08 t ^-d in the sui^^play the 
lowest of it, fo:^,by this means, your 
partner will be informed of your 
strength. • 

8. Haring queen, jmave, and small 
ones, play the knave,because you will, 
probably, secure a trick. 

9. Havingenjuieen, ten, and small ones, 
play q small o^, for your partner 

an equal chance to win. 

10. Having either ace, king, queen, 
or knave, with* small cards, play, a 
small one, for your partner has an equal 
chance to win the krick. 

11. Haviiik •wither ace, king, queca 
or knave, with qne sm^l cartt only, 
play the small one, ibr, otherwise, your 
adversary will finesse upon you. ' 

12 . Jf a ^ueen be led, and*you hold 
the kiig, put that on, fof if your part¬ 
ner hoki tbn ace, ycfu do no barm; and, 
if the king be^t^en, idle adversaries 
have played two honours to one. 

14. If^aking be Idd, and you hold 
ace, knave,* and sfhall ones, play the 
ace, for it cannot do the adversary a 
greater injury. 

2096. Thigd Hmd. —1. Havmg aoe 
and king,*plety the ao# and i^um the 
Uttg, bMavip. you should not keep the 
command of your partners strong 
suit. 

2. Haring ace and queen, play the 
ace, and return the queai; for, 
although it may prove bq^ter in some 
Loas(M toiput on the quemi, yet^ in gene* 
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taVyour.pariaier is best supported by' more diatreiM than strengthf^**. youi 
thUf method. i partus. " ' 

3, ‘Having aoe and knave, play the ^ If you hold a goode^uence; for 
.aoe'aud return the knave, in order to then you may shoer a stroi^ suit, and 

strengthen your partnei^s hand. , not iigi|ve his hand. 

itc Having king and l^naye, j^ay the g. If you have a strong suit; beoause 
kh^: and, if it win, return the toave, leading from a strox^ suit directs your 
for we reason in Fo. 8. * * partner, abd cannot injure him. . 

5. Always i:^,ay the best when your 4. If you have ft good hand; fof, in 

partner play?a small car^ as.it best this ca^, you ought to '^ousiilt your 
supports youT partner., own hand'. 

6 . If you hold tiie ace and one small 5. If yc j hold five tramp^X./o^ then 
card- onlyJ"^md your partner '•ead the yofi are t^arrauted to phy'trum]^; i! 
king, ^ut on the t^e, and' retum' the you think it right. 

smdl one; for, otherwise, ace *^^00, Leading'^T^vm^s. —1. 

will he an obstruction to his suit. trumps froin a strong hand, but never 

7. If you hold the king and one from a iVeak one, by which means you 
small cord bnly, jmd your i>^itner lead will secuie your good caivis from being 
the ace, if the trumpft^be ouff, pla/ the triyaped. ^ 

king; for, by putwjg on the king, , 2.’ Trump hot out witiPa bad band, 
there will be no obstruction to the although you 'hold fiVe smalf trumps; 
suit. for, since your oaTds are bad, it is only 

2097. Four^ Wand. —1. If a king trumping for the adversaries’good ones, 
be led, and you hold ace, knaj'^e, and a 3. Having aoe, king, knave, and 
smalk card, play the sp^'dl one; for, three s&all trumpB,play ace and king; 
supposing the queen ifl6* follow, you ftr the prpbaBility of the queen's 
probably make both ac^ and knaire. falling is in your favour, 

2. When the third hand is weak in " 4, Having aoe, king, knave, and one 
his partner's lead, jrou may often ‘or'tw^'SadaSbtrampdJ’ play the king, 
relum that suit to great advantage; aT^"^t'the return from your partner 
but this rule must not be applied to to put on the knav..., in^, order to win 
trumps, unless yoti ^re very strong the queen; but, if you particularly 
indeed. wish the trumpsieut, play two roundi^ 

209S’. Cate» you should and th«n yo^ strong suiti 

return your partner's Uad immediately. 6. Having ace, kifig, and two or three 
—I. Wh&n you win with the ace and small trumiM, lead a small one; this is 
can return an honour, for th?t will to let you? partner win the first trick ; 
greatly strenj^hen his hand. but, if youfhavegood reason for getting 

2. When ns leads a trump, in which out the trumps, play three rounds, or 
case, return best i^mainmg in your p^ay*^ ace and king, and then proceed 
hand (unless you held four ori^ally), with your strong si^t. 
except the lead be throughcan*honour. 6. If your udveraarieihtbe eight, and 

8 . When your partner has trumped you do not hold an honour, ^row o£P 

out; fi>r then it is evident he warts to your best trump, fqr, if your partner 
make his ^reat suit. has pot two h^our^ you have lost the 

4. When yojj^ have np gpod (us'd in game (.ai^d, if he holds twahonoura, it 

vny other suit; for then you enti^vly is moin advantageous to lead a trump, 
depend on your partner. ^ 7. Having ace, queen, knave, mid 

2099. Cases in which you shoidd ruA small trumps plej the knave; for, hy 
yowr pourtner'f lead immediaidy. this means, the ]^ng only can xnake 
*->1. If you with the king, queen, against you. 

nr knave, and have only small nurds*^ 8. Having aoe, queen, tezif and one 
left; for ^6 return of«a small pord will or two amali trumps, lead a small one 
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tot H t<|Ul Srour partmear a obaxuse htnumr, aad ix«i;fc tl» amall joue; 
to win ue txick, and kfiiep the command beal^use it will greatly strengthen ^hur 
in your ow^hand. partner's hhnd, and cannot hurt youf 

9. fhmng king^ queen, ten, and owia • 

small trumpa, lead the king ; fby, if the 2Q. If an honour he turned up on 

king he lost, upon the return of trumps, the left, and y^ hold a sequence, 4ead 
you may finesse the ten. the IjmWt m i^ because it will prei:ent 

10. •Having king, knav^ 'ten, and the last *hand from injuring your 

sm^ ones, lead '^<9 knave, he^mse it partner. • 

^srill prevent* the adversaries from 21. li^ qq^een be iguned up on the 
making a small trump. * left, *aad you j^oH aoe^* king, and a 

%-^g queen, knave,«nme, and Umall one, lead the small trump^; 
smi^ trumpsplei^ the quedh; fox? if' because ayou will have a^dhance of 
youf partner hold the ace, you have a getting the ^ueen.« ■ ^ 

good chance of making the whole sxqii 22.J[fm queen be Inimcd up on the 

12. Having queen, kivve,*and two or left, and you hold a kn^ve, with small 

thred small trumps, lead the qfieen, for ones, lead the knave; for the Ihiava 
the reason in hb. 11. ^ ^ • cannot l^of 8orviae,.as tfia queen is 

13. Having ,kuave, tei^ ^ig^ht, ^n^ on 3 i^ur lifti * • 

siualL trum;^, lead the knave; for, on» 23. If an honqdr be turned up by 
the re turd of trumps, j^n, probably, your partner^ and you strong in trumps, 
may finesse the eight to ai^antage. lead a small one; but, if weak in them, 

14. Having knave, ten, and three dead the beat you hafe; by this play 

small trumps, lea<l the knave, because the we^eat hand will support the 
it will most distress your adversaries, strongest. ^ • 

unless two honours Ste hold on your 24. If an aO^be turned up on Hn 
right hand; tb? odds agaii^twhiclii are right, ^ou hol^jng king, queen, and 
about three to one. knave, lead the knave; a secure lead. 

15. Having only small tnimjip, play* 26. Xf an ace be burned up on the 

the highest; by which you will supp|rt right, and you nold king; queen, afid 
your partn^ All y<ai can. * ten, leiil the king, and upon the retsUff 

16. Having a sequence, begin with of trumps p1fiiy^.he*ten; for, by this 

tbe highest; by *tlAs means, your means, you wow a great s^ngth 
portneres best inAnicted now play to your partner,* aad will, probably 
nis hand, and eSnnot possibly be make two tricks in them. 

iiijurodt , * 2G. If a king be turned up on Ihe 

17. If any honour be turned up om right, jud you hold queen, knave, and 

your left, and the game mWch agalbst nine, lq§d knave, and, up& the return 
yon, lead a trump the first opportunity; of trumps, "play the nin% because it 
for, your game being desperateh»bati, may prevent th^ ten from toaking. 
this method is the moat likely to 27. If a king bo turned up on your 
retrieve it. « * right, ant jfou hold knave; ten, and 

IS. In all other oases it is dangerous nine, load the nine, and, upon the 

leading through ai% honour, unless you retmgi of trumps, play the ten; because 
he strong in tnynpa, oi* have a p^ood this method will best disclose your 
hand; because all the advspti^e of strength inti^pnps. ^ 
trumping through on honour Em in Ifa^een be turned up on the 

your paper's finessing, rights and ^ou hold ace, mg, and 

19. jSupposing it here^ftor proper to knav^ lead the king, and, upon tile 
lead trumps, when afi honour is tpmed return of trumps, play tiie ■ knawe; 
up on your left, you, holding only one because you are then eertain to u»l» 
honour, with p small trump, play the- [*the knave. 
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28. If a queen be tamed up on tbe 
rigat^ and you bold ace, king, and siLal] 
ones, lead tbe king; and, upon the 
rel^m of trumps, you may finteae, 
unless tbe queoif falls,, for otberuiso, 
tbe queen Wul make a sHck. 

80. If aknare be turned yp on the 
rigb^ and you libld king, queen, and 
t^ lead thee queen, and, upon tbe 
return of trubips,*>play the teiv^^fqr, by 
this means, ybu will moke tbe ten. 

.V, 81. If a knave be turned up on the i 
right,, en^you bold king qiloen,iAnd 
small ones, lead Jir king; and, if that 
come borne, play h small onej^for it ia 
probable yourcpnrtner holds tbe aco. 

825 If a knave be turned up on the 
rigbl| an<Fyou bold king Ijtd tep or 
queen and ten, witl|*two small cards, 
lead a smaU one; and, upon tbe 
return of trumps plaj^fhqten, for it is 
five to four that vour partner bolds one 
honour. ^ 

2101. Whm you turn u/pam Eonowr. 
—1.'If you turn up an^'-'e, and hold 

one small trump ^th it, if either 
adversary load tbe kii g, put on tbe 
ace. 

^2. But, if you.tusuupan ace, and 
bold two or three small trumps with it, 
aiu ‘hither adversely lead tbe kftig, put 
on a smaU one; for, if yeu play the ace, 
you ^veup tbe command in trumps. 

8. It you turn 'ap Vbe kmg, and bold 
only one small trump with it, and your 
rif^t bAid adversary lead a , trump, 
play tbe kin^. 

4. If you torn up a king, ard bold 
two or three small tr^imps with if 
your right band adversary lead a trump, 
play a small one. 

5. If you turn up a quONa br knave^ 
and bol^ besides, only small trunSps, 
if your right band advereaiy le.\d a 
trump, put on a small onp. 

6. if you a semence to Uxe 
honour turned up, play it irat. *• 

2102 . Playing^ tM Ohd Trkk> —^ 1 . 
^ cautioas of tipping out, notWitb> 
stsnding you have agood band. 

S. Never trump ouiv if jwa partner, 
ajLpeata likdy to trump a suit. 


8. If you are moderately 0 ...ong ia 
trtmips, force ydur partner, for by tius 
you probably make a trickr 
4. Make your flicks early, and be 
eautiow of finessing. * 

6. If you bold a single card of any 
suii^ and only two or three small 
trumps, lead tbe single cord. « 

* ( 2108. CiLOULATIONB. 

1 It is,about fi\e to four that your 
partner bolds one card out of any two 
2. It id'about five to be 

bolds one**card out of 'i;hri^, 

8. It is about four to one that he 
b*Hs one card out of any four. 

4. It is tw(* to one that be docs 
not hold a certain card. 

• 5. It rs aboutithroe to one that be 
»doe^ not bdi two card',out of any 
• three. ^ ^ 

C. It is about three to two that be 
does not boH two cords out of any 
‘four. ■■ ' 

2104. CRIBBAGE. —The game of 
Cribbage diffen^from all other garner 
its immense variety of obance^i. It 
^ rAiVonCd e^teful to yeung people in 
,the science of calculate >n. It is played 
wilb the whole pack of cards, generuly 
by* two persons, and sometimes by 
four. '‘‘Iboro are *0180 'fire different 
modes of playing—that is, with five, 
six, or eighttoardi*; V^t the games are 
pmcipally those with five and six cards. 
The rules •vary a little in different com- 
ponies, but'" the follow*ng ard those 
most gcndiuUy observed:— 

1105. I^BBUfUSXD IS CBIBBAaB.-> 
'The cards thrown away by each 
pturty, and tbe dealer is entitled to 
score whatever pdhits are made by 
them. ^ " 

Pmn are two similar cards, as two 
ac^ or two Idngs. ^Whether in band 
or pHying they reckon for two points. 

Pmrt ^yai are three similar car^ 
and reckon for rix points, whether in 
band or playing. 

I>ouble Pak i Boytd are four similar 
oardSf and reokor for twelve points, 
whether in hand or playing. Tbe 
points gained by pair^ poirs royal, and 
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doabl«^siint royal^ in flaying) are thus 
atfected ; — Your aoversary haying 
played a i^von an# you another, oon* 
•fitates a pair, and entitlea jrou to 
loore two pointa; your antag<>iuBt then 
playing a ihii^ aeven, makes a pair 
royal, and he marks six; Itnd your 
playing a fourth is a double pair aoyal, 
wd entitles 3 N>u to twelre poudbt. 

Pifteena. Eveiw fifteen r«5kons for 
two points, whether in hand ar playing. 
2 o^j^^*^e 3 iaar<^formed eitber by two 
cards, such as a five and any tenth' 
card, a six and a ninS, a seven and yi 
or by three cards^as d two, a ftve, 
and an eight, &c. And m playing thus, 
if such cards are played as make to¬ 
gether fifteen,jthe tw^ pointo tn 

scored towanls the game.^ * ^ 

Sequences aro tlllrce orYour more sne- 
ceaalve cards, and reckor^for an equal 
number of points, either in hand or I 
play. In playing a sequence, it is of 
no consequence which card ^ thrown 
down first; as thus:*yoyr adversai^ 
playing an ace* you a fiv|, he a three, 
you a two, then he a four, he counills 
five for the sequlhce. * 

Fkuh, When the cards are all of <me 
suit, they rgchon far as many points *as 
there are cards. For a flush in the 
erlb, the card tumed«p must be of the 
same sqjt as thostf put ou^in thg crib. 

Noddy^- The knaVe of thei^uit turned 
up reckons for one pointy if a knave 
be turned ux>,* the dealer ig to marl( 
two; but it cannot be reckoned t^asn; 
and wh^ played it does not scone any¬ 
thing. • . . 

End Hole. The pfint scored by the 
last player, if Jiie nakw under thirty- 
one ; if he makes thirty-one exactly, 
he is to mark two.. To obtain either of 
these is considereu a grett advant^e. 

Zosf. Three points taken a^t^p oom- 
menoement of the game or five-oscd 
oribtM^ by the xtbn-dealer. 

2106. RutKS OF CmBpaoB.—!. The 
adverse parties out the eards to deters 
mine who ifiiall be aeal$r; the fowest 
esxd has it. The ace is we lowest. 

Si ^ deali2g^ the dealer may die- 


coy&T his ovm (nirds but not thotib of 
his adversaiy—who may mark two, 
and»call a fresh deal. 

8 ^^ Should too many cards be dealt 
to eithqr, the n^n-dealer may score two, 
and demand another deal, if the ‘ error 
be dete^^d previous to taking up 
the cards ; if he do nqt wish a new 
deal) t]^ ex^ cardf must be drawn 
awa;;n 'v'hen an;^ player kAs more than 
^the proper number of cards in hand^;^ 
the opponent may score fo«a, and cedf 
a new deal. * ^ ♦ 

4. If#my player •meddle with the 
pack after dealing, till^the period of 
cutting it for the turnip card,«then 
his oppoi^t may score twdepoints. 

Sf If sSfy player take move than he 
is entitled to, tlilb other party should 
not only put bios back as many points 
as are overa<&red, but likewise take the 
»same extra number f4k his own game. 

6 . Shquld either party even meddle 
with his pegs unnecessarily^ the 
opponent may'^^ore two points; m^i 
any ofle take his front peg, he must 
place the same hack behind the other. 
If any be misplaced by accident, a by- ‘ 
stander may rejfiace the same, accora- 
ing to ibhe beat of his judgment^jMrt** 
he should neyer otlUrwise interfl^ 

7. If any player neglect to set up 
what he is entitled eto, the adfersaty 
is allowed to take the points so omitted. 

8 . Each player may place •his 9wn 
cards, Jirhen done with, upon the pack. 

9. Ii^ five-card oribba^ the cards 
are to be dealt one by one; but when 
played with suf cards, then it is cus¬ 
tomary to give three, and if with eig^t 
cards, fo«r ^ a tiiqp- 

10 . The non-d^er, at the com¬ 
mencement of the game, in five- 
card eribbage, scores three pointik 
called three Jw Itut; ^ut in six and 
eight-card *6nbbsge thS is not to be 
done? • 

11s In what is called the Bath game^ 
they reckon flushes upon the board; 
that is, when three oa^ of the aeme 
i^oit are played auooeaaividy, the party 
playing ^e third aoorea wxw pomts; 
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if AdTersiuy play a fourth of tfao maimetr before directed, muet prvoeed ; 
same ault, then he la to acore fotir, dad tbe nou<dealer first to oount sad talu * 
BO oa for four, five, six, or as long aa for his hand, then the derAer for hli 
the'same suit continues to be played in hand, and also for^'hia crib, recioidug 
uninterrupted sifocession, and that 'the Ihe cards every way the^ can ]Vo8sibly 
whole number of pipsido not'reckon bib varied^ and always including the 


thirty-one. ^ , turned-np,-oard. Points 

2107. BrvE-OABS) CmBBAOB. —^It is For evelry fifteen- 2* 


unnecessary to describe cribbageboards; Fah,iortwo of d sort .... 2 

the Bucty-ond^ pomts or holes •m^ked Fair-ro^al, or three ofa*8ort . . 0 

thereon make the game. Wo' have Double pair-royal, or four ditto 12 
'5i*efore said, that tte party, cuttings Knave bf the turned-up siifit,^ 
the lo^esfSard deals; sfter wbsclC Sequenfces and flushes TOateverntim- 
eoch player is fitsisifo lay out two of her. , 

the five cards fbr the crib, ;vhich <2A08. Maxims fob LAViNa our vaa 
always belongli to the dealer ; next, Cbib Cabds. —Ji is always requisite in 
the aLversofy is to cut the remainder laying out cards for the crib, that every 
of the pada, and the dealCfj to ^um player shauld consider not only hU own 
up and \a.f upon the <^b the uppermost but also to whom the crib be* 

cord, for which, if a» knave, he is to dongs, as well ^ the fdateSf the game; 
mark two points. ThH ca^d turned up for what might be proper in one situa- 
is to be reckoned by both parties, tion would doe fiigbly imprudent in 
whether in showing their hands or crib, another. When any player possesses a 
After laying-out and cutting os above- pain-roy^, it is generally advisable to 
mentioned, the eldest hqrs^ is to play a lay out ihe othep cards, for crib, iml^ 
c!^, whidh the other slSuuld end^vour ifbelongs to- the adversary, and th^ 
to pair, or find one, thopips of which, ^onSlst of two fiyes, » deuce and a 
Kckonod with the first, will make fif- ,trois, five and six, sev^ and eight, five 
tepn; then the non-dealer must play and any other tenth card, or ^t the 
..another card, and try to make a pair, game be almost finished. A player, 
plhl'I'lyal, sequeqpe, flush *’(where when hb does not Uierdbyt materimly 
allowed of) or fifteen, pscvtded the cards injure his hand, should for his own 
already played Lave not exceeded that crib, lay ouji: clobe 'aa^ds, in hope of 
number; and so bn '’alternately, imtil makins a sequence,.or two of ffsuit, in 
the pips on tha cards played make expectatiox of a flush; or any that of 
tbiriy-onb, or the nearest p&ssib^e num- themselves amount to fifteen, br such 
her under th/it. * as reckoned with others will make that 

When the party, wh6se tumrit Inay nu&ber, eidept* when the antagonist be 
be to play, cannot projfluce a card that nearly up,»Bnd it may be expedient to 
will make thirty-one, or come under 'kcep^such cards that probably may pne* 
that number he is then to say Qo to his vent him from gaiiling at play, the 
antagonist, who, thtreupoiq Will he cm- direct contrary mefhodShould be pur- 
titled to score one, or must playdny sued in respect to the advenary*a 
card or cards he may have that will which each '[prson'should endeavour 
make thirty-one^ or unde^; and if he to baulk, by laying out those cards that 
can make exactly thirtpope, he is to are ncK> Xkely to prove to advantagei, 
t^e two points; if no^ one; the hist unless at such a Bta(^ of-.the game, 
pUyer has often opporl^ty this*'way wh^ it may be of consequence to keep 
to make pairs or sequences. (Such in hand cards4ikely to tell.in play, or 
CMods aS remain after this are not to be when - the non-dealer would he eitoer 
{di^ed; but each pair|y having, during J out by'^his hand, orihas reason for 
theplay, soo^ his points gaiui^ in the j judging the crib of littieduoineiit. A 
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king i^the best card to baulk a orib, equality, without sooring any poiuta 
as none can fonn a sequence beyond it, f<^ tixe last, retain four cards in hand, 
except in some companies, where king, and all the cards are to be played out, 
queen, ace,*are aUwsred al a sequence; as in three and four-hand oribbage, with 
and either a king or queen, with an ace, five oards. At this ^ame it is of ad< 
six, seven, dlght^ or nine, are good opes vanta^p to the last ]^yer to keep as 
to put out. Low cards are ^nerally dose as possible, in hopes of coming in 
the qxost likdy to gain atP ;^ay; the for ^fte^, a sequepoe, or pair, besides 
fluMies and sequenees, pardoularly if the end hole, or thirty-one. The first 
the latter be^also flushes, are, the most dealer ^ reckoned to have some trifling 
* I>arti^ eli^ble hands, As tltereby the ad'tdniage, aitd each p^yer may, on the 
player will often be enabled either to average, expect to make twenty-five 
mJLi, his owiscrib, or baulkdhat o#the* points Jn every two deals^ The first 
opponent, to ii^om a knave shoultf no2*dealer ^ co^id^red to Mve the 
never be given, if wfth propriety it preferegoe, when u% gains ten^ more 
be retained. * * the first hand, the dealer not making 

2109. Tebeb OB FouB-Hism Cbib- more than his averoge^umber. • 

BAGS. —^Differs only from the precqd- Twen^-nine is the ^esftost possible 
ing, as the pi^es pift but on^^r^ nuftiberffiat caa be gained hy the show 
each to tbs crib, anu when tmrtjg- of any hand or cHb, either in five or 
one, or Bear as (ftn be,%as been made, six-c^ cribba^; it is composed of 
then the next eldest h.^d leads, and three fives hid a knave, with a fourth 
the players go on again in rotation,* five, of the same suit as the knave turned 
with any-remaining cards, till all are up; tins .very seldom happens; but 
played out before they proceed to show, twenty-iouq^ an uncommon number, 
For three-hand cribbago triangular and may be to^ipied of four threes and a 
boards are used. • « niae,*or two i^urs, one five, and two 

A sort of three-hand cribbage is sonte- sixes; and some other oombmaiions 
times played, ifherein one person sitfi that experience will point out. 
out, not each game, but each doid in 2111. £iaui-0ABD CBiiiBxojs,iB8aihie* 
rotation. tmaithe first dealer glae- timesfilayed, but veiy seldom, 
rally wins. Some ing|id'^us^eople, in tendon, 

The chances in IhLvgame are often so invented a gi^e of chhioe, they styled 
great fj;iat even between'skilfi^ game- playing at cnbbage by hackney-ibaches; 
sters, it is poasiblelS at five-c^rd cribbage, that is, two persons placed themselves 
when sbhe adversary is fifty-six, for a at a window in some gsoat sthoruugh- 
luoky player, who bad not* previously fare ^eet, one would taka all the 
made a single hole, to*be more than up coach^ firom the right, the other from 
in two deds, his oppmient getting no the left; the figures on the doors of the 
further than sixty in that time; sn^in carriages were rtekoned as cards inshow, 
four-hand cribba^ a case may occur, and every person that happened to sit^ 
wherein none itftho parties hold a edngle stand, ovhc^datt^pbaokolanyofthsm, 
point in hand, and yet the dealer and was called a noddy, and scored one. 
his friend, with assistance of a knave > 2112. Odds of thb Qahb. 
turned up, may^make Stety-one W play The avera^ number estimated to be 
\n one dm, while the advewan^ only held from t]ra cards in hand is rather 
get tweniy-four; andalthou^tnismay thifti^rour, andmider five; to bo 

not happen for many years, yet similar gsined in p4ay; two for the dealer, and 
games may now and tofU be met with, ono for the adversary, making in all an 

2110. SIx-CabdCbibbagb, varies from average of aix throughout the game,* 
that played with nve>.aa the players the probability of the orib is five; so 
(always onlg two) oommenoe on anf that each player ought to2inake sixteen 
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in two deals: by whiob it will appear 
the (dealer has somewhat the advw- 
tage, supposing the cards to run equal, 
and, the play era well matched. ,By 
attending to thii calculation, any 
son may judge n^ether he be ta home 
or not> and thereby ^lay his game 
accordingly: eith^ making a grand 
push when he is behind and holds 
g^d cordsy p/ endeaTouring to baulk 
^ adversary wKen bis hand**pioves 

indifferent* * 

_ 


^ALL-FOtrjlS/ is usually played 
by two‘^persons; not unfrequentry by 
four. Its nafL^ia derived from the 
four chan^i called high, /ow, Jack, 
game, each making anpointf A ojm* 
plete pack of cards must be provided, 
six of which 01*6 to b ^ dealt to each 
party, three at a time; eChd the next 
card, the thirteenth is to be turned up 
for the trum{> by the deale:|^, who, if it 
pruveLa knave, is to soo^ oifo point. 

pally who cuts thahighest cord is 
to oeal nr<«tb The cai^ rank La the 
same manner as at whist, for whoever 
■cores the first ten pomts wins. 

£114. Laws or ALL-rouBS.—^1. A 
* jw jdeal can be demanded, if it deal* 
mg tlA. dealer di^ovei^,,any of the 
sdversaiy’s cards; if, to either party, ; 
too mfU.y cards hevYeheon dealt; in the 
latter case, it is optional with the 
puiltes, provided it be doqe before a 
'card has been played, but not after, 
to draw from the opposing h^nd the 
extra card. 

2. If the dealer expose any of his 
own cards, the deal is to stand good. 

B. No person cqn beg mere than 
once in each hand, except by mutual 
agreement. 

4. Each parly must trump or fol¬ 
low suit if th<^ can, qu penalty of 
the adversary skiing one plaint. «^ 

6. If either player scona weon^, it 
must be taken down, and the advextary 
shall either score four points or one, 
is may have previously been agreed. 

6. when a trump be playra, it ia 


allowable to ask the adversary it be 
either high or 

7 . One card may count all-foon; foi 

example, the eldsyt han<i'holds the 
knave and stands his giame, the. dealer 
has neither trump, ten, ace, nor court- 
card, it will follow that the knave will 
be both high, low, Jack, and game, as 
expl^qned by ** 

2116.'TBBia USBD IN •dllrFOUBS.— 
ffigh, The highest trump out, the*' 
holder to acore one point. 

itow, The lowest ^trtt!np'*<Fd^'ijie 
otiii^al holder to score one pointy 
ev^n if it be taken oy the adversary. 

hack, Tlie j^nave of trumps, the 
holder tc score one, unless it be won 
by the ^versarv) in that case the 
^i/inner is'to sgoi'c^e point. 

Tlie^greatest number that, in 
toe trick gaiiTiHl, cka be shown by 
cither party j^^reeb ming— 

I Fewr fur an ace. One fur a knave. 

Three for a king. Ttn for «ten. 

Tieo fui a queen. 

(iThe other carCs do not count, thus 
it vjfij h«p;geu 'that a deal may be 
playAl without having any t*' reckon 
lor game. ** 

Begging is when the eldest hand, 
dmikitq, his cards, uses his privilege, 
and says, heg in which case, the 
dealer must ei^hs.' suffer his adversary 
to score one point, saymg ** toj^ one,” 
or give each three curds more ^m the 
pack, and then turn up the next card, 
^e seventh, for trumps; if, however, 
the. trump wturmid up be of the same 
suit as the first, the dealer must go on; 
giying eadi three cards mor^ and 
tt^ng up the ,seventh, until a 
change of suit fovutrumps shall take 
place. 

2116. MAxniB.—^l.gUways make your 
knave as soon «s you can. 

2. Wri^ to secure your tens: tUs is 
to be done by playing any amall oanis, 
by which you may throw the lead into 
your adversarj^’s hand. 

8. Win your adversary's best cards 
when you can„ either by tnunping or 

I with siqKnior c^s. 
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4. tt. b«ag^iSi^rSijod^^mrh^ 
aither aci6, 1d^, or ^uoon of toumps, 
without the kuTe or ten, play them 
.izomeiiate^, as, ^ tnia means, you 
hare sbchanoe to win the knaye or ten. 

2117. DOMIUO.—^This game is played 
by two or four persons, with tw«ity; 
ei^t pieces of obleng ivory, phdn at 
the bfl^k, btii on the mce divided by a 
* black line in the middle, and indented 
with spots, from one to a s^ouble-siz, 
pi'eceisa^ a double4}laDk,eace-* 
bWk, double-ace, deuce-blank, deuce- 
ace, double-deuce, ttois-blank, trois-^, 
trois-deuce, double-tmis,* four-blhnk, 
fouf-aoo, four-deuce, four-trois, double- 
four, fiveblank, five-ace, five-deuce, fiye- 
troia, five-fow, dodble-five, *8ix'b|an^, 
sUc-ace, aix-ieuce, Buc-troiB,*8ix-fom^ six- 
five, andiKlouble'^. Boifietimes a double 
set is played with,* of n^hich double¬ 
twelve is the highest. • 

At the-commencement of the game, 
the dominoes are well mixed together 
with their faces uponPth^ table. Each 
person draws one, Ind,if .four* play, 
those who choose the two highest dre 
partners, agaiiftt those who take tUb 
two lowest; drawing the latter also 
serves to tjetbrmuie who is to 4ay dSwn 
the first piece, which is reckoned a 
great advantage.* ^Afterwards each 
player^ takes sefen piecis at psxdom. 
The eldest hand Aaving lai^ down one, 
the nsst must pair him aiwither end of 
the piece he may choose, according (o 
the number of pips, or thesblonk in the 
compartment of the piece: but when¬ 
ever any one cannot matcn thw p^, 
either of the domino last put down, or 
of that unpaired sA the other end of the 
row, then he says go ; and the next is 
at liberty to ]^y. Thus they play 
. alternately, eitiyer untX one pa^ has 
played all his meoes, and t^mny won 
the game, or till the game be blocked ; 
that is, when nether party can play, by 
matching the pieces wljpre unpaired at 
either end; then ;^hat party w^ who 
has the smallest numh^ of pips on ihe 
piects remai|^g in thsir possessioti. If 


is to the advantage of every player to 
dhtpossess himself as early as possible 
or the heavy pieces, such as a double* 
su^ five, four, fto. . 

Sometimes, when ^wo persons play, 
they take each only seven pieces, and 
agree *to pla^or druw, t. e., when one 
caid^ot c^me in, or pair the pieces upon 
the board at Ihe end unmatched, he 
then is to drawirom^thbiburteenpieces 
in s#c^ till'*he find one 4o suit. 

This game requires strict attentioB) 
and nqfhing but practioq^l mske'^a 
skilful playur. ^ ^ •. ^ 

LOO.—-Loo, or lue,1s^ubdi« 
vided into limited aft^rtmlimited loo, is 
a game,^he complete iRpiwledge of 
wlfich Sro easily be acquired; it is 
played two wa^ both with five and 
three cards, tVough mest commonly 
with five, ^oalt from a whole pack, 
either first three an^ then two, or by 
one at^ iime. Several persons may 
play toget^r, but the greatest lumber 
can be adnutti^ when with three Ofy^ds 
onlyf ^ 

i^er ^ve cards have beau g^ven to 
each player another is turned up ‘for 
trump; the kfiave of clubs generally, 
or sometimes the knave of 
suit, as agre|g4 updh,is the higMtSxi^d, 
and is sidled ftam; the ace of trumps 
is next in value,iai]d the rest ki succes¬ 
sion, as at wMst. Each player has the 
liberty of changing foi^herg, from the 
packj^all or any of the five cards dealt^ 
or or|hrowing up the hand, in order to 
escape being looed. Those who play 
their cards, cither with or without 
changing, and do not gain a trick, are 
looed; aasis likerae the case with all 
who have stood the game, when a flush 
or pushes occur; and each, excepting 
any player holding pam, of an inrerior 
flush, is retired to deposit a stake, tg 
^ given^S me persclfi who swee|»8 the 
board, or divided among the winneie at 
the ensuing deal, according to the tricks 
which may then be made. For instance, 
ifsveiyoneatdeaUngstakesluJf-a-orowi^ 
the tricks ire entitled to sixpence a- 
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meoe, feud ^oerw is looed must put 
aot^ ludf<«rcrown, ezdudre of tlic 
deal; sometimes it is settled that each 
ptt4on looed shall pay a sum equsd to 
what happens to«he on the table at A)ie 
lime. ^76 cards of a s^t, or fcurwith 
pam, compose a flush, wilic^ sweep;i the 
boai^ and yiddst'only to a superior 
flush, or the elder hand. When the 
ace of trumpfi is led, it ia^sual.tQ^Bay, 
**Paw^ he ctvUy* the holder of wnich ! 
^'ast-mentioned card is then expected to • 
let the aoe pass. 

ctWhcSi loo is pkyed.with three cards, 
thev^. dealt by tne at a timt, is : 
emitted, and ^e cards are oim ex* 
chongti^ no^ jptlnitted to be thrown 

up. r -^ 

2119. PvJT.—The ^^une of pu^ is 
played with an entire pack of cards, 
generally by‘two, but sojjnetimes by 
four persons. At this game the cards 
have a different T^ue from all others. 
The best card in the pack h a**, rote, or 
three‘‘ the next a dewe, or', two; then 
omae in rotation, as Sj other g^mes, 
the ace, king, queen, knave, ten, &c. 
Ihe dealer distiibutes threl car^ to 
each player, by one at ^ time . whoever 
cui» the lowest card has the deal, and 
1 cr*i^>^iQmts make th^ame, except when 
both parties say, paf”—for then 

the sooK is at an end, and the contest 
is detemined in f&vcPar of that party 
who may win two tricks out of three. 
Wh9n it 'happ^Iis that each player has 
won a trick, and the third is a tie* ’—that 
is, covered by a card of equal value— 
the whole goes for nojihing, and the 
game must begin anew. 

2119*. Two-handbdPut. —The eldest 
hand should play a card; and Vhether 
the adversaiT pass it, win it, or tie It, 
you have a right either to say, ” ut" 
or place your cards on \he pack. If 
you accept the %Bt, and yai^^opponeut 
l^Hne the challenge, you score one 
you prefer the latter, youl? adveraaiy 
gains a point ; but if, before he {flay, 
your opponent says, Iptd/* and you 
do not ^oose to see him, hu is entitled 
to add one to bis score. It is some¬ 


times good play to say, * before 
you play a cardC this depends on the 
nature of your hand. « 

2120. F^ouB-HAifbBD Put. -- Bach* 

party has a partner, and whefi three 
cards are dealt to each, one of the 
players gives his partner his best card, 
*and throm the other two away';,the 
dealei* is at liberty to d<^the same to 
his partner, and vice vertct. The two*? 
persona who have received their part-,, 
ners* oard& play the game, pteuiofflily 
disrardin^their worst for the (i&e 
they have reoeived,|rom their partners. 
T^-.^ game jhen proceeds as at two* 
handed put. < , 

2121. Laws of Put. —1. When the 
dealer accidentally discovers any of hu 
i-dwTisary’s weds, the adprsary may 
t'emand a new^deal. 

2 . When the de^^ler discovers any of 
his own card* in dealmg, he must abide 
' by the deal. 

3. Wh^fsn a faced card is discovered 
during the deal, the cards must he re* 
Bhhffled, and ieaK again. 

^4. If thd dealer gives* his adversary 
lucre cards than are, necessary, the 
adversary may call a fresh deal, or suffer 
the-dealer to draw the extra cards firom 
Ids hand. “ 

6 . If the deal^ give himself more 
cards than afp h» di^e, the adversary 
may ad l a point to hjis game, anl call a 
fresh deal'if he pleases, or draw the 
extra cards from the deabr^s hand. 

‘6. No bystander must interfere, 
und^r penafey ofpaying the stakes. 

7. Either party saying, “I put*'— 

that ib, 1 play—cannot retract, but must 
abide the event of tlf^ game, or pay the 
stakes. •<.. —iL_ ^ 

2122. SPECULATION is a noisy 
round game, at^^hichTseveral may play, 
usinga complete pack cf cards, bearlug 
the sanu import as at whist, with fish 
or counters, on which such a value is 
fixed as the company may agree. The 
highest trumpTin each deal wins the 
popl; -and whenever it happens that 
not one is dealt, then the company pool 
agaiiu and the event is decided hj fibs 
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). After deterzniDing 
the deal; &e., t£e dea^ pools six fish, 
sod every other player four; then 
three «ar^ are givaa to each, by one at 
a time, and another up for 

trump The uwds are not to be looked 
at except in this maimer: The eldest 
hand shows the uppermost ciu’d, which, 
if tP trump, the cumpany may speculate 
on, or bid for—^the highest bioaer buy* 
ing and paying for it, previded the 
])nceoffered be approved of by the seller. 
Aftor this ieascjjitled, if the first %ar<y 
do( A not prove a trump, then the next* 
eldest is to show the uppermost oaj^, 
and so on—the com^ja^ s^eoulatiifl; as 
they please, till till”^ discovered, 
when the possessor of the highc-.t 
trump, whether by ^ui'ij^base* or ptjLcj- 
wise, gains tlJe pool. To jhay at 8pccj |-1 
lalion wA‘l], a redbUecti^ only is requi I 
site of what supcitor t^ds of that 
particulai' suit have appeared in thc« 
preceding deals, and calculating the 
probability of the trump offered proving 
the highest in the deal.thon undeter¬ 
mined. ' • ^ * » 

2123. CONfTEXIONS. — Three %)r 
four persons {hay play at this gamfi. 
If tho former number, ten cards each 
aie to bv givlm; but if the latter, Jbly 
eight are dealt, and b<'ar the B<mie im- 
poH as at whisi, except that duiiuonds 
are alyays truidns. Tf!!c co^exions 
are formed as follows; « 

1 . Ky the tyro black acu«. 

2. Tho ace of spades and Ling pf 

hearts. • m • 

3. The ace of clubs and king of 

hearts. * • ^ 

For the first coviexion 23. are drawn 
from the poo>; fes the second, Is.; lor 
the tliird, and by the winner of the 
minority in triQ|js, 6d. each is taken. 
These sums ar^ supposing gold staked ; 
when only silver is pooled,J^hgi? pence 
are drawn, A trump played in any 
round where there is a connexion wms 
the trick, otherwise it ^ gained by the 
player of the first ^^rd of connexions; 
and. after a connexion, any loUowing 
piayet may Jrump without iucuiTluK af 


revoke; and also, whatever suit may 
be led, the person holding a card at 
comexion is at liberty to play the 
same ; but the others must, if possible, 
f^ow suit, unless gne of thorn con 
a^we^ the oonneziozi, which should be 
done in prefeilbnoe. No money con be 
dra'ihi till tlm hand| are finished; then 
the possesson of the oiymexions are to 
take fimt according jio precedeuce, and 
thoA Laving the majority oi tricks take 

last. *- ^ 

y24,MATRIM:ONT.-^e game of 
msrerimony'is pjfiyei} with eft onti ya _ 
pack of cai'ds, by §iiy aumbeanif^j^- 
Bous^om five to fourteen. iTconsists 
of five chances, usua^f^ marked on a 
board, or/lieei of paper, d^ioliows:— 

• • Ikst. • 

Tho Ace of Dyimonda tomed np. 


limii 


GUE; 


I ^ Q^BEN AND KNAVjS 

M_^_I 

• 9«Ui 

• • -t-jnsd 

This game is generally played with 
counters, aud the dealer puts w'hathe 
pltuisnp on each or any chn ncc, 
players dep^|t^ug%ach the saaf|{*t^an- 
tity, except ufie—that is, witen the 
dealer sUkes i^cl^, the rusk of the 
comy>any lay down eleven each. After 
this, two c^ds are de«dhriliPUL||4 Very 
one,beginning on the left; then to each 
persoti one other card, which is turned 
up, oifd he who so happens to ^t the 
aoe of dumonds sweeps all. If it be not 
turned up, then each player shows his 
baud; and any of them having matri< 
n^ony, intngue, &%., takes tho counters 
on ^at point; and when two or more 
people happen to have a similar comr 
bination, to# eldest band has the prefer 
ygoe; anltlf should offy chance not be 
gained, it stands over to toe next deoL 
—The ace of diamonds turned 
up takes the whole pool, but whwjt in 
hand rauks only as any other ace; and 
il not iornod up, nor any ace in hand, 


m\^ 
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iheq the Icing, or next superior card, 
wins the chance styled best. 

2125. POPE JpA^.—Pope, a game 
somewhat similoiAo that of matrimo&j, 
is played by a number Q}f people, who 
generally use a board paintei for this 
purpose, which mSj be purchased at 
mort turners',o? toy shops. The eight 
of diamonds paust first W takdn^&om 
•^He pack, and after setllmg the deal, 
shuffling, &c., the dealer dresses the 
board, (^y putti^ fisli, coimters, or 
o'tuor- stii^es, one cAbh to ace, king, 
queen,' i^are, and'* game; twd tc ma¬ 
trimony, two teJntrigue, and six to the 
nine of di^onds^ styled Pope. This 
dressing is, in some Cj^mpoikCB, at,the 
indiTidiul expense of the dealer, though, 
in others, the player? contribute two 
stakes a-pieoe towards tlie'same. The 
cards ore next to 1;^ dealt round equally 
to every player, rae turned ux> for 
trump, and about hlx or left in 
tbe stock to form sic tps; au/xor example, 
iflihe ton of spud os turned up, tbe 

nine consequently boeothts ^top; the 
four kings and the seven of aiauiouds, 
arc- always fixed Bto]>r, and the dealer 
iM 4 S[^the only person permitted, jin the 
coilftilt f the game, U) refer occasionally 
to tlio stock for iufonua:16a what other 
cards are stops in their reB{)ecti've deals. 
If either ace, king, \[ueen, or knave 
happen be^e tumed-up trump, the 
dealer may 1^e”whatever ib deposited 
on that head; but when pope be CUmed 
up, the dealer is entitled both that 
and the game, berides a stake for every 
card dealt to each player. Unless the 
game be determined by pope beii^ 
turned up, the eldefit hand^must be^in 
by playing out as many cards as pos¬ 
sible ; first tiie stops, then pope, if he 
have it, and afterward the lowert ctixd 
of his longest sxit, partitfd>irly an ace, 
for that never con be led through; -ffie 
other players are to follow, when they 
esn, in sequence of the same suit, till a 
•top occurs, and the party having the 
stop tihereby becomes eld^ hand, and 
bite lead accordingly; and so on, until 


some person part with all his '4ards, by 
which he wins tile pool (game), and b» 
comes entitled bes^es to U stake for 
every cu-d not played by the others^ 
except from one holdmg pope, 
whiim excuses him from paying; but 
if pope hap been played, then the ps^y 
havinjg held it is not excused. .Ring 
and quton form what is .denominated 
nsatrimony; queen and knave make' 
intrigue, ^hen in the same hand; buti 
neither tl?.ose, nor ^6,,Aing, queen, 
*knave, or pope, entitle the holder Vo 
the stakes deposited thoreon, rmlcss 
pfl^ ed out; and no claim can be allowed 
after the board'Be dressed for the suc¬ 
ceeding deal; but in all such cases the 
stSikes axB to reBudn for futiu'e deter- 
foidiition. Ttis game onlf' requires a 
Rttlo attenlion^to reo dieet w^at stops 
have been made m the course of the 
j^play; as, for'iustdiice, if a player begin 
by laying down the eight of clubs, then 
the sever in another hand forms a stop, 
w)ienovor that suit be led from any 
lower card: of the bolder, when oldest, 
may Mdely iajfit down, hf order to clear 
his hand. * 

&12d. CASSINO.—The game of cos* 
sino is played with an outlre jMck of 
cards, generally by four l>Bt 

BomeUmeu by thi-ee, end often by two. 

2127^ TxitUS U6B9 IN Cj^ino.— 
Cfreat the ten of dhipaonds 

which reckons for two points. 

Idttle Cifusino, the two of spadui^ 
which reckons for one point. 

The ‘Cards is when you have a greater 
ahlire than your adversary, and reckons 
for three points. 

The ^ada ir when you have the 
m^ority of that suit, and reckons fox 
on^oint. t- ^ 

Tm Am: each of which reckons fox 
one pofot.^ 

Inched is when your advemaxy has 
won the game before you have gained 
six pomts. ' 

In some deals at'this game it may so 
happen that nrither party win any- 
1 thing, as the points ait? nut set up 
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Moorduig to the triqkd^ ko., obtuned; iMt won be looked as every mistake 
bat the smller nui^er is constantly mtuit be challenged imme^tely. 
Bubtiaote<r from tiie larger, both in After all the pack bo dealt oul^ the 
cards •and pomts; and, if tlj^ey both player who obtains the last trick sweepa 
prove equal, tbs game commences agam, all the cards then remaining unmatched 
and the deal goes on in rotation, ^^en upon the tab^i. 
three persons play at this* game, the * * ^ i— 

twB lowest odd their points ^ogeilier, 2129. VlNGT*UK.’^The game of 
and Bubtn^ from the highest; but o^twenty-pne,«aay be played 

when their two numbers together either by 9wo or mqp peoplb; and, as the 
amoimt to or exceed the b^hesl^ their deal is advantageous, and often odP* 
rdther part^tfspres. * * tiiyies long with the sarq^ jtersou, it is 

2128. Laws or Cassino.—T he deal usoul to ddtermipe i^at the o^tneMah^ 
and partners are determined by (mt- men| ^ taming vP the or 

t^, as at whist, gad* the dealer any other mode that gnay oe agreed 
givfts four cards, by one at A time, to upon. > ■* • 

every player, and mther regularly,, as The cuds must all be*4oalt out in 

he deals, or ^y one,* w<^ ^ree, cuir|jfoqr suecessAn, unlfeBs a uatiiral Vingt-un 
at a tim^ liys four more, face upwarc^, occurs, and in the meantime the pone, 
upon tbs board, Snd, afftr the first carlu or youngest ha£d, shoulA collect those 
are played, four others to be dealt that have been played, and sluiffle them 
to mch person, until the pack be con* together, ready for Ahe dealer, against 
eluded; but it is only in the first deal the period when he shall have dis* 
tiliat any cards are to be tumdd uj). tributea whole pack. Tbeedealer 
The deal is not ISst )ykun a card is is first tsi give two cards, by one at u 
faced by thj dealer, unl%ts«in tlip first time* to each piayur, including himself; 
round, before mj of the four curds lAro then to ask every pei'sou in rutaiion, 
turned up upon the table; but if *a boginniug with the eldest hand on thu 
card happen to be faced in the p^ck, loft, whether 4ie stands or chofises 
before mjf dt th# said four be turned anotlssr card, which, if required 
U]>, then the deal must be begun ag£un. be given tlio tup of f(^*pack. 

Any person pl&yihg with less than and afterward another, or more, if 
four c^ds must abide hf the loss; and desired, till the iioinis of the additional 
should a card be fbund under the table, cm-d or cards, added to those dealt, 
the pkyer wl^ose number is defi.cient is exceed or make twenkiMme exactly, or 
to t^e the aame. • , suoh^ number leas than tweaty.oue as 

Each person plays one cifed at a time, may qe judged proper ft> staud upon; 
with wluch he may not oply *take at but when the points exceed twenty- 
once every card of the same denqpii- .one, then the bards of that individual 
nation upon the tables but likewise all player are to be thrown up directly, 
that will oontbuu ^rewith; as, for ana thwst^es to J>e paid to the dealer, 
instancy a ten takes not only every ten, vdio also is, in turn, entitled to draw 
but also nine an4 aoe, eight and deuoe^ ad<^tional cards; and, on taking a 
seven and thrqp, six £id four, or two Yii^un, is to receive double stues 
fives; and if he clear the b^aiqd tefure from all wlfo stand the game, except 
the conclusion of the game, ne is to fuoh other players* like'vme having 
score a point, and whenever any player twenty-ona, between whom it is thereby 
cannot pair or combine, then he is to a drawn game; and when any adversary 
put down a card. ^ . ha* a Vingt-un, and the dealer not, then 

The number of tricks are not to be the opponent so having twenty-one^ 
examined orpounted before all the cards* wins double stakes from him. In ^tJiex 
kN» pUyed; nor may any trick but that^ ctuies, except a natu'al Vingt-un bap- 
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peiVtiiB dealer pays single stakes to all 
idiose nnanbOTS under twMity-one Ire 
higb:er than his ovm> and receives from 
those who have^lower numbers; Wt 
nothing is paid or received by sttsh 
players as have similar numben^to the 
dealer; and when Ihe^deeJer draws 
more than twenty-hue, h#via to pay to 
all who have pdt thrown up. 

Twenty-onof whbnsoeve]i* deedt* ia the 
'Urst iust^ce, is styled & Natm-al Timgtr 
wi^ should J)e declared immediately, 

, wd entiles tiue possessor «to the deal, 
double stakes from all the 
players, Unless there shall be nioitthan 
one ij^tural Vt^£ft-un; in which case 
the young|>F hand or hands, so having 
the same, ,are excused, fromi^ying to 
the eldest, who takes the deal of 
course. *■ t, 

ObwTve\ An ace nmy be reckoned 
either as eleven »or one; eveiy court- 
card is counted as ten, and the rest of 
thepec^ according to their unfits. 

^The odds of this game me^ly depend 
upon the average qr^ntity of 'cards 
likely to come under or*fexcecd twenty- 
one: for example, if those in hand 
make fourteen exactly, it is seven to 
w^li^at the one next drawn 4peB not 
male ’ 'the numbed of ^iiits above 
twenty-one, but if the p(>mts be fifteen, 
it ia seT^u to six against that lumd: yet 
it would not, thei’efore, always be 
prudent j-o «fc>?’,d at fifteen, for as the 
ace luay be calculated botli wayr; it is 
rather above au even bet that the ad¬ 
versary’s two first cards amdtomt to 
more than fourteen, ik natural Vingt- 
un may be expected once in sevefi 
coups, when two, and twice ,in seven, 
when four people play, a^d so on,,ac¬ 
cording to the number of players. ^ 

2180. QnADIlILLE.-^The game of 
Quadrille is jii&fhA by four |}<hrBons: gnd 
the number of cards required ore fci^; 
the four tens, ninesi, and eights, bemg 
discarded from the pack, ^e d^ is 
made by distributing the cards to each 
player, three at a time for two rounds/ J 
iind fi^ur at a time for one rOBuil; 


commencing with the lij^t-hiiad 
jtlayer, who is eldest hand. 

The trump is m^de bye the person 
who plays, wiih or without calling, ty 
naming* spades, clubs, diamonds, or 
hearts, and the suit so named becomes 
trumps. , 

The two follo\s:ing tables will'qliow 
the rank and order of th^ cards, when 
trumps, or. when not so:— • 

2181. l^ABs and Okdxb or inv 
Cards wmar Teumm 
Chibs emd ^padu. 

Spadille, the ace o£- 
^spades. » 

Maxdlle, ,iihe deaoe 
of spades or of 
‘ clubs. *' t.' 

Ba^b, the^aiSe of 


clubs. 


King. 

C^uecu. 

Knave. 

Severn. 


Six. 

Five^. 

Four. 

Three. 


11 in alL 


SpadiUe, the ace of 
spades. 

Monille, the ^ven 
of hearts or of 
diamonds. 

Basto. the ace of 

« clubs. 

Fuuto, we aoe of 
hearts or of dia* 
monds. 

King. Three. 

Queen. Four. 

Knave. Five. 

Deftce. Six. 

f 12 in all. 


,v}182. Bank and Obdeb oe urb 
Cards Vhen not TAUidfe j,— 


Clubs and Spades. 
King. Fjlve.*' 

Queen* Four, 

itnave. «Three, 

Seven. 'Deuce. 

'Six. 

'' OindJ. 


Hearts and Diamonds, 
*Kiug. Three. 

^Queen, (Four, 
^ave. Five. 

Ace^ Six. 

Deuce. Seven. 


10 in alL 


Frpm tlxese tables it will be observed 
that spadille snd^ basto are always 
trumps: and that the,,red suits have 
one trump moTj than the bliaok, the 
former twelve, and. the latter o^y 
eleven. < ' 

There is a tramp 'between spadille 
wd btfeto, which is called Tnanill ft, and 
is in black the deuc^ and in red the 
seven: they ore the second cards when 
trumps, and last in thedr respective 
suits ^heunottraihps.—Example : the 
deuce of spadM being second trump, 
when they am trumps. 4nd the luwest 
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flttTfl wl^n olubfl, hearto, or diamund« 
aro trtuD]^, and bo of rest. 

Panto is l^e aoeof hearts or diamonds 
which are above the king, and the 
fourth trump, when either of thgse suits 
are trumps, but are below the knave, 
and aoe of diamonds or hearts when 
they 4ur6 not trumps. The two of 
heans or diamonds is always |U]«erior 
{o tho threeV the three to the four; 
the four to the five; and the%ve to the 
six 


■even is maniUe, it i^the second trump. 

There are three matadoi'es, vi^, 
spadlllo, tuanille, and^balto : wlfo^e 
privilege is, wh)>n the playtr has no 
other trumps but thejp, and trumps <y o 
led, be is notpbliged to ^1^ tbeui,^)!^' 
may play vdiai card L^tlunks propon 
provided? however, that the trump lea 
IS of an inferior valid*; 1:^t, if spadilie 
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when a strong trump is phyed tJbS 
adversa^ to over-trump^ He is, 
mik, said to be forced when be asks 
lea^e, and one of the other player 
obliges him to play Sjpis prendre ; of 
pilfs, by ofieiing to play sans prendre. 

Forced ipaditle Is, when all have 
passed, ha vfjio has |!padille is obliged 
to play it 

Forced fa/M prendre ii, ,whnn having 
askeA leave,*onu ofAho tplaycrs offers 



should he led, he that has manille ore second best trump. § 


bastoonly is compelled to lead it, which 
is the case with basto in reejidot to ma- 
uiile, the supetior Inatadorc always 
forcing the iuf'^rior. t • • 

Terns t» QnadrUle. • 
To ask leaie is to ask have io pia;^ 
with a partn^, by ealhug a king. ^ 
Fasto isdihe ac#of clubs, oifil always 
the third best trump. 

.Bast is a pcnjfty*in(j}irred by not 
winning when yoi| stau<l your game, or 
by renouncing; in which oases you 
pay ai^mauy counters as tffe down. 

CftevUU is being between the eldest 
hand and the dealer. * * * 

Oodille is when those tgho 'defend 
the pool make more tricks than'ihpse 
wlio defend the |hme, which is called 
winning the cSdill^., 

Consolation is a claim to the gome, 
always paid by ttose w^u lose, whether 
by codiile or demise. , 

BevoU is when he whoa stands the 
game makes no trick. 

JhvMe is to play for double stakes, 
with regard to the gaaue, the consola¬ 
tion, the sans pread^ the matadores, 
and the devole. ^ • 

Fotcot the ombre is said to be forced 


kiugcayed. ' 

Jti^asse. To make tho iff^>ns8e is 
when, being in chi*vi,''sr the kt^ve of 
a suit is played, of whicll,tlio player 
h.i*athe ving. a . • 

Manille in, in*bl.ick, the douce of 
spades or clubift in redf the sovco of 
heaibs or diamonds, and is always the 


itfark moans tbo fish put down by 
the dealer.% • 

3ftlle is a mark of ivory wliicli is 
sometimes useSi, and stands for ten 

Matwlores, or matts, are spadille, 
manilic, and bSsto, which are always 
the tls^e liost trumps. False m-itodv** » 
arc any seqijfj.je <!ff trumps, alifk*r6wiiig 
the Tuatadoreslregularly. 

Ombre is the g-iiqp given toddm who 
stands the game, by calling or playing 
sans pellei:i^ or sans • • 

Paft^ is the duration of the game, 
accori^gto the numbcraif touts agreed 
to be played. 

Pass is the tHm used when you have 
not either a hand to play alone, or with 
calling %kjng. , 

• Ponto or Pwiifo, is the aoe of 
diamonds, when diamonds are trumpsj 
or hearts, when they are trumps, and 
is then t^ ^^urtli trump. 

I • Poof. pool consists of the fishes, 
wMch are* st^ed for the deals, or the 
counters put down by the players, of 
the boats which go to the game. ^ 
defend the pool is to be against him 
who stands ibe game 
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Pntv is the number of fish or 
oountem given to each player at the 
oomxnenoement of the game. u 

is the order to be observed at 
the game. 

Mmw is when* they who stand t&a 
gome do not make moie tricks* than 
they who defend the p^l, and then 
they lose by remlsct. Vt. 

Jlmovnce is^ not to play u. the suit 
led when you i Hktmiae^‘ when 

„ having any of the suit led, you win 

with a card that is the only one you 
have of ^at i/OSt in which yau play. *> 

^ is synonymduB with party. 

iZgjOT^^ais synonymous with SM^rise 
and party. ^ 

Sioi Simdut is me king surrendered 
when calW and given thW omU'%, 

for which He pays a fish; in which case, 
the person to whom the game is given 
up, must win the game mon«^ 

SpadUle is the ace of spades, which 
is always the best trump. 

SoM^ Aj^Ur is playli^ Without 
calling a lung. ^ 

Sam Prendre is errontioualy used for 
sans appeller, meaning thb same. 

Tmctce is to wait with two trumps 
thaibrnust make when his who has two 
is obliged to lead, such the 
two^wi%;^ aces against mauille or 
punto. 

Tows i^e the counters, which they 
who win put down, t^mWk the miinber 
of coups pla yed. 

Vote is fo get *ari the tricas, either 
with a friend oq alone, sans prendfe, or 
declared at the first of the deal. * 

2183. Laws or Quadrille.— 1. The 
cards ere to be dealt by fours and 
threes, and in no other manner^ The 
dealer is at liberty to‘ begin %y four or 
three. If in dealing there is a faced 
card, there must be a new deal, unless 
it is the last card. t. 

2 . If there are too many* ora too feiv 
cards, it is idso a pew deaL a ' 

8 . Ko pen^ty is inflicted for dealipg 
wrong, but the dealer must deal again. 

4. He who has asked leave is obliged 
to play. 

5. No one should plaj out of his 


turn: if, however, he does, he is not 
basted for it, but the card pln;^ may 
be called at any ftme in that deal, pro* 
vided it does not qause a *'^vok'3; or 
either of the adversaries may demand 
the pavther of him who played out of 
his turn, or his own partoer, to play 
any suit he thinks fit. 

6 . No matadore (»an be forced bnirby 
a superior matt; but the superior 
forces the •'nferior, when led by the' 
first player. ' 

• 7««» Whoever names 4 fy suit fi» 
trumps must abide by it, even thougn 
it should happen to"be bis worst suit. 

8 . f*If you play with eleven cards you 
are basted, * 

9. If you play sans prendre, or have 
mfitadore^ you s&e to demand them 
b^foln the ndclT dealer haH (finished his 
dbal, otherwise you lose the berefit. 

10. If any one names his trump with* 
put asking letive, be must play alone, 
unless the youngest hand and the rest 
have pas8< d. 

31 . If any peram plays out of his 
turn, the c.;Lra‘ may be called at any 
tiu>e,'or the’'adversary*'may call a 

Blit. ^ 

12. If the person who won tho sixth 
tricSL plays the seveu^h cArc^ he must 
play the vole. 

13. If you have/btkT kings, you may 
call a queen t j one of your kl^gs, or 
call one' of ^your kings; but you must 
not call the queen of trumps. « 

14. If a <^ard is separated from the 

rest, ,and it ^ seen, it must he played, 
if the adverse party has seen it, unless 
the pe;*son Who separated it plays sans 
prehdre. , 

15. If the king cal|ed or his partner 

plays out of his Vlmi, no vole can be 
played. . 

Id. No one is* to be basted for a re* 
nouDcdj; unless the trick is turned and 
quitted ^and if any person renounces 
and it is discovered, if the player should 
happen to be basted by such renounce, 
ail the parties are to take up their cards 
and pl^ them over n^goin. 

« 17. Forced spadillo is not obliged to 
make three tricks. 
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18. The person*who undertalfeB to 
play tile vole has the preference of 
playing before him Tdm offers to play 
sans nrenitoe. 

19. The player ts entitled to know 
who H his king called, before he de¬ 
clares for the vole. 

20. When six tricks ar^ won, the 
pe^bn who won the sixth must say, 
“I pky—oj,do not play—tite 0ole;” 

• or “ 1 askand no more. , 

21. He who has passed once has no 
right to plajg^ter, unless ^e ha^spa'e 
Lille ; and he vAio asks must play, un* 
less somebody else^ilays sans prendre. 

22. If the players show their (^da 
be^pre they have wore six tpcks, they 
may be called. 

23. Whoever haseisked leave cannot 
piny sans ^endre, unlcHs he is fcyirtedi 

24. Any perspn may look at the 
tricks when he is t() lead. 

25. Whoever, playing Jbr a vole, loses 

it, hn.'H a right to stakes, sans prendre* 
and matfulores. ^ 

20. Forced spadi^e cannot play for 
the vole. • * 

27. If any* person diabo^er liif ga^e 

he cannot plajithe vole. • 

28. Ho one is to declare how many 

trumps are put. ^ • 

29. H#wlio pfays and does not win 

three tricks, is ,ba|^ted alone, unless 
forced spadille.« • 

30. «If there arp two cards at a sort, 
it is a void deal, if diacoverSd before the 
deal IB played out. 

2133.* Rules for LejirtAbtis.—W hen 
you are the ombre,* and* your fHend 
loads from a matt, playyom besi tramp, 
and then leiid the next best tlfe lirst 
opportunity, ^ * 

If you possess* a^'* the trumps con¬ 
tinue to lead them, except you hold 
ceidain other wSiiiiug«pards. 

If all the ether matts ore mot re¬ 
vealed by tbe time you halh six tricks, 
do not run a i-isk in playing for the 
vole. 

When you are the ftriend called, and 
hold only a mattf load it; but if it is 
guarded by a small tramp, lead that. 


But when the ombre is last plays)^ lead 
the best tramp you possess. 

^unto in red, or king of tramps In 
black, are good cards to lead when you 
aid best; and should either of tliem 
succeed, then play a ftmall trump. 

If the omke leads to discover his 
friend, aj^d ypu have king, queen, and 
knave, put^ the Imave. 

Presei}^the suit called, whether 
friend or foe. • * 

T^en playing against a lone han^ 
never lead a king, unless you have 
queen f noj^ change the|^euit: and pre¬ 
vent, if possiblef th#ombre 
lastf>hiyer. • ^ 

You are to call youjpetrongest suits, 
except you have a qiieen murdAi; and • 
if elder Ipnd, vpu have a better chance 
than miadle hUld. * 

A good player may play a weaker 
game, either Slder or younger, ilian 
middle hand. 

_i— 

2134# (>T7IKZE. — This game is 
usually pmyed by only two ]ftrsonB, 
and^ much admired for its simplicity 
and fairnessp as it depends entirely 
upon chance, is soon decided, and does 
not require th^ attentloa which ipost 
other games ao. It is, therefore, par* 
ticulfrly calculattjj^ for thoseyb,: love 
to sport upA^an equal chanc*^ 

Quizuse is a French game, and is so 
colled from &'teAi being tfie game, 
which must be made as follows:— 

1. ^Thecards mualr^i^^fillRiffledBy the 
two aplayers, and when they have cut 
for d^l, which falls to the lot of him 
who cute the lowest, the dealer has the 
liberiy at tlia, as well as all other 
games, to shuffle them again. 

2 . this is don^ the adversary 
(9nts them; after which, the dealer 
giwes one cord to his opponent, and one 
to himself., 

3 . Shpvl« tke dear’s ^vers^ not 
yitoprovo of his cord, he is entitled to 

have as &any cards given to him, one 
after the other, oa will make fifteen, or 
oome nearest to that number; which 
are usually given from the top of the 
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|»aok: lor example—^if he should hsTe 
a dei^joe, and draw Which amoui||ts 
to seven, he mustooutinue going on, m 
<ixpeotation of cdming nearer to fiflecniu 
If he draw au eight, which will i^a^ 
just fifteen, he, as being eldest hfind, is 
^Bure of winning the gac^. But if he 
overdraw himself apd ma^ nSbre wan 
fifteen, he loses, j{pleBs'theat.s*|^er should 
happra to do the s^e; wlj^n pircum- 
stanoe constitutes i* dr^W ganae;'*and 
stakes are consequently doubled. 
In this they persevere, until 

pq p of them “ iias^ won thb gome, by 
stwSttHig^d being :c;earest to fi^eqn. 

4. Atliie en^f eachgiuue the cards 
are paq^ed and e%Kifi2ed, and the players 
again cut for deaL 

5. The advantage is in rarialil'y on the 
side of the elder handr^ 

2185. THE WEATHER kNDTHE 

BLOOD.—In dry uultiy weather the 
heat ought to be countemc^d by 
means tjf a cooling diet. Te' this pur¬ 
pose cucumbers, melons, and juicy 
fruits are subservient. We ought to 
g^e the preference to such alimertary 
substances as lead to contract the jmces 
whidli are too much expanded by the 
fa«at,^d the property is possessed by 
alJacIrSgi^d and driiflc. Tr this class 
belong all sorts of saW, lemons, 
otanges, « pomegranate?, sliced and 
spliced with sugar, for the acid of 
tills fruit if apt to derauge the 

stomach as that of lemons: also chq^es 
and strawbenies, curds turned,with 
lemon acid or cream of tartar: cream 
of twrtar dissolved in wafer—^lemonade 
■ 1 ^ Rhenish or Moselle wine mixed 
wit2i WBttor* 

2186. A LEMONADE, composed of 
-two bottles of champagne, one bottle 
of seltzer water, tliree pomegranates, 
three lemons, an^ of suga? um 
tniSid^ is a prmeay heveraffe 'in hot 
weather; only care must be ttken that 
the perspiration is not thereby too mut3i 
encouraged. 

2187. SUMMER CHAMPAGNE.— 
To four parts of seltzer water add one 


of Moselle wine (or hook), apf |»ut a 
tea-spooxdul of p^^dered sugar into a 
wine-glassful of this miztureiL; on ebulli¬ 
tion ^es place an<ryou have a sort of 
champa^e which is more wholesome 
in hot weather than the genuine wine 
known by that name. 

2188. OUR ATTENTION ongh^to 
be directed to the'* means of thinning 
the blood, when it has bMU deprived r 
by too profuse transpiration in hot dry , 
,winds of itb aqueous particles and ren- 
dere'd thick and viscid.* *Water woulC. 
easily supply this went of fiuidily if it 
WGfe capable,of mingling with the blood 
when in this stak'}; acid matter cannot 
be ultimately combined with the blood 
wh^n the, body ig. in this state. In 
orde^'to find e menstruum by which 
weter may be refjdere<^ capable of com¬ 
bining ultimately ^th the bluod—of 
remaining long m combination with it 
i—and of thinning it, we must mix it 
with a substance possessing the pro¬ 
perty of a soap, and consequently fit 
to (lissolvo visfloufmatters, and make 
them unite With water. The soap must 
cqutain but little salt, V'.at it may not 
increase the thirst of the parched 
thrqat. It must not have a disagreeable 
taste, thaf we may able to drink a 
considerable quan^ty of it ;^ and it 
must be cape^ble of\ recruiting the 
strength'/Vuthout oveyloading tbu sto¬ 
mach. Now all these qualities are to 
be found in the yolk of eg^. No neve- 
rage therefore is more stiitable (whilst 
it is Very agr^eabl^ for hot, dry wea¬ 
ther than one composed of the yolk of 
egg beilten up with a little sugar {qw^ 
turn for taste)' and mixed with 

a quart of cool sprv 7 ^or filtered water, 
half a glass of Moselle or any other 
Rhenish wine sqj^d so^ue lemon jmce. 
The wine, however, mry be omitted 
and lenune juice alone (and rather 
more) used. In like manner hartshorn 
shavings boiled in water may be sub¬ 
stituted for thi yolk of egg, equal 
quantities of beef t:a and whey are 
good for delicate infants. 

2139. SUBSTITUTE FOR THE 
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P^EI!|fi01NQ,— 'The yolk of eggs 
bpateni p,lampsiig«r(gt*«n^tt«n«»#ctf), 
Kkeiiish wine or no% citric acid^ pow¬ 
dered, orfartario#cid (small quantity, 
exact quantity soon foynd); one or two 
drops of esseoce of lemon on & lump of 
sugar to make it mix readily with the 
watpr; one quart of wat^. This is 
retily an excellent, Agreeable, w j, with¬ 
out the wine, an inexpensive oeverage. 

2140. AaRBEABLE BFFKUYES- 

CENT DRINK FOR HE^RT-BURN 
V:c.—Orang* #^uice—(of «ae oaange^ 
water and lump sugar to flivour, anfl 
in proportion to* addity of orange 
bicarbonate of soda aboAt half sa^tea- 
apOonful. Mix or.an<^? juice, water and 
sugar together m a tumbler, th< n » ut 
in the soda, stir, alfd ^le efferv' scPoce 
ensues. • * * * • 

2141. DEAPNEHR* — Take t’ttee 
dr<>ps of a sheep's gall, warm, and drop 
it into the ear on going to bed. Tim 
oar must bo thoioughlj^ syringod mEi 
warm soap and water m the morning. 
The gall must be applied for thioo^uc- 
co'sive nights. It is^onjy efficaaons 
when the deafness is produced by cvld. 
The most coifVeuicni way of warming 
the gall is by holding it in a siher 
spoon onj.’i^the^me of a cawdle. • The 
above remedy has been freqw utly liied 
with perfect suceesa 

*2142 SWEEPING OftRPETS-Per- 
•oDh wb 0 are accustomed tqua^toaloaves 
for sweeping them c \r]>ota, and find that 
they leave rtains, will d*( well to em¬ 
ploy fresh cut grass ivh-'ad. 4 ^ if" is 
better than tea leaves for preventing 
dust, and gives the ca!^pets•a very 
bright fresh looh^ * 

2143. THE 2 DRTMEAN NIGHT¬ 
CAP, made in « moment, costing 
nothing, and ai|mi^hle for railway and 
other travellers.—^Tkke your pocket- 
handkerchief, and laying iji ouf the full 
square, double down one-tnira over the 
other part. Then raise the whole and 
turn it over, so tha^ the tlui d folded 
down shall now J)o underneath. Then 
take hold of one of |he folded comers, 
and draw Jts point towards the centre; 


then do the same with the otkdf, as in 
making a cocked-bat, or a boat, of paper. 
Shen take hold of the two remlming 
comers, and twisting the hem of the 
handkerchief, continue to roll it'untfi 
*y meets the doublecftsoroem brought to 
the cdutre, and catches them up a little 
Lift the* whjiilo and you will see the 
form of wMch, when applied to 

the headfwill cover tUte^head and ears, 
and^tbing 8 i«a uni^r the chin, will not 
come offi Very little nraetioe wilL-j 
en^ble^yoii to regulate the size ofi^ 
ftfids, so as to suit the ItlSaA. ^ 

2144. MOCK" GdbRE (being 

pork •skinned, Aastod, a#d stuffed 
goose faihi'm).—Parb "41 the W; take 
of[ the skiu, and then piit it Sown to 
Psflst ;«lRbste it with butleX and mako a 
saioury powdit of finely* minced or 
dried and poii^^erod sajj^e, ground black 
pi pper, sAlt, and somo bread-crui/ibs, 
rubbed together t|j|rough a colander: 
you may add to this a little very finely 
nuncfft ^nion; sprinkle it v|^th this 
whon it IS almost roasted; put a half 
pint of niadcftgravy into the dish, and 
gocse stuffiiij^, under tlie knuckle skin; 
or garnish the dish with balls of it 
filed or boilcjf. • 

2145. TINCTURE OP LEMON- 
PEbL.—A y''ry«casy and^^uomical 
way of olifnuiug and preserving the 
flavour of lemon-neel, is to fill a wide- 
mouthed pint fKittie halffulTof brandy, 
or proof spirit; and^^g^^ yoij^ use a 
lemon, pare the riffti'olf very tmn, and 
pufit iuto the biandy. &c.:—in a fort- 
nigllt it will impregnate the spirit with 
the flavour wury strongly. 

2146. RELISHING RASHERS OF 
BACON.—If you have any cold Iwont 
^youmay^mskeh very nice dish of it by 
cutting it into slices about a quarter of 
ali inch thick ; grate some crust of 
bread, as directed for ham, and powder 

,tbem will with its ou both sides; lay 
the ra&hers in a cheese-toaster,—they 
will be browned on one side in about 
three minutes:—^tum them and do the 
other. Those are a delicious aocom 
paniment to poached or fried eggs 
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the btr^on baying been boiled first, u 
trader and mellow.—They are an ex¬ 
cellent garnish round yed cutlets, or 
sweet-breads, or calTs head hash, or 
green pease, or beans, dec. 

2147. RUMP-fitrifiAK PIE.—Ci^t 
three pounds of rump-steak (thi^^ has 
been kept till tender) in^ pieces half 
ss big as your han^, trii^ ofl all ihe 
skin, sinews, and every parKrdiich has 
not indisputable pretensions ^ be 
eaten, and beat then with a chopper. 

very fine half a dozen eschalots, 
and add them to half an ourco pf 
p epp er ami saK mi-'^ed,, strew some of 
’ tne flRxture at the bpttom of the (|ish, 
then a la^r of steak, then some more 
of the muEiure, *and so on till the dish 
is full; addthalf a gill of mushroom 
catchup, and the samrt quahaty uf 
gravy, or red wine; co/er it as in the 
receding receipt, and bako it two 
ours. Large oysters, parboiled, 
bearded, and laid alternately with the 
steaks,—^ihoir liquor reduced 4ai\d sub- 
stitutedn instead of the catfLup and 
wine, will be a variety. 

2148. EATSED PIEb^—Put two 
ounds and a half of flour on the paste- 
oard,—and put on the fire, in a sauce¬ 
pan, three quarters of a pint of water, 
and half a pound of good lard;—^vihea 
the watBF-iboils, male a h'>le in the 
middle of the flour, pour in the water 
and lard bj degrees, gen+ly mixing the 
flour with it with a spoon, and when it 
is well mixedf^Arr.lmoad it seith your 
hands *till it becomes riiff; dredj^^e a 
litUe flour to prevent its sticking tg the 
board, or you c«uinot make it look 
smooth*—do not roU <it with the 
roUmg-pin,—but roll it with your 
hands, about the thickness of a ifoart- 

E ot; cut it into six pieces, leaving a 
ttle for the covers,—^put one hand ij,p 
the middle, and keep the other close 
on the outside till prou have vroiked it 
rather in an ovd, ora round shhpe < 
have your meat ready cut, and seasoned 
with pepper and salt •—^if pork, cut it 
in small shcos; the griskin is the best 
io** pastiesif you use mutton, cut it 


in very neat outlets, md put them in 
the pies as you make them ; rcH out 
the covers with tbp rollmg-pin just the 
size of the pie, wet it round, the edge, 
put it on the pie, ana press it together 
with your thumb and finger, and then 
cut it aU round with a pair of srassors 
quite even, and pinch them inside and 
out, and bhke them an hour and a 

balfi » s 

2149. EELISH FOR CHOPS, &o^ 
Found fine an ounce of black pepper, 
and half on ounce of allsnice, with an 
8 {{inob of salt, and ha^^ifii ounce of 
scraped horseradish and the same of 
eschalots, peeled and quartered ; put 
those mgrertieuts into a pint of 
mushroom* ketchup, or walnut picklo, 
andjet them steep fur a fortnight, and 
thfu 'tti’ain it., > 

Oba —A tea-spoonful or two of this 
is generally an acceptable aadiUon, 
mixed with th^ gravy usually sent up 
fwr chops and steaks; or added to thick 
melted butter. 

2160. ESSENCE OF MUSHBOOM. 
—Tlijs delicate reliS'h is made by 
sprinkling a litfe salt over either flap 
or iiutton mushrjoms; 7 R three hours 
after, mash them,—^next day strain off 
the Jjquor that will flow from them, 
put it mto a stew-pan, and boii it till it 
IS reduced to halt. It will not keep 
long, but is preferable to any of the 
catchups,, which, in o^dcr to proierve 
them, must Lave spice, &;c., which over¬ 
powers the flavoui of the mushrooms. 
Aui-artificial mushroom bed will supply 
this all the yeur round. 

2151. artificial mushroom 
BED^.-*-M ushrooms may be grown in 
pots, boxes, or hamprs. !^ueh box 
may be three feet Jfog, ofle and a half 
broad, and seven inraes in depth. Let 
eadi box be half filled ^ith horse-dung 
from the^^tables (the firesker the better, 
and if wetj, tc >be dried for three or four 
da 3 rs before it be put into the boxes) ; 
the dung is to be well beat down in the 
box. .^er the s'^oond or third ^y, if 
any beat has arisen amongst the dung; 
bleak each sjiawii buck into three parts 
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ns equally aa plbBsihle, then Ay the 
]>ieceS'%])nut four inches apart upon the 
turfaseof the dungfinthe box; here 
ihey^ are <io lie &r six days, when it 
will probably be iotind that the side of 
the Hpawn next to the dung has begun 
to run in the dung below; then add 
one and a half inch more of fresh dung 
Olathe top of the snawn in the boz^ and 
b^t it dc^^tni as lormorly. * Ih the 
course of a fortnight, wh||n you find 
that the spawn has run through the 
dung, the will be read^ to rqpeivg 
^he mould on the top; this mould must 
be two and a hall inches deep, well 
beat down, and the surfsee made gsnite 
even. Tn the space o#five ojr six weeks 
the mushrooms will begin to come up; 
if then the moulds seems adry, gwe a 
gentle wi^oring with Miewanrf l^ater 
The b^x will continueito produce frsm 
six weeks to tviP mouths, if duly 
attended to by giving* a little water 
when dry, for they need neither Ugltt 
nor fnc air. If cut as hq^ton mush> 
rooms each box wi^ yield from twenty- 
foiir to forty-eight pints, according to 
the set i^on Aand o^ef cfrcunfttances. 
They may bedeept in dry dark cellarl,tor 
any other places where the frost '^1 
not reach them^ And by pi^epariig, in 
succession of boxes, mushrooms may 
be bad all the .ye§r through. They 
may be grown svithout* the dung, and 
be oi* a finer flavour. Taka a little 
stray, and lay it cai^dfully in the 
bottom of •the mushroom-box, about 
an inch thick, or rather^more. ^ben 
take some of the*Bpai^ bricfifwd 
breokthemdown—eachbiick mto about 
ten pieces, and lay the fra^lnts on 
the straw, dole to each ouer as they 
will lie. Cover* tkem up with mould 
three and a hi^ inches deep, and well 
pressed downs 'Wilien the surfiice 
appears dry, give a little tepid water, as 
directed for the last wiy %f raiamg 
them; but t^is method needs about 
doable the quantity of water that the 
former does, owing to having no 
moisture in the lJt>ttom, while the other 
has the dung. Thb mvslirooms w^1 
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begin to start in a month or fijj Weeks, 
sometimes sooner, sometimes later, 
tucording to the heat of the place where 
tne boxes are situated. The spawn 
hficks may be obtained fromseedlimon, 
/ir be collected fron^meadows. 

2162. GOOSE OB DUCK STUFF- 
IKG.— (Sio^eiy fine about two ounces 
of onion, qvprcsnaage leaves about an 
ounce ^xh unboiled^ four ounces of 
bre^«cramibs, a bit of butter about as 
big as a wulimi, &8.t the yolk an d wh ite 
of an egg, and a little pepper and*2tkL1^; ^ 
sssne Bdd to this a minced apple. 

2158. ROAST tODSE.T^en, *• 
googe«s well picked, singed, and cleaned 
make the stufiing with woui two 
ounces of onion (if you tl^jnk tht flavour 
of raw opions too Btrong,*cut them in 
slfces, and la^f them iu cold water for 
a couple of hoi^, or add as much apple 
or potatcb as*you have of onion,) and 
half as much green sage, chop them very 
fine, adding four iunoes, i. e., about a 
large br^uost cupful of stale bread 
crumbs, bit of butter aboift as big 
as g walnut, ^d a very little pepper 
and salt (to Ibis some cooks add half the 
liver, parboiling it first), the yolk of an 
egg or two, and incorporating the whole 
well togethei^ stuff ^e goose; ao not 
quitb fill it, but ]pave a little room for 
^e Btuffin^V> swell. Spitlt^ tie it on 
the spit at both ends, to prevent it 
swinging round, &nd to prevent the 
stuffing from coming out From an 
hoiy* and a half adfl. three 

quarters will roast a fine full-grown 
gooae. Send up gravy and apple-sauce 
with it. . 

2164. SitoE AND ONION, OR 
GOOSE STUFFING SAUCE.—Chop 
very finwan ounce of onion and half an 
bounce of green sage leaves, put them 
into a stew-pan with four spoonfuls of 
water, siminer gently for ten minutes, 
then Quddn a teo^poonful of pepper 
salt^ and one ounce of fine bread 
mimba; mix well together;—^then 
^oiir to it a quarter of a pint of broth, 
or gravy, or melted butter, stir well to- 
gcllier, and simmer it a few minutes 
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longer. *^*118 is a very relislmig sauce in it; when it is melted, dredg^i to h 
for roast pork, ponHry, ge^e, or ducks: 0*7 d<^e«B) ft* rrv»cl i-our as ’^rill dry 
or green peas. ^ it up, stirring them well ftogether; 

2155. APPLE SAUCE.—^Pare and when thoroughly miaSad, pour in a little 
oorotlxree good-sizeri baking apples, put^ of the grayy,—stir it well together; and 
them into a weU'tinned pint saucepan,add the remainder by degrees; set ft 
with two table-spoonsful of cold water; over the fire, let it simmer gently for 
cover the saucepan close, aiM- Bftt it on fifteen or twenty minutes longer, a^d 
a trivet over a slow fire a^uple of skim off the fat, &o.,' as it zdses; when 
hours before diniier, 7 -some apples,will it is about as thick as creaxh, squees^e 
tako a long time st^fing,-—others >rill it through atamia or fine sieve,—-and 
“‘^'Srrr.dy in a quarter of an hour: you will have a fine rich brown sauce, 
when the appjes are done el^ough at a very moderate expedS^ and with -1 
pjur ’oflf le* th6m stand out much trouble. Qbs. —^If you wish 

a *fe^ minutes to, get dry ;, then to r^aJae it still more rdiskmg ,—^for 
ceat them hp wi^h a fork, with a bit’ of Pou(ti% you may,^ound the liver with 
butter a^out as hag as a nutmeg, and a a bit of butter, rub it through a sieve, 
tea-spoomul cf^wdered sugar. Some and stir it iuto the sauce when you put 
add lemon-pe'^l, grated, ot minc'lfi fin^, in tho^hickoniug 
—or boil a bit with the'apples. Some 2157. BEEP.- ALA MOLE AND 
are fond of appl<? sauce \^h cold pork. VEAL DITTO.—Take about Eleven 

2166. BEEP GRAVY SAUCE— pounds of th<^ mouse buttock,—or 
{Or Brown Same fir Eagout, Game, clbd of beef, — or blade-bone,—or the 
Pottltry, FiA, Ac.)—If you want /^avy, sticking piece, or the like weight of 
furnish a'thick and well-tinned'btewpan the breast of veal;—cut it into pieces 
with a thin slice of fat ham or bacon, of iSiree or four 'Ounces each; put 
or an ounce of butter, ah^ a middlmg three oribur ^ounces of beef dripping, 
sized onion;—on this lay a pound of aad*niince a couple of largopnions, and 
nice juicy gravy beef (as the object in put them into a large deep stew-pan; 
making gravy is to extr&ct the nutri- as soon as it is quite hot,- flour the 
tioui succulence of the meat, it must meat, put "it into the htew-paSa, keep 
be beaten tU'oomminule the- containing stirring it with a wooden spoon; when 
, vessels, and scored to augment the it has been on about, ten minutes, 
surface to the actioz. of the water), dre^ it, with flour, and keep doing 
cover the stew-pan, set it on a slow so till you haS o stirred in as much as 
fire; when *■, begins tc brown, you tmnk will' thicken it; then cover 

turn it about, and let ib get Bliglf,tly it with boiling water (it will take about 
browned (but U&e care u is not a/ oM a adding it by degrees, and 

; then pour in a pint and a half stirring it together; skim it when it 
of boiling water, set the pafi on the fire; boUsj^aiid then put in one drachm of 
—when it boil^—carefully catch the ground black pepper, CWo of allspice^ 
■cam,—and then put in ^ crustjof bread and two bay-leavessdb the pan by the 
toast^ brown (don’t bum it)^ sprig i side of the fire, or at a distance over itj, 
of winter savouiy, or lemon thyme and and let it stew vey sh^oly for about 
parsley—a roll of thin-cut Iqmon-pet^l, three horm; whep you find the meat 
a dozen bmvies of aj^spioe, and^a^ dozen sufficientlj triider, put it into a tureen, 
of black pepper, cover the stew-pan and it is ready for table. ' 
close, let it stew very g^ly foV about 2168. WALNUT CATCHUP.— 
two hours, then strain it through a' Take six half-sieves of green wt^nt- 
sieve into a basin. If you wish to shells, put them Into *a tub, mixtljeiiQi 
thicken It, set a clean stew-pan over a up well with common sali^ fromtw^ 
slow fire, with about on ounce of butter to' three pounds, let them stand for 
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ux <ii|^ fi'eauently beating and manb- 8 b. 6 d. We bare no doubt many 

ing ihAm: by tbia time the abella fomilieB the saving tbrou^ grinding 
become and ]^py, then by bonk* their own wheat and baki^ their own 
ing*itup on onecide of the tub, and bread, bythemeanswebavepointe^ou^ 
at the some time by raising the tub ^11 be as much as lya. perweek, and m 
on that side, the liquor will drain clear ^axge^establishmentB, schooL^ Sk., corn 
off to the other; then take that liquor aiderablv more. (See 2183.) 
out: the mashing and bauking-up may ^160/ Y'^f^ST. —^Boil, say on Monday 

bt repeated as eften as jiqjior is mommg.,!}on, of fke best bops in four 
found. The quantity will be aliout six quarts ^ water for haffigui'hour; strain 
quaizts. When done, left it be sim' it, snAletf^ieliqudlr cool downto now 
mered in an iron boiler ae*4ong as a^ milk warmth,' then put in asmalUi^iU'i. ^ 
^ scum arise#,^en bruise »quarttr o:^ ful oj^ salt and half a pound of simar; 
pound of ginger, a quarter of a pound b^b up ene uoui:^ >«^thq^best flour 
of allspice, and two ounces of long with some of the hquor, and then fBhf* 
pepper, two ounces gf efoves, wiltf the wefl Sll together.* On Wq^esday add 
above ingredients, let it tslowly boil three pounds of potatoes ^lod and 
for half an hour; when bottled, lei an then mashed, to stand 4^ Tnursday; 
equal quantity ort%)jRpice then sifain i^.md put it^'ito bottles, 

each boElo; when, corked, lei the and it is ready for use. ItmmtbesHirred 
bottles be flll«?d quite up: cork tifera frequenilv w/i^ if is and "ktpt 

tight, seal them •overhand put them near theyre. Uefore using, shake the 
into a cool and dry place for one year buttle up well. It will keep in a cool 
before tbey are used. place for^two monuis, and is best at the 

2169. BAKINO.—^Bread*made in ac- latter pwrt of the time. The b^uiy of 
cordance with the AIre(tion8(2183)imay this yeast is that it ferments sponta* 
be baked ip the “ lyvislvingg oven©, n^usly, not^quiring the aid of other 
sold by Mn Ball, of 8, H^e-streoi, jenst; and if care be taken to lot it fer- 
Oxford-atrert, London, and which fhay ment well in the earthern bowl in which 
probably be obtamed through iron- it is mado, may cork it tip* tight 
mongem and ^hardware men lb the wb^n bottled. 'Jhe quantity above 
country, by order. These ovens, bub- given wil],yii fetr aeltzeirwiorbottles, 
pended in front? o(^y common fire by The writer df the abov§ receipt bas used 
meaps of a liottle-jaA or ^ common ibis yeast for mipiy monibg^ and never 
worsted string* will bake bread, cakes, had lighter ifread tlian it affords, and 
pies, &c., ip a much ii*ore equal *and never kpew it tofrn^ ^ 

perfect manner than either a ride ^en ilC FOIICI£!mE!AT BALLS (for 
or an American oven, withoutd o fi fm ag tn^le,'^..ck turtle, tv made dishes).— 
the room of the heat and oomfort of Pound some veal in a marble mortar, 
the fire. We hare tested Uiase, flicts, rub it through a sieve with as much of 
and can pronounce the revolving oven the udder as you have veal, or about a 
to be a hbuscilio^d treasure. By an third of the quantity of butter:—put 
ordinary fire, in any room in the house,, some Ifl'ead-cIrambB into a stew-pan, 
it will bake \ four pound loaf in an moisten them with milk, add a little 
hour and twenty’’minutes.. It also llhopped t^ley and esohsdot, rub them 
bakes pastry remoxkablji ^1], and all well tog^erin a mortar, till they form 
the care it requires is merely to give iti a smtMh paste; it through a rieve, 
a look now and then to see tMt it keeps tmd when cold, pound, and mix ai]?toge< 
turning. In one faptily the saving has dher, with the yol^ of three itgga 
been found to J;>e 3 b. 6 d. —a boiled hard; season it wltia, salt, pepper, 

large projxu'ih.n of the earnings of many aud curry powder, or cayenne, add to it 
poor faupiies. TUc cost of the uvau is Uto ^olks of two row eggs, rub it we i 
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together,'^abd make small balls; ten 
minutbs before your soup is readjr, put 

them jn. 

2162. SYRUP OP ORANGE OR 
LEMON-FEEL.—6f freah outer rindl! 
of Seville orange or lemon-peeli three 
otmqesy apotheoaries’ wdg(it; ^boiling 
water, a pmt and a-Lalf; u\^ise them 
fora night in a<^i/se vessel; strain 
the Hquor; let its^dto fietGe^ jind 
■^tiavjnjg poured it off clear from the 
sediment, dissolve in it two pounds of 
double-re^ed sugar, ai^ make'.t 
a syrup with a ^ent'ie heat. 

2166. HORSERADISH VINEGAR. 
—-Pour a quart if best vinegar on three 
ounces <K scraped horseradish, an ounce 
of minced eschalot, and gne drophm f>f 
cayenne ; let' it ai^d week, and you 
will have an e^pellent :^liah for cold 
bee^ salads, Ac., costing IscaToely any¬ 
thing. Horsera^h is in highest per¬ 
fection about Noveiuber. 

2164.,,CRESS VINBGAR.-yJ):yand 
pound half an ounce of crm-wed (such 
as is sown in the garden ^..ith mustard), 
pour upon it a quart of the best vinegar, 
let it steep ten days, shaking it up every 
day.« This is very stroqgly flavoured 
with cress,—and for sala^, and cold 
meati^ Ac^jjt is a greii favourite 'With 
many;—^the qtuut of sauc^^bost only a 
halfpenny ,,moxn than the vinegar. 

Celery vinegar may 'be>-made in the 
same mann er^ 

216lf. PEPPER-5a)r. 

Kitchener says (in his excellent bCok, 

The Coohfs Oracle ):—advise those 
who are fond of cayenne i^t to think it 
too much trouble to make it of English 
chillies, — there is no other t^ay of 
being sure it is genuine;—and^iihey will 
obtam a penper of mr^ finer l^vour," 
without hidi the heat of the foreign. 'A 
hundred lar^ chillies, costing only two 
shillings, wul produce you %bcut two 
ounees of cayenne,—so it is as cheap 
the commonest cayenne. Four hui^- 
dred riiilliea, when the stems were 
takeoff, weighed half a pound; and 
when dried produced a quarter of a 
pound of cayexme pcq>pcr. The follow- 
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ing is the way to make it:—^Tak^away^ 
the stalks, and the pods into a 
colander; set it bef{>rethe f'key 
trill take full twelve hours to dry; then 
put thenf into a mortar, with one- 
fourth their weight of sal^ and pound 
them, and rub them till they are as 
fine as posswle, an(^ put them inth a 
well-stop]^ bottle. ^ 

2166. A kTICE WAY of serving up 
a fowl that has been dressed. Beat the 
t hite„ of tw)^ eggs to a th^ froth; add 
a‘small bit of butter, orisome salad dl,’ 
flour, a little lukewarm water, and two 
tabLi^pounful:} of beer, beaten alto¬ 
gether till It is cfT the consistency of 
very thick cream. -Cut up the fowl 
into" small “pieces, 'itrew over it some 
chCpj^bd parsley and shald, pepper, 
sale, and a little'/inega^, and le^ it lie 
till dinner time; dip the fowl in the 
better, and fz^ it in boiling lard, of a 
nice light brown. Veal that has been 
cooked miiy be dressed in the same 
way^^ The above i^ a genuine famfly 
receipt,^longjii&ctised by a French ser* 

^^167-CURRY POWD?^R (a genu¬ 
ine Indian receipt.)—-Turmeric, cori- 
ande'-’, blac^k pepper, four ounces, each : 
Fenuigreck, three ounces; gidger, two 
ounces; cummin .seed, ground rice, 
one ounce eaohg cayenne pepper, oar- 
damums, half an ounce* each. 

2168. ANOTHER CURRY POW- 
DER—Corumder, twelve ounces; black 

^ Vunc^; turmeric, four 
ounces %nd uiree^ quarters; cummin 
seed, three ocmces; cayenne one ounce 
and ^nalf; ground i^oe^ one ounce ; 
cardamums, half an^ ounce; dovee^ 
quarto* of an ounen. I have found it 
best to have the above r^^eipts prepared 
at my diemist’s. d * 

2169. «BOILED BICE FOR CUBBY. 
Put 6he Uc^'dowii in eoZd water, and 
let, it come to a boU for a minute or so; 
strap it quite d^, and lay it on the 
hob in a stewpair without a cover to 
let the steam evaporite, then shake it 
iQto thedish whileNery hot. A squeesi 
of lemon juice after it boiU'iivill mak« 
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it BO]4l^te better. The three laet re* 
oeipte were given m«by a lady who had 

E assed the greater pi^ of her life in 
adiL and who ij!^ them from native 
• cobkl • 

2170. INDIAN SYRUP.—(A deU- 
ci<m» Bwnmer drink.) Five pounds of 
li^p sugar, two ^unoes oY citxio acid, 
a giUlon of boiling water: ilhAi cold 
• add half a drachm of e8Bei|ce of lemon 
• and half a drachm of spirits of wine, 

. stir it well bottle it. * Abon| tw# 
cytable-8poonfulB*to a glass oi cold water. 

2171. OnUTNBT.—One pound of 
salt, one pound of mustard seed^s^ne 
ponnd of stoned raisins, o^e pound of 
, brown sugar, twelve ounces of garlic, 
six ounces of cayenne peeper, •two 
quarts of i^fipe goosebfnaes, twd quarts 
of best Tincgaa The mustard send, 
gently^ dried and,bruised; the sugar 
made into a syrup wltbea pint of the 
vinegar; the gooseberries dried anti 
boUed in a qua^ of the vipogar; the 
garlic to be well l^idsed in a mortar. 
Wlicn cold, gradually *mix the whole 
in a large mo'^, and ifith the4*emain* 
mg vuicgorathoroughly amalganf^te 
them. To be tied down close, &e 
longer kept the butter, ^hia ia ex* 
ccllunt. • * 

2172. CURING fiF HAMS AND 
BACON.—It ii^simplyjbo use the same 
quauisty of common soda as saltpetre— 
one ounce and a half of* each to the 
fouileen pounds of luun or bacon, using 
the usual quantity of s^. The atda 
prevents that haranoas m the of 
the bacon which is so often fo*und, and 
keeps it quite mellow all threugh, 
besides being f preventive of reast. 
This receipt has Be^n very extensively 
tried amongst |ay acquaintance for the 
last fifteen years, a'^d »»vanai^ ap¬ 
proved. • • 

2178. COL. BIRCH’S WlffilPT for 
rheumatio gout or acute rheumatism, 
commonly wled the CHELSEA PEN¬ 
SIONER.—^Haif an oftnee of nitre (salir 
petre), half an o«ufce of sulphur, half an 
ounce of flower ot mustard, half an oungo 
of Turkey ahubarb, quarter of anouucu of 


powdered gum guaiacum. A tee** 
spoonful to be taken every othef night 
mr three nights, and omit three qights, 
ifi a wine-glassful of cold water,—water 
jfwhich has been welf boiled. 

2174. OINTMENT fob thb PILES 
onHasmorrhoids.—Take of hogs’ lard, 
four ounces,^»unpllor twoydrachms, pow* 
dered ^Is, one ouncii^ laudanum, half 
an qtmoe. *Mu; q^e an ointment to 
be applied every x^ht at hed-tim&, 

2176. OINTMENT FOR “^RB ‘ 
NIPPLES.—Take ofjtlnotme of toln 
two drachms, i^rAd^ti oimment half* 
an euece; powdesed gum ^ o draohmi. 
Mix. Make an ointmente Tfie white of an 
egg mixed with brandy i%the bfbt appli* 
oalionler sorc^pples; the^rsonaboxdd 
at the same time use a ui^le shield. 

2176. OIN'^NT FOR BROKEN 
C11ILBLA7NB or CHAPPED HANDS, 
&C., —Sweet oil, ono pint; Venice tur¬ 
pentine, three ofinces; hogs* lard, 
half aftqj^nd; bees’ wax, three ounces. 
Put all into a pipkin over a slow fire, 
and stir it with a wooden spoon till 
the bees’ Wbx is all melted, and the 
ingredients simmer. It is fit for use 
as boon as cold, but the longer*it is 
kept the better it will be. It must be 
sprdtd very tLu^ on soft pg, or (for 
chaps ur cmeks) rubbed on the hands 
when you go to bed.* A visitor to a 
large poor djskicfhas never known thw 
to fail. ^ 

2J77. FOR A JuHXSykip of 
poppies, oxymel of.squiUs, simple 
oxymel, in equal para, mixed, and a 
teaspoonful |;aken when the cough is 
troublesome. It is best to have it 
made-up by a chemist. The cost is 
trifling. • • 

* 2178. BUQS.—Spiritsofxiaphthanib* 
bed with a small painter’s brush into 
eveiy part of a bedstead is a certain 
way oL^tting rid wf bugs. The mat¬ 
rass and binding of the bed should be 
epmined, and the same process attended 
to, as they generally harbour more 
in these parts than in the bedstead. 
Three pennyworth of naphtha ii suffi 
uuut ior one bed. 
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2l7»>^4^ASHlNa~(5tt;)rOTMwy 
aoaprtjtdt oW lime—{See 272, 342, 
1298.) To save your Imen and you', 
labour* Pour un half a po\ind of soda 
two quarts of boiling water, in aiL 
earthenware pan; take half a poupd of 
soap, shred ^e; put it into a saucepan 
with two quarts of cold vl^ateiP; stmd 
it on a fire till it boils; and when per- 
factly dissoke^ *and boiUnc, *sid_^it to 
the lormor. Mix it i ell, ana let it ^and 

*H5ll*^''M, when it has tfie appea-ance 
of a strong jeUy, Let your Kren be 
soaked in Watrt. ^he ,teams and aay 

^ other dirty part rubbed in the usual 
way, and'-^maan All the folto^g 
morning. Get^our ooppor ready and 
add to the^Wnter about a pint basin 
full ; when Mewarm put in ydlr lin n 
and allow it to boil twenty minutes. 
Binse it in the usual "•^ay,^ and that 
is all which is necessary to get it clean 
and to keep it iu,£ood colour. The 
above receipt is invaluable to bouse- 
keepers'. If you have not tr^eait, do 
so without dmay. 

. 2180. LEKCH BAftpMETEB.— 

Take an eight-ounce phial, and put in 
it three gills of water, and place in 
it a healthy leech, changing the water 
in summer once a week, and in vpnter 
once in 9''^oitmci;ht,*'and.(t will most 
accurately prognostacato \lie weatlier. 
II the weather is t«>d>e fine, the leech 
lies mutionlesB at the uottom of the 
glass, .‘vnd*4Hiled.«together iq a Bpu<d 
form; if rain may be e'y^iected, iirwill 
creep up to the *top of it'* lodgmgs’^and 
remain there till the weather is settled; 
If we are to have wind, it will move 
through its habitation with anuuong 
swiftness, and seldom goes to test till 
itbeginB to blow hard; n a r^biaTkabl^ 
storm of thunder and rain is to suo- 
oeed, it will lodge for some days before 
almost oontinually out of.iljhe waier, 
and discover great^easiness uf violent 
throes and oonvulsive-like potions; In 
&ost as in clear summer-hke wea'^^ 
it lies constantly at the bottom; and in 
snow as in rainy weather it pitches its 
(lailliug lu the vuiy mouth of the 


4- 

phisd. The tpp should be oover^ ovei 
with E piece of tniulm. 

2181. Ufll'E BELTS.—An ezoellenl 
and dheap life belt) for p^sons pro¬ 
ceeding to 80 % bathing in dang-jrous 
places, or learning to swim, may be thus 
made i —Take a yardand ^eequartep 
of strong jian, double, and mvide it 
into urua comportments. Let thero'bo 
a space of two inches after each third 
compiutmoiih Fill the compartments 
with very fine cuttings of cork, which 
i^ay' be ma.le by cutti:^,*p old oorks^ 
or (still better) x>urchased at the cork- 
cutters. Work Hot hbles at the bottom 
of ^ch oompUrtupient to let the water 
dram out. Attach a neckband sbad 
waist strings of i^oui boot-web, and 
sew t^iem on stipn^y. 

2182. Anoth:^ii.—C ut op a an old 

boh, or victorine, and line it wi^h fine 
cork-cuttings of wool. For 

lidi&B going to sea these are excellent, 
as they may be worn in stormy weather, 
without giving appearance of alarm in 
dap'^er. They maj be fastened to the 
body by ribands or tapes, of the coloui* 
of the fm. QentJ emeu's waistcoats 
nfiiy he lined the same wiiy. 

2188. PURE AND CUEAP BREAD. 
—Our inf^imant state, theft ^or more 
than twelve months he has ground bis 
own flour by a smifil hand-mill, which 
produces 171b. of goM meal bread 
for 20Ib.''of wheat (quite good enough 
for any one tc eat), and that since him- 
selJP and fauily have used this bread 
have a aver had occasion for 
medical advice. They also use the 
sam^ meal 'for pudfii^s, &o. The 
price of a mill is i”4. 10s. There 
are mills which ai^d dress the 
wheat at one operauon. To grind fiOlbs. 
of wheat would take aTboy, or a ser¬ 
vant, alyeut forty or fifty imnutes. Such 
mills ca^ l)) obtained at the agricul¬ 
tural machinery department of the 
Crystal Palace, or at 286, High Eol- 
bom. Tile savirg in the cost of bread 
amounts, to nearly ^ one-third, which 
would soon cover the cost of the 
liull, and effect a taosl imj^^itant sav* 
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ing, be{|i|ies promoting health, hy avoid* 
Ingthe e.il offocts of ^ulteratedflour. 
(^ell3, 46J, 2077, aiffl 21 

21 W. P^EPaTOEE.--Pouiid in 
a marhle mortar hfdf an'Oimoc^eaoh of 
dried mint and sage, a dradam of celery 
seed, and a quarter of a drachm of 
cayenne papper; rub them together 
through a fine sieve.* This givis % very 
savoury reliteh to pease soup and to 
gruel, which, by its help, if Kie eater of 
* it has not the most lively imagination, 
l^e may fancy '0g is sipping good neasejj 
soup. A drachm of allspice, or black* 
pepper, may be pou&ded with the above 
as on addition, or instead ofthe cayevfle. 

2185. HORSEBADI^H POWDElt.— 
The time to make this is during Novem¬ 
ber aud December; sflci^t the thi^^pesa 
of a shilling, and lay it to dry very gA- 
dualJy in a Dutcfl oven (a strong heSt 
soon evaporates its flavour); when 
dry enough, pound it ana bottle it. i 

2186. DOMESTIC SUR»ERY. — 
This will eomprissi sqch hints %pd 
advice as will enable anj one tojact ou 
an emergenc;^ or in ordinary Trivial 
accidents reqmring simple treatment; 
and also to ^tinguish between serious 
aud simjdo* accidents, and «the best 
means to adopt in all cases that are 
likely to &11 under % person's notice. 
These hints wili*be of thb utmost value 
to the neads of iSroilies, to eAigrants, 
and 4.0 persons who an> frequentHy ’ 
called upon to attend upgn the sic^ 
We strongly recommenck the 
Emigrant^ or Nurse, to read otter time 
direcHom occationaUy, to rSgardit at a 
duty to do to at ItaM three or four ttmu 
a year, so as to b« prepared for emer¬ 
gencies whenever they may arise. 
When accideutK occur, people are too 
exoitod to acqqjura immediately a know¬ 
ledge of what they shoi^ ^o; and 
many lives have been lost for wpnt of 
this knowledge. Study, therefore, at 
moderate iutervalB tl||^6 Domeeiie Sur- 
geryf Treatmout of Poitont, Rides for 
the Preveuiion vj A^xidents, 'How to 
Etocypefroi^Firet tii€J)(mesticPharntw 


ccyMetO) die., which will b^OOnd in 
varidtiB pa^ of Enquire WfBiin. And 
let it) be imm^ed upon your :mind 
th%t THE Il^EX will enable you to 

2 ^fer to amythvny you^ay require in a 
OMEKT. Don't trouble to hunt 
throng the pages; but when you wish 
to EKQUiSiB Wrraiy, remember that 
the Ikdbx is tho kn^kor, by which the 
door ofjcnowledge uAy be opened. 
Sudh»*<hingif as mdy require furtlicr 
elucidation will be treated of v^^JUke 
M<mtidy haerview. 

2187.—^1* axe 

substances usumly ap^ed to paj^ fd^ 
the ^^frpose of BAmhing, promoting 
their reunion when divided, protecting 
them from external injurisB^aa irmeans 
of applyicl' vatipuB medidn^, to absorb 
discharges, protect the burrounding 
parts and seou^iHig cleauUnesa. 

2188. O^aln mstruments are re¬ 
quired for the appl^ation of dressings 
m dom^t^c surgery, viz.—Scissors, a 
pair of Tweezers, or simple fomops, a 
knife, needles and thread, a razor, a 
lancAt, a pioc# of lunar caustic in a 
quill, and a sj^longe. 

2189. The materials required for 
dressings ambj^t of lint, scraped linen, 
corde^ cotton, tow, ointment spread on 
caUoo; adh^ive plaster, qiwpressei^ 
pads, poultices, old rags of linen or 
calico, and water. , ^ 

2190. Tho fcAlowing rules should he 
attended to in appl^g d^gggmgg:—1. 
Alwws propue the new dressings 
beforo removing the o|d one. 2. Al¬ 
ways liave hot and cold water at hand, 
and a vessel to place the foul dressings 
in. 3. Have one or more persons 
at hand ready to assist, and tell each 
]^rBon whkt thef- are to do before you 
commence, it prevents confusion; tnus 
onA is to wash out and hand toe 
sponges, mfbther to heat the adhesive 
]}la8tor,*wr hand toe bondage and 
dwBsings, and, if requisite, a third to 
support the limb, &c. 4. Always stand 
on the outside of a limb to dress it. 
5. Place toe patieut in as easy a posi¬ 
tion as possible, so ac not to fatiguo him. 
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0 . Arqwge the hed after chaiiging the 
drean^gy but iu aowe caaes you will 
ha'vt3 to do so before the patient, is 
pkoed on it, 7. Never be in a hurry 
wh6n applying dressings, do it qui^y. 
8 . When a patient requires movhlg 
from one bed to another, the bust way 
is for one |)erson to stat^ on each tide 
ot the patient, anl each to place an 
arm behind hi') back, while he passes 
bis.annB over iheb necks,<th^ dot their 
other arms be pa^d I'nder his {kighs, 
aflU by holding each others’ hands, the. 
patient can be raised wit^ eSse, and 
removed'co and«hjr bud. If the leg is 
iiyured a third person should f>teady 
it, and i^ i«‘he#')rin, the same precaution 
shouir be a(^opted. Sometimes a stout 
sheet is jf..ssed under the p^^ent, and 
by several'j>eople holdij&g the sides, the 
patient is lifted without any fatigue or 
much disturbance. 

2191. Lint may bo made in a hurry, 
by nailing tbe cr>rherR of a pioce of oKl 
linen to a board, and scrapj|i^ its Kur- 
faco vhthakmfo. It is used either alone 
or spread with ointirent. Scra]>ed 
lint IS the fine filaments from ordinary 
lint, and is used to stimulate ulcers 
and ahsoib discharges ; it is what the 
French call Charpie. ** 

2192. Scraped Lini is mitir into 
various sliapes, for parti^iar jiurposes. 
For example,** when it is sen «ved up 
into a edmeal or wedg(>like shajic, it is 
called a fenf, and is usod to dilate fis- 
tuloifi oflSRmgs, * 'io as to alloif the 
matter to escajjo freely, to plug wo ands, 
BO as to promote the iormatiot. of a 
clot of blood, and thus most bleeding. 
When it is rolled into little halls they 
are called houUttes, and arc q^ed for 
absorbing matter in cavities, or blood 
in wounds. Another useful form hi 
made by rolling a mass of scraped 'int 
into a long rol^ and themtying it in 
the middle with Ovpiece of Cmtiad; the 
middle is then doubled and pushed 
into a deep'Boated wound so as to pi^ss 
upon the bleeding vessel, while tiie 
ends remain loose and assist in forming 
a ilot, or it is used in deep-seated 


ulcers to absorb the matter i^d keep 
the edges apart. This fonr u called 
the hourdoTUMk Another form is 
called the jMfpte, which *48 merely a 
ball of scaped lint tied up in a piece of 
linen rag, commonly called a dabbw. 
This is uB^ in the treatment of pro¬ 
trusion of the navel in children. 

2188. Carded fJetUm is used f*M a 
droai^mf for supeiAcisI .bums, and 
caro sho\4l be taken to free it frorfi 
specks, as flies are apt to lay thw eggs 
the^e, an^enerate maggots. 

2194. is chie^ employed as a 
podding for splinW, as compresses, and 
diip as an .>uter dressing where there 
is much dischaige from a surface. ^ 

2195. Owitments ore spread on ca¬ 

licoes^ lini, or ev..n thin layers of tow 
by means oi aknife; ibty,should not 
I d spread too tuick. , 

2L96. Adhedve Plasttr is out into 
rangi/^ in width according to 
tilt nature of the ^^olmd, frc., but the 
usual wiiilth is about tlire«^u.uiera 
of^^aii inch. Isinglass piaster is not so 
irritating diachylon, and is more 
easily* j'emoveii. » 

. 2197. CbmprcMes are Uade of pieces 
of linen, calico, lint, or tow, doubled 
or „ut into various shapes. ,,They are 
used to confine dressings in their places, 
and to ap]>ly an et^uol pressure on parts. 
They should 1 3 free Lorn dams, hems, 
and kuwts. Ordinar;^ compresecs are 
square, oblong, and tiiangular., The 
pierced conq^rm, is made oy folding up 
Wa^re piece of linen five or six times 
oi^t*)e|f, and then nicking the sur&ce 
with pcisBors, so as to cut out small 
pieces. It is then ppened out, and 
spread witih ointmei^. is applied to 
(Hsebarging surfieos, for the purpose of 
allowing the matter ito pass freely 
tlirough the holes, and is frequently 
covered with a thin layer of tow. Com 
presses kre' also made in the shape of a 
Maltese cross, and half a cross, some¬ 
times split singly, and at other times 
doubly ; or thty are graduated by 
placing square pieces of folded cloth on 
one another, so funuiged that tiiey de- 



crease in sizl ea^ tune. They are 
Msed fd(,)ceepiiig up pressure upon oer- 
tson parts. • 

2198 . i’ftcb are ^ade by sealing tow 
uudde^pteces of linen, or folding linen 
and sewing the pieces togetheb. They 
cure used to keep off pressure firom parts, 
suchosthat caused by c^lintsjnfractiu'es. 

j^99, Pov^tkes age usualty made of 
linseed>meal, oatmecd, or bre^,*either 
•combined with water and qther fluids; 
i sometimes they are made of carrots, 
charcoal, pottcloes, yeast, i^d liqpeede 
meal, mustard, *&c., but the best and 
most economical hind of poultice is a 
fabric made of sponge and wool fl^d 
tocher, and backed Hy Indian-nibber. 
It w called “Markwick’s Patent Spongio- 
piline." It gmned #prize nJtdal ^he 
Cheat Ezhi^ftion. The method 01 mi&g 
this popltice is as foUbws :—“ A pitMie 
of the material of the required form and 
size is cut off, and the e(%e 3 are pai'e^ 
or bevelled off with a pair of scissors, so 
that the caoutchouc may come in con¬ 
tact with thesurroujtding skin in or^er 
to prevent evapomtiofl qf the fluid 
used ; for, as it only forlhs the f ehic^e, 
we can emplfy the various poultices 
generally used with much less expendi¬ 
ture of t^e andi money, and* increased 
doanliness. For example,—a vmeffor 
poultice is made hy moistening the 
fabric with distilled vinegar; an alum 
poultice, by using a strong scflution of 
idum^ a ikaurcotd poultice, by spiiidc- 
ling powdered charcoal on^e moistened 
surface of the material; ageas£ poqJ|^f*Jf 
by using warmed yeas^ and mgistening 
the fabric with hot water,w^hicb is to 
be well squeezed^out previous l»*the 
absorption of^ejjpast; a he&r poultice, 
by employing warui porter^regs or 
strong beer as 4 he fluid; and a earrot 
poultice, by usfng the expressed and 
evaporated li 4 uor of boiled Carrots. 
The material coats about oue-fSrthing a 
square 'uch, and may < be obtained of 
the chemist. As a fomentation it is 
most invaluable, and moistening the 

nmterial with confound camphor lini¬ 
ment or hartshorn, it "acts the same as 
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a mustard poultice. FUU dlrari ^nB w(Ii^ 
no doubt, be supplied to pur* 

c^Mte the material, if inquired fon 
k2200. Bakdaoxs.— Bandages are strips 
o^calico, linen, flannel, muslin, elastio* 
^ebbing, bunting, oiPBome other sub* 
stones of various lengths, such as tiiree^ 
four, ten, or twelve* yards, and 
one^ one-and-a-hal^two, two-and-a-half, 
thrM, four, or six incheg wide, free from 
hems**(tf ^dame; so^ had' .unglazed. 
The;^ are better after they have been 
washed. Their uses are to retohfTIthss* 
ings, appamtus, or parts of the body 
in their proper *poamdfis, sflPport the 
8 oft 4 )arts, and maiptain equal pressure. 

2201. Bandages are simpf^ and com* 
potmd; the former areusimTAe slips 
rolled jm tightly like a roll* of ribbon. 
Tttere iSmso aflother simple kind which 
is rolled from b^h eudi|,—*thi 8 is mlled 
a doubleheaded bandage. The com* 
pound bandages are foimed of many 
pieces. • 

2202 e^ndages for the head Bho\ild 
be two inches wide and five yarfts long; 
for the neck t^o inches wide and three 
yards long;afor the arm, two inches 
wide and seven yards long; for the leg, 
two inches and-a-half wide and seven 
yards long; fdH the thigh, three inches 
wide%nd eight ya^ds long; for tlio 
body, four 9s six inches wme and ton 
or twelve yards long. * 

2203. To apQjly ^ single-hefded hand* 
age, lay the outkde of tke $nd next to 
the jgari to be baiiab.ged, 'SRI tB hold 
the sou between the ^ttle, ring, andi 
middle fingers,- and pidm of the 
left hand, using the thumb and fore-fin* 
ger of the same hand to guide it, and 
the ri^t hand to keep it firm, and pass 
the bandage partly round the leg to* 
Wards the left hand. It is sometimes 
nesessary to reverse this order, and 
therefore it* is well to be able to use 
both higilft Parti<|plar parts require a 
fli|rerent method of applying bandages, 
and therefore we shall describe the most 
useful separately, and there are diffbreot 
vmys of potting on the same bandage, 
which consist in the manner the folds 
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or made. For example, tihe 

mrc^^Jorb w Jage ia formed by hoi izontal 
feum% each of whi<di orer-Ups fhe due 
btfore it; the spiral oonsista of 

r al turns; the follows * counra 

que or slanting to the centre ,of the 
limb; and the rec«m»< folds back again 
to the part whenoe^it started.' 

2204. CirctUar bandages are used for 
the ne<^, to ret^ dhessingp on any part 
of it, or for blisten^eetons, See.; S,r the 
keo'ifAo keep dressmga on the ibrehead 
or any part contain^ within a oi^ole 
passing rwid head; fbr the arm, 
previous to bleedbg; for the ^bove 
the knee;«;),pd for tiaofirtgers, Ac. 

220^, To eoT^ne the ends of bandages, 
some penu^ps use pins, others slit the 
end for a s^rt distmee^and tie the two 
strips into a knot, and'Some use a strip 
of ^^Uesive plaster. itlwayfS place the 
point of a pin in such a position that it 
should not be likely to prick the patient, 
or the person dressing the Umb, or be 
likely to draw out by using lilie limb: 
therefcH^ as a genem rule, turn the 
head of the pin from the'^^e end oi the 
bandage, or towards the upper part of 
the limb. 

2208. The oblique bandage is gene¬ 
rally used for arms and legs to "etain 
dressings. 

2207. The sptraZ banda^ ia generally 
applied to the trunk wd extremities, 
but it is apt to fall off Wen when very 
earefuMy mpplied; .^therefore, we gene¬ 
rally use another c^ed the reeui/rent, 
which folds back again. 

2208. The reoi»arent bandage is the 
best kind of bandage tbkt we can em¬ 
ploy for general purposes. The method 
of putti^ it on is as |ollaws :->-Apply 
the end of the bandage that iS free^ with 
the outside of it next the skin, and hpld 
thk end with the finger ai^d thumb of 
the left hand, while some on^ supports 
the heel of the piiuent , then with th3 
right hand pass the bandage over the 
piece you are holding, and keep it 
crossed thus, until you oan place your 
riidit forefin^r upon the spot where it 
crosses (lie other bandage, where it 


must be kept firm. Now hold' the r<^l 
of the bandage ij;i your left hand, with 
the palm looking upwardf, and taking 
care to keq> that poti of the bandktge be- 
tween yeaiT right forefnger, and't^ reU 
vn yow left hand quite stacks turn your 
left hand over, and bring the bandar 
down upon the leg; then pass the rml 
under tl e leg towSx^ your right Ulmd, 
and repeat this until Ihelej; is bandaged 
up to ^e £nee, taking core not to drag 
tile bandage at any time during the 
process of bandaging. eWben you arri'^ 
at the knee, pass the bandage round the 
leg in circles just below the knee, and 
pm it as usiml. bandaging is very easy, 
and if you once see any one apply a 
bandage properly^ and attend to these 
r\flei, there wi\l not be spy difficulty; 
b^t bear one ,thing in mind, wi&- 
out which you wUl never pat on a 
bandage evei), decently; and that is, 
never to drag or pull at a bandage, but 
make the turns while it is slack, and 
you have your right forefinger placed 
upsn the point wbexv if is to be folded 
down.v. When a limb is properly 
bsmda^d, the folds should run m a line 
corresponding to the shin-bone. Use, 
to Retain dressings, and for varicose 
veins. 

2209. A bandore Jor the (beet ia 
almys placed upon* the patient in a 
sitting posture; and it may be^ut on 
in drcles oi spij^ly. Use, m fr^ures 
of the nbs, to retain dresamgs, and 
^fter severe contusions. 

^ilS£10. Abanda/^forbebdlyvepiM^ 
on the patigit ss dmected in the last, if 
spiigdl/ carrying it from above down- 
wai^ Use, to compf ess the belly after 
dropiy, or retain dressings. 

2211. The AamTis be^daged by cross¬ 
ing the bandog^ over..ihe back of the 
htmd. ,Use, to retain dressings. 

2212. y.Fc.f the head,n bandage may 

be circular, or spiral, or both; in the 
latter case, cohimenoe by placing one 
circular turn jiut OTertheeara; then 
bring down left to right, and 

round the head sgain so as to altwuate 
s spind With a drcular ^uru. Use, 
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to reUutfdreasingB on the head or over 
the ^re; but this form aoon gets slack. 
Ihe circulaihbandage is Ihe l^t, cross* 
log ithytt both eydi. 

2213! For t&e iJ'oof.-—Place end 

Just above the outer ankle, and make 
two circular turns, to prevent its 

S ag; then bring it down* from the 
of the foot dVer the iflsti^to’ 
vardstheouWpart; passitunderthe 
.sole of the foot, and upsmras and in* 
wards over the i^tep towards the inner ^ 
igikle, then round the Snkle,%nd refteat* 
again. Uk, to retain dressings to the 
imtep heel, or ankle. 

2Sii4. For the leg cm^oot, commence 
and proceed as directed in 2213; then 
continue it up the Ifg as ordered .in 
2208. • ^ ^ ^ • 

2215. Aslt soipetimei happens thj|t 
it is ne(!bsBary to a^ply a bandage at 
once, and the matenals ans not at hand, 
it is desirable to know how to substitute' 
something else that tmy one may ap^ly 
with ease. This is found to Ife effected 
by bandkerchiefs, add an expeiiended 
surgeon (Mr. .j^ayor) has* paic^ great 
att^tion to tlys subject, and brougl^ 
it to much perfection. It is to him, 
therefore, tl^t we are indebted ^or 
most of tlfbse hiifts. * 

2216. Any or^^ handkerchief 
will do; hut a i^uare ^ linen folded 
into various shqpes answers, better. 
The shapes generally required are ||s 
folloWb :—^Thc triangle, throng square, 
the cravat and the cord. * « 

2217. The triangitltir hSidXxrehll^'^ is 
made by folding it from coi:jier*to cor* 
ner. Z/so, as a bandage for the*htad. 
Jpplication .—Fladb the base round the 
head, and the fiborif mrt hetuging down 
behind, then tU the long ends over it. 

2218. The wgvg-sqyaee is made by 
folding the ban^erohief int(A three, 
parts, or double it ouce Wpw itself. 
Use, as a bandage to the rib^ belly, Ztc. 
If one handker^ef is not long enough, 
sew two together. • ' ~ 

2219. The crwoat is folded as usual 
with eravats. Use, as a bandage for the 
head, annsjdegs, feet^ neck, 


2220. The cord is used^Mi^BipfeBe 
vessel!^ when a knot is nuRfe in it^and 
pUbed over the vessel to be com¬ 
pressed. It is merely a handkerdiiof 
t^ted in its long diameter. 

* 2221. Sometimes it is necessary to 
apply tw) or more handkerchi^, as in 
a broken ooUar-hof^e, or when it is 
necwsaiy to keep dresses under the 
arm. J^tds a|>|died by ksbtthig the two 
ends Iff one han^r^ef together, and 
passing the left arm through itf^hen 
pa8|dng«nother handkerdii^ under the 
right arm, ahd tying it,^ By tids means 
we cwjsrace the s^oulderB well back, 
and tue handkerchief wilL^^ss firmly 
over the broken coUanbrae; ^asides, 
this form^of bandage doef «ot readily 
slije or ^et slack, but it requires to Iw 
combined with the sling, in order to 
keep the asm sttltdy. * 

2222. When a woman has an inflamed 
breast that requirescsupport or dress¬ 
ings to be kept to it, tie two ends of 
the handftsrcmef round her neck, and 
bring the hodv of it over the breast, 
and pass it jipwards and backwufds 
under the arm of that side^ and tie the 
ends of those around the neck. ^ 

An eioellaat sling is formed by 
placiri(g one handker^ef around the 
neck, and kna^ting* the twoCSnds over 
the breast-bone, then placing the other 
in triangle under 4;he arm, 4o be sup¬ 
ported with therbase near to the hand, 
tie the ends over th^ handkittchicf, and 
pin |0be top to the other part after 
paasiqg it around the elbbw. 

2223. Apparatus. —-When a person 
receives a B#rere contusion of? the 
leg or foot, or breaks his Bag, dr has 
painfal*al^r8 ovpr the leg, or is unable 
from some cause to bear the pressure 
of |he bedclothes, it is advisable to 
know how to keep them from hurting 
the leg. V&s may ^ done by bendi^ 
tip a filreguard, or placing a ohou*, 
rag ftang upon the edge of its hack and 
frdht of the seat over the leg, or putlog 
a box on each side of it, ondplacing a 
plank over them; but the best ww is 
to make a eradie, as it is called. This 
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ii done p^^g^ting throe ]>iecoR of wood, 
Mid*tihi«e psecoB of iron win^ end 
{NMstog the wire or hoop throogh the 
wood. This can he placed to 43^ 
height^ and is vefy useful in all caeef 
where pressure cannot be home. 
Wooden hoops out in halves answer 
better than the wir^. 

2224. 'Whe:Qca person breaks his leg, 
and splmts canno^^be had' dirSotty, get 
a bunch of straw or twigs, and roll it 
up ilTa handkereliief, and place one on 
each aide of the leg or am^ add hind 
another nandk^dhief* finnly around 
them, or make a lorg bag alwur^ <^ihree 
Inches in iL.aeter, or eyen more, of 
coarseCinen r^uck, or carpet, and iduff 
this Aill of bran, sawdust or c^^d, sow 
up the end,* and use ttus the same* as 
the twigs. It, forms *gn excellent ex< 
temporaneous sphnt. !iknori.hor good 
plan is to get a hat-box made of chip, 
and cut it into suitable lengths, or for 
wont of all these, somo hohif out of a 
pair of stays, and run them mrougli a 
atout piece of rug, preiecting the leg 
with a fold of mg, lineu, '^c. 

2225. When diy warmth is required 

to be applied to any part of the body 
fry a flotir pancake and 'lay it over the 
part ; or ,warm sonv* sand and pl'ace in 
the patient's socks, and 'iay it to the 
part; salt does as weU, and may be put 
into a paper bag; Sr ^;aTin water put 
into gingegj>eer bottles or stone jars, 
and mlleanp in flsbnel „ 

2226. IV. Minor Owsramcns.— 
Bleeding is eopaetimes necessary at 
once in certain acciden|^, such aa con- 
oustiun, and therefore it is well to know 
how to do this. First of all, ^ind up 
the arm above the elbow wiih. a piece 
of bande^e or a handkerchief pretty 
firmly, then place your finger over the 
mint at the bend of the emi, and feel 
tf there ia any pulnation; if'iKere is try 
„no^r vein, and if it does not pul^jdie 
<» beat, choose that one. bfow mb 
the arm from the wrist towards the 
elbow, place the left thuotnh upon the 
vein, and hold the lancet as you would 
a pen, and nearly at tight angles to the 


vein, taking care to prevent i^^oingin 
too for, by koeptig the thumb near to 
the point, and resting tbe^ bsnd^ U}Mia 
the little finger. Inow place th^ point 
of the Itmoet on the vein, push it sud¬ 
denly inwards, depress the elbow, and 
raise the hand upwards and outwards 
so os to edf obliquely acrou the ‘ycin. 
Wheli Sufficient blood ifi(, drawn off, 
which is k^jown by feeling the pulse sfC 
the wrist, and near the thtunb, bandagw 
the^um. I If th§ pii]s%feel like a piece 
■of cord, more blood 'ithould be ^er 
away, but if itis v^ft, and can be easily 
p^fssed, the bleeding should be stopped. 
When you baariage the arm, place a 
pig^^ of liut over the opening mode by 
thv lancet, and pass a bandage lightly, 
bjt*'llrmly, «r6uud the Gam, so as to 
C'OES it over tlfl bond of the elbow. 

2227. Dry is p(»*fonned by 

^throwing a |f.ece of paper dipped into 
spirit of wine, and ignited into a wine¬ 
glass, and.plaoing it over the part, such 
as the ueck, temp^, &;c. It thus draws 
thb flesh ipto^the glass, and causes a 
termi&ition of blood tOHthe})art, which 
ii'^uaeful m headache, «:r many other 
complaints. Tltis is an excellent method 
of • xtracting the poufon L'om wounds 
made by adders, mad dogs, fish, &c. 

2228. OrdmaryrChiji^ng is performed 
the same as d*'y cupp’ng, with this ex- 
cejition, that the poxi; is scarified or 
BTatched with a lancet, so as to cause 
the blood to flow. ^<$n the glass 
4i.^I^cod ov'gr it aqain with tbe lighted 
pap^r ip it, and when sufficient blood 
has been tiken away, then the parts 
are' sftonged, and a^pieoe of sticking 
plaster applied over Jhen^ 

2229. liSECBrS AND VHRIR AP- 
FXjnATiojN. — The lt;'}ch used for 
medical purposes is crdled the hintdo 
Mi,diclliuUts, to distingu&h it from othw 
variotiei^ shch as the horse-leech and 
the Lisbon leech. It varies from two 
to four inches in length, and is of a 
blackish brown'holour, marked on the 
back with six yello^ cgiotB, and ed^ 
with a yellow ‘ line on each sidu 
Formerly leeches were supplied by 
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Liiuooliidlure,York6hire, and other fenny 
countries, but latter^ most of the 
leoohes are« procured from Fraac<^ 
Sfhore*ihey are noePbecoming acaroe. 

2230? ‘V^ett leeches are applied to a 
part, it should be thoroughly fr^d 
down or hair by idiaving, and all 
linixiMDts, &o. carefully and effectually 
cl^uobd away b^ wasting. If tfieieech 
ia hungry it*will soon bite, Jbut somo' 
fimes great difficulty is esqponenced in 
|[etting them tc^aston on. When this 
ii|^the case, roltlihe leoch info a little < 

E crtor, or moisten the surface with a 
tile blood, or milk, or sugar and watef. 
L^eqhes may be appl^d by holdihg 
them over the part with a piedb of Upfn 
cloth, or by means of inveited glMs, 
under which they must %e^laoed? * • 
2231. Whtn applied is the gums, carp 
should 1/6 taken to i^so a leech glass, as 
they are apt to creep downd;he patient’s 
throat; a large swan’s quill will answer 
the purpose of a leech glass When 
leeches are goigod they will*drop off 
themselves; never fedr them off frotn 
a person, but jost dip th.e*poinft of a 
moistened fingpr into some salt an^ 
touch them with it. 

2232. Zfteeftes are supposed to ^b- 
sli. ci abolit two hrachms of iSlood, or 
six leeches draw abouj^ an ounce; but 
this is ind6i>endpht of ,the bleeding 
after they have «ome off, and more 
blood generally flows then than during 
the time they fare su(ddng. * 

2283. After leeches oomft away, ene 
courage the bleeding By fla&els ^|3ped 
in hot water and wrung orj* dfy. and 
then apply a warm spongio-pflmo ” 
poultice If the iBeediog is not to be 
encouraged, ctflrer the bites with rag 
dipped in oliv^ oil, or spread with 
Bpennaoeli ointmgnt, h ving previously 
sponged the parts clean. • 

2284. When bleeding contftEiiniS from 
leech bites, and it is desirable to stop 
it, apply pressure with the Angers over 
the party or dip a ima strong solu¬ 
tion of alum and lay over them, or use 
the tinoture of seaquiohloride of iron, 
or B^ly Faleaf of maftioo to them, 


placing the under surfroeef'the leal 
n^t to the skin, or tou/m^each ,bite 
with a finely-pointed piece of lunar 
caustic; and if al' these tried in sudeca- 
ridn fail, pass a fine Aeedle through a 
raid of the skin so as to include the 
bite« and twist a piece of thread round 
it. Be sure never to allow any one to 
goto sleep with leech hites bleeding, 
withotvhWatching them carefully; and 
never Upply too man^ to children 
^ 2235. After loechea have beeifhsed 
they should be placed in water, oon- 
taining sixteen ]^r otBpil of silt, wUch 
fadlitotos the rempval of the blood 
they contain; and they r^hld after¬ 
wards be placed one by <)pe inowarm 
water, lua^ the blood foreSL^ out by 
genlte pfissHure.* The leeches should 
then be thrown iflio fres^ wat.er, which 
is to be xenowhd every tw« itv-f lur 
hours; and they may then be re appLed 
’after an interv^ of eight or ten Mys; 
a second they may be disgomed. 

2236. Ir a leech is aocidentUly swal- 
lowe(b ^ ai]jy moans gets into the 
body, employ sm emetic, or enema ol 
salt and w«ter. 

2237. Scari^caHon is useful in seuere 
coniusions, and* inflammaHon of paJrts. 
It is pdf ormed by epratohing or slightly 
cutting throiifb the skin witn a lanoe^ 
holding the lancet as yoA would a pen 
when you are ruling lines on ^per. 

2236. Agoidsrts.^A lways tend eS 
for a mrgrm immediately c^odKcEent 
toeeur^ Intt treat at directed imrif he 
amvea Burnt. —If the 'skin is much 
injured, spread some linen pretty 
thkdcly with clfiilk ointment (979), and 
lay over the port, and give the patient 
some blandy end water if much ex- 
hanuted; teen send fo** a medical man. 
If npt much injured, and very painful, 
use the sames>intment or apply carded 
cotton dipped in ]im%water and linseed 
oil f9S8). If you please you may lay 
dotns mpped m aether over the parts, 
or Sbld lotions (969,970). 

2239. dbokfr.—Treat the same m 
bums, or oovor witb scraped raw potato; 
but the chalk ointment h the b^ In 
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the Abaeiy^f all theae, ooret the paarta eleanod previously. ITheae piectea must 
witl) traeS^ and dust on plenty of be arranged ao that they ahall iIlte^ 
flour. * lace one anotheri| thon hr laying hold 

2240. JBody inFlamet. —^Laytheper- of the pieoes on the right hand aide 

mm down on theifloor of the room« and with one hand, and those on the ottrn; 
throw the tablecloth, rug, or« otheV aide with the other hand, and pulling 
large doth over him, and rcjll bir^ on them from, one another, the edges of 
the floor. the wound are brought together, and 

2241. Dirt pt Ae Eye .—Place your withoutany difficulty. 

forefinger npefn the olieel&boqe, having 2240. Ominarp OiUa ale dreased bj 
the patient before^ yon; &en osawup thin atrip/applied by pressing down the 
the 4nger, and you vnll probably be plaster on one side of the wound, and 
able to remove the dirt; but if this^^rill' ^keepii^ it thei^) ancf^ulling in tlm 
not enalde you«|^ get«at it$ repeat this opposite direction: then suddenly dc- 
operation while you have a ^^tting< pressing the hand when the edges of 
needle or hoiH^in pldbed over the eyelid; t£r. woimd hre brought together, 
this will tim^t inside out, and enable 2247. €onttmoni.~—Wb.eti the/ are 
you to rqp^e the sand, or eyelash, very aev^, lay a cloth over the pa^ 
dc., with 4^e comer of» fine^'stlk lu.nd< ^pd suspend a basin ove^* it filled with 
kerchief. As soon os the substance is <^ld lotion. (§69, 970.) ePut a piece 
removed, bathb the oyKiVith cold water cotton into the bodm, so tbaA it riiall 
and exclude the light for a day. If the allow the lo^on t(f drop on the cloth, 
inflammation is serere, take a purgative < and thus keep it always wet. 
and use a refrigei'ant lotion.(9§9). 2248. ffesmorrhage, when enused by 

224C. Lime in the A'ye.—Syringe it an artor} being divided or tom, may 
well with warm vinegar and water (one be known by the <}lood jvmping ont of 
onnee to eight ounces^'c^ water) ;* take the wound, ,and being of a bright 
a purgative, and exclude nght. acarlot bolour. If a ^ein is injuui^, 

2243. JronwSud 8pi(^a in the Eye. ^he blood is darker, ana' flows continu* 
-^This occurs while timing iron or oi||^1y. To stop the latter, apply pres- 
Bteel in a lathe. Drop a soluj^ion of suroby Ineans ofaccmpressandband- 
aulphate <&f coppcr*(fronk one to three i^e. To arrest uricrial bleeding get a 
grain, of the aolt to one ounce of water) piece of wood (f^art of a mop-handle 
into the eye, or jceep the eye open will dq\ and 'tie a piSco of tap^ to one 
in a wine-glassful of the solution. Take end of ih; then tie a piece of tape 
a puigati^ bathe ;ifith coldjotion, and loosely over «<the arm, ^and pass the 
exclude light to keep down infij^mmor^ ^pther end of the wood under it; twist 
tion. « * ih» stick itound* and round until the 

2241. EUilocdled Thvmh. — Ims is tape cumj^resses the arm sufficiently to 
fir«]ucutly produced b) a fall. Make ar^eri the bleeding, and then confine 
a clove hitch, by passing two loops of the other end by t^g the string round 
cord over the thumb^ placing* a piece the arm. If the* blending is very 
of rag under the ooitl to *^revcnt ,it obstinate, and ft occurs in the arm, 
cutting the thumb; then pull in the place a cork ux^emo^ the string, on 
same line as the thumb. Aftervi^rdB the ipifide of ^e fle^fhy part, where 
apply a cold lotion (970). *. « the a^rj| may be felt beating by any 

2245. Cute amE Wounds.-^ni tlvn one; if in the Icpf place a cork in the 
strips of siicking-plaster, sad biing^e direction of a line drawn from the 
parts together; or If laxgA lind deepfuut inner part of the knee to a little of the 
two broad pie<!es so as to look like the outside of the groii|, It is an excellent 
teeth of a comb, azid place one on each tiling to aooustpm yoqrself to find out 
tide of the wound, whh^ must be I no position of these arteijes, or indeed 
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any are saper^cial^ and to explain You cannot arouse him get an 

to every lone in your h^ae where they anawer. The pulse is <!ow andt la- 

aro, laid how to atof Heeding. If a befcired; the breathing slow, laboured, 
stiok^canndk be gait, take a hwdker* and mwting; the pupil enlat^d. 
chief, <nake a oora bandage of, it,< end Baise the head, unloose stringa or tight 
tie a knot in the middle; the Imot acts things, and aend foj a surgeon. If one 
as a compress, and should be placed cannot he got at once, apply mustard- 
over the artery, While the tifo ends are poultices to the feet^ and leeches to the 
to b# tied around thoithumb. dll^erve temples. ^ 

always to place ^ Ugcvtwn hehoeen the 225^. When*a person has 

9ottn^ and the hewrL Fultmg your a fish* hone in ^he throat, insert the 

^finger into a bleeding wopnd, and forefinger, press upon the root <lf^the 
making pressii#^ untU a* sui^n tongue, «o as to induce vomiting; if this 
rArives, will generally stop violent does not dd, lehthei^similoltr a l^ge 
bleeding. * piece of potato or sw bread; and'if 

2249. Sleedxng fTom &ie *iVbs^ freH thesefw, give a mustard fps^iio. 
whatever cause, ma]^ generally ^ be 2254. Faint'mg^' Hyeleiries^ <gc. — 
stopped by putti^ a plug of ^ lint into Loosen the garments, batfioathe tern* 
the nostrila; if this dooi do, applg* ^ plenmittf^ter «r Ea\i de Cologne; fresh 

cold lotionWthe foreh^d (969> 970): air; avoid bustle^ and excessive sym* 
raise thg head, dhd place both arms pathy. • • * * 

over the head, so that it will rest on 2256. Droummg .—Attend to the fob 
both hands; dip the lint plug, sliyAdy •lowing euential Tulis: — 1. Lose no 
motetened into some powdered gum time. 2,, Il^dle the body gently. 3. 
arabic, and plug the nostrils agun; or Carry the^body with the head ^ntly 
dip the plug into eq^l yicata of poy* raised, and never hold it up by the 
deredgum arabic and alun^ and plug feet. *4. Send^fhr medicsd assistance 
the nose. If tLo bowels^are comSne^ immediately, and in the meantime act 
bike a p^^^gatiVh. * as follows:—1. Strip the body, rub .it 

2360. VioUnvt fhocks will sometimes diy; then ruh i4 in hot blankets, and 
stim a pei^on, and he will remain place i^n a warm bed in a warm room, 

conscious. Untie string, collars, &c.; 2. Cleanse awj.y thtf froth mill mucus 
loose anything that is^dght, and inter- from the nose fma mouth. 3. Apply 
feres with the tsreathing; raise the warm bricks, bottlesyi bags of sand, && 
head; s%e if there 2a bleeding fnfin any to the arm-pits, tfetween the thighs and 
part; apply smelling-saltstQ the nose^ soles of th^ feet. 4^Bub th^wusface 
and hot bottleb to the fee4 , of the body with th^ands enclosed in 

2251, In Concutno^^ tha surfacevof Varm worsted sockA. 5. If pos- 

the body is cold and pale, and the sible, the body into^ warm bath, 
pulse weak and small, the l^reayung 6. To restore hreathiog, put the pipe of 
slow and genHUf afid the pupil of the a common bmlows into one nostril, 
eye generally • oonji;racted or smalL oarefully* closing the other and the 
You can get an ans )er by speak^ mcmth; at ^he likme time drawing 
loud, BO as toarcMse thepatienh Give downwards, and pushing gently back* 
a little brandy thid water, keep the wardi the upper part of the wun^^F^ 
place quiet, ap^y warmth, and do not to allow a free admission of air; 
raise we head too high. If you**‘tiokle blqir the beUows gently, in order to 
the feet, ihe patient feels it. inflate the lungn, till ^e breast be raised 

2252. In Cm^premon of ihe aiitt4e;ihen set the mouth and nostrils 

from any cause, such as apoplexy, or free, and press gentiy pn the. chest; 
a piece of fractured* bone pressi^ on rep^ this until sigM of lifr appear. 

tb(a« is loss of seh&tion. If you When the patiant revives apply sntrih 
tickle the idebf he does not Iwd it. iag-ssltsto the ptose, git^wanu ^^inc 
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or brandy, rad water. Cmthm. —^1. eymptomB. 2nd. Those pr^odiq; 
Nevc^ rob ^«.lx)dy with BfiXt or spirits, spasmodic synaptoms. 8rd. ^^raootio 
2. Never roll the body on ca^. or sleepy symptoiii; rad i^h. Pssraly* 
Continue the remedies for twelve hoim Uo symptoms. u 
without oeasing. f, m 2263. ^oisoiia maybe minexul^aruma}, 

2256. Marnffir^^hooBe the o(^ or' or veget^le. 

whatever suspended the person, and 2264. let. il^arysM»d«m.m6dia^y/cir 
prooeed as for drowning, taking the ameduxdittan; 2nd. Save all fluids vo» 
additional precauti6n to apply eight or mitet^ rad articles of food, cn^ps, 
ten leeches to the temples.^ . , glasses, dio., used by the patient before 

2257. Aj^arent jDeaih ftwik being taken ill, and look them up; 8rd! 

nsM.'<...BaiBe the hesid) unloose the Examine tl|e cu^, to gmde youin your 

* clothes i maintain warmth of surface, |reaiuaent; thatic, smeK-them, rad look 
rad give ai,nLUStai^fmeticas< soon as the at them. « ^ 

person ora swall^* ^ ^ 2265. As a rule, give emetics after 

2258. Aptm^y mtd FUb gencraUy .— polBons that cause sleepiness radraving; 

Raise Jhe bmd; unloose all tight chalk, mUk, eg^, butter, and warm 
olothes, atzpga, &c.; apply cold lotions water, or oil, after poisons that causae 
(969, 970) tp the he^ Ti’l^h i>lroul<V'be vod^tjng and ppih in the stomach rad 
shaved; apply leeches to the temples, bowels, with purging; rad«when there 
rad send for a Sjurgeon:^« ^ id* no inflammation about the^ throat, 

2259. Sti^ocoition from noxious gases, tickle it with a feather to excite vomib 
&C. Remove to th^fn ih air; dash cold ing. 

vinegar rad water XU the facp,^k and 2266. AnsxKic. — {White arsenic; 
breast^ keep up the warmtii of the Orpimentf, or yellow arsenic ; recdgar, 
body; if necessary apply mustard re^, <vrseme ; greert, or areewUe 

poultices to tile soles 6/ the feet, and ofce^j^; keny’s ycUow; agw drops; 
^ artifloial respirations'as in drown* afd dnemcai*'paste Little or no 
ing. „ tuste. Within an hour heat and pain in 

2260 . Idghtning <md^ Svn^troke. — the stomach, followbd by vomiting of 
Treat the same as apoplexy. ^ grt^D, y^low, and bl(K»dy iha^er, bum* 

Of' ing, and violent thirst; purging and 

2261. POISONS, GENERAL OB- twisting about tho navel; pulse small, 

SERVATIONS. *— ahhreviations quick, and irregular; breathing laboured, 
wed are as foUom:—£<^ ^ects or aymp- voice Hbarre, sxieaking painful; skin 
Ume.A. antidotes or cold and chuumy. Sometimes,.there 
connUr jpoisone* JDl A, dmigmmtjmti* aro cramps rand convulsions, followed 
dates. . ^ *■ by •death.—iT- Give plenty of warm 

A poison is tu substance whuh is water, oiew miik in large quantities, 
oapabie of altering, or d'etroying, some gruel,i liusCed tea, apply leeches to the 
or all of the functions necessary to life, bowels, foment, and give staiph or 

When a person is in good health and 'gruel enemas. Scribe the iron rust off 
is suddenly attacked, After having taken anything you can get at, miy it with 
some food or drink, with violratpaih, plenty of wate^ anda^ve in large 
coamp in ihestonuu^ sense ef sidmess draughts frequently, aup give an emetic 
00 nMuea, vomiting oonvb^jvo twitch* of s^hate of zinc (white vitriol.) 
ings, rad a sense & suffocation or jf Cantim. iMever give large draughts of 
bs be sshi^ under the same ciroicm* fluid until those ^ven before have been 
Btansea, with giddfries^ deiHrium,«.or vomited, beoau^ the stomach will not 
unusual olcepiaoss, then poisonixig may contract ^peny if filled with fluid, 
te supposed. radihe oqje^ is to get rid of the poi*' 

£262. Pbisoos hairs been dhddad into son as speedily as possible, 
four dlMsss ;-;^4sh Thoyw oausiog local 8267. Cobtob {Bias or ilm 
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Horn) 0trdisrt'isc; v&rditer; wrdi^ns& death.—A. Decoction. or .Jiinctuiw of 
cr//afto2«).—E. An acicL roug^, disaj^ee- galls; strong tea; decoctl^4 or poiwder 
able taste if the month; a dry, parched of PearuTiflia bark.—^D. A. White 
fcongte, with sens# of strangling in the vitriol, ipecacuanha, as emetics.—T. 
th^#; coppery eructations; frequent Ohve largo draughts •f water, or sugar 
Slatting; nausea; frequent desire and 'and mter, to promote vomiting; apply 
effort to vomit, or copious vomiting; leeches tp the throat and Stomach, if 
severe darting pains in the stomach; painful; ani give gne grain of extract 
frequent purging; bell^ swollen of opium dissolved in^ wine-glassful 
painfulf; skm hot, ^ smd violent of sugpv arid water, soon as the 
puruing thirst; breathing difficult; vomiting ceases^ au^ repeat thrAa dmaa 
intense heada^e and giddiness; fol- at intervals of a quarter of an hoffr. 
lowed by cold^weatS, craHips in^thoT a270» Tm.— of tin; pnUty 
tegs, convulsions,^ and deatti.—A. powder, E. Eoliospnd pu#ging.“~A. 
White of eggs mixed with water (12 to Milk,- 5 T. Give warm or cold water to 
one pint), to be given in wine-glassffts promote vomiting,*or tiokla the throat 
evoly two minutes; Pinissian blue; iron with a fetither. • 

•filings mixed with w^tor, or v^ry st^ryng 2271. too.- ( WliiU Vtiriol; /owera 
coffee.—^D. A. Vinegar^b^]^, off ehforide «f). —E, Aa astringent 

gall nuts—e-T, If theje is much pi^ taste, sensation of choking, nausea, vo- 
in th» belly or stomach, apply leeches. miting,puigin8,^ain and burning in the 
Give large draughts of m jlk and «*ater, throat and stom^, difficult breathing^ 
to encourage vomiting. • pallor and coUjfcas of the surf ace, 

2268. Mjekcurv (Coiwrire euibUmeUe; pinched^aee, cramps of the extremities, 
caiowtel ; red precipitate ; fermilion ; but, witlfthe exception of the clfloride, 
ivrbeth mineral; prDssia^ of merewmj). seldom death.— A. For the two first 
—E. Acid metallic tapt^; tiji^tness give* copious ^Sraughts of Tnillr, and 

nd burning in*the throat; pain in the wtpte of eggs and water, mucilage, and 
ack i:>art of tne mouth, stomach, and olive oil; for the thirdf carbonatf of 
bowels; apxiety of coimteuai^e; soda^ and warm water in frequent 
nausea aifcl vonftting of bloody and drau^ts, with fihosame as for the other 
bilious fluids; profuse purging, and compouud8.-*J'. lUlievetu§entBymi> 
(lifficulty of makmg water ; pulse smitll, toms by leeching and forfentations, and 
hard, g,nd quic\; skin clamgiy, icy after the vomiting give castoA)!!. For 
coldness of the hands and* feet; aiq^ the chloride us^ frictions and waimtii* 
death‘in 24 pr 36 hour&.-^A. White (See 2225.} • 

of eggs mixed with watet, given as,. 22*^2. Silver. (Ztinarcaustic ; Jlovxr* 

• above (2267); milk ,’*floui* and wSlor, of sUfierj. Gold (OkWridA of}; and 
mixed pretty thick; linseefj tSk; and Bismuth (nitrate; fiS/a&n of; pearl 
barley water.—T. Givolai'ge dramghts are not %equently met wiw as 

of warm water, if Jou cannot get any- poisons.—E. Burning pain in the 

thing else ; fSSmenfc the bowels with throal^ taouth, oyd the usual symptoms 
poppy-head fomentauons, and apply oScorrosivo poisons.—^A. For silver, 
leeclies if the beqy is very tender. coiq|tnon salt and water; for gold and 

2269. AimnoNT (Tartcer emetic; bismuth, no ^anlddotes are known.—T. 

butter of; 7itincra2).— E.eA rough Give tnilkaand mucilaginous fluids, and 

metallic taste in the mouth, nausea, cdstor-oif. 

copious vomitiuga, frequent hiccough, 2273. Acai)S.-r<£ry(frccAh»»^eor«)i^ 
purging, coli<y pains^ frequent and of'icdt;nitTieotaqwifortiM; eulpMUie 
violent cramps, sense of choking, se- or oU of vitriol Acid’bumiiig 
vere heartburn, pain at the pit of the taste, acute pain in the gullet and throat, 
stomach, di{3oult breathing; wildness j voadtaag of bloody ^d, #bl6h edfrrw 
vf speedy enunps in the legs, andj vesoes when duJk is added to it; hie* 
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cough, tendeiBoss of the belly, cold 
BweatB, face, convulsions, and 

deaiir.-A. Give caZcwied magnesia, obalb, 
soap • and water.--^D. A. Qurbonated 
alkalies. CoMtum —Do not give wate^ 
if oil of vitriol has been • takei^—T. 
Ezdte vmniting; give fluids after the 
poison has been ejected. ' 

2274. Chlorine —E, Violent 

ooughing, tightsfessofthed^st, ^ebUity, 
inability to Btand.->-A. The vapQ’ir of 
caustir ammonia to be inhaled, or 10 
drops of liquid ammonia to one om;^ 
of water ,*o be t^ken.—T.''DaBh cold 
water over the fa^b, and relieve urgent 
symptoms. ^ * ** *’ 

2276. LsAlir (su^or of; red Uadi 
vsme vmet&ned hy j amd water impreg¬ 
nated witJiL —13. Sugrry dfetringfnt 
metallic ta^, tightness of the throat, 
colicy painB,'vio4ent voim^ing^^iccough, 
convulsions, and death.—^A. Epsom or 
Glauber’s salts ; pjasi^''' of Paris; or 
phosphate of soda.—^T. Aq emetic of 
sulphate of zinc (24 grains to<!ralf pint 
of water); leeches to belly, and fomen* 
tations if necessary. ' • 

2276. Phosphorus. —"'E. Intense 
burning and pain in the throat and 
stot^ach.— A. Magnesia ^and carbonate 
of soda.—T. Large draughts of cold 
water, au/^ tickle the tl.o'oat with a 
feather. Oautian ,—^Do ilbt give oil or 
milk. 

2277. Lms. — E. Fuming in the 

throat 4T>'il>''tomach, cramps in the belly, 
hiccough, vomiting,''and palralysts of 
limbs.—^A. Viu'sgar or lemon juice.— 
T. Thin starch evater to be drunk fr&> 
quently. ^ 

2278. Alkalies JVamticf potaeh; 
aoda; amnjimia). —^E. Acrid, hot, dis¬ 
agreeable l^te; humihg in <4ie throa^ 
nausea, and vomiting bloody matte:^ 
profuse purging, pain in the stomach, 
colic, convulsions, Bnddeatl!(,~A. Vine¬ 
gar and vegetable Lcida.—T.' Give lii). 
seed tea, milk, almond or olive oil, and 
eicdte vomiting. 

2279. i^ABTTA (earlona/Ui pwremd 
munoh^, (SeeLune.) 

2280. —^B.'HearM>um, nausea, 
vidle&t vonlllJBg, purging, otmvuUtona, 


dlQicult breathing, violent painytn vh« 
bowels, and death.-—T. {See A^menic.) 

2281. hrABOOTio1iPoiBONsf'6ane herriui 
fodli pwrtdep ; deadly nxgMAade ; wedee 
hemlock a idiom apple i opium s «• octm- 
phoTf —^E. Giddiness, feintpees, 

nausea, vomiting, stupor, delirium, and 
death.—^T. ,Give emetics, large draughts 
of fl^di«, tickle 4he throat, a|:^ly 
smdling salts to the nose; darii cold 
water over<tthe face and chest, apply" 
mustard poiiltices, and, above all, ec^dea* 
«^our*-to rouse tho pati^t by walking 
between two persons; and, if possible,' 
by electricity. 

fi?.82. VECaiTABLS IBEITATINO POI¬ 
SONS. — M^ereon*f inonl;’«-Aood ; hitter 
apple.; gambogei white hellehore, dtc .— 
E. Afrid,'* bitiiw, bitter taste, cheking 
sehsation, dryness of the th**oat, retell¬ 
ing;, vomiting, purging, pains in the 
stomach and bowSis, breathing diffi- 
icult, and deatn.—T. Give emetics of 
chamomile, mustard, or sulphur of 
zinc; larg» draughts of warm milk, or 
other bland flidtla-; foment and leech 
the belly if 'necessary, and give strung 
infuaitM of coflee. 

*>‘2283. Oxalic Aoid.— >*15. Vomiting 
and acute pain in thO stomach, genenJ 
debility, o^mps, and dAath.-^A. Chalk. 
—T. Give large draughts of lime-water 
or magnesia. ■ • 

2284. Spanisl; Flie8.^E. Aciidtaste, 
huming^he^t in the'throaty stumach, 
afld belly; -bloody vomitings, .colic, 
purging, retention of urine; convulsions^ 
—^T. Large draughts of olive oil, 
thin gmel, milk, starch enemas, and 
compboratefl water. 

2z85. Poisonous '^ish.— (Hd-wifet 
tea-hhsteri mimel.\ t'Ornnyi hlowerg 
rodc-jUihf i2e^E. intense pain in the 
stomach after swallowii^g the fish, vo. 
miting, puiging, and Bolqetimes cramps. 
—T. d^i) an emetic, racite vomiting 
by ticklingHbe throat, and plenty of 
warm water. Follow emetics by active 
purgatives, abate inflammation by the 
usual remedies, and drink freely of 
sugar and water. 

2286. Bnns of BEFCcm. — Viper; 
hUsUk ei^psp/ Indian r<MU 
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malke.-m-K 'Violent and quick ipflamma- add an ounce of Bait, two drachma of 
tion of'^he part, extendi^ towards the pounded mace, and on^^ ' cayenne— 
body, Booj^ beoomiAg livid; nausea, let it just boil up again, skim it, and 
vmnMiing, oonvulsaans, dif&cidt breath> rub it through a sieve; and when cold 
ing, «mortification, cold sweats,. and bottle it, then cork jt well, and seal it 
Suppose that the wrist has ►down^ ^ 

Been bitten, immediately tie a tape 2290. OX<CHE£E STEWED.—^Pre* 
between the wound and, the heart, pafetheday before it isto be eaten; clean 
Boai^ the parts with a peuknife„razor, the cheek wd put if into soft water, just 
or lancet, jand apply a oupping-g^ass warm; Jiot ji lie threeVir four hours, 
*over the bite, fan»quently Removing it then^ut it into oolb. water, and let it 
and bathing the wound ujth volatile soak all night ,* next day wipe il»clean, 
alkali, or heaf*^ poller an# bur* th/ pid it into a stew-pan, and just oove^ it 
•wound well, or drop some of Sir Wm. with wate»;—jjdm^it weU^when it is 
Burnett’s Disinfeodng Fluid into the coming to a boil, th^ put two whole 
wound. Give plenty of V^arm dr^ics, onidhs; stick two •or three cloves into 
and cover up in bed. * • each, three turnips q^uarfsred, a couple 

2287. Mad Animals, Bits or.—E. of carrots sliced, two bft^gleaves, and 
Hydrophobia, or aYe^ j>f *fiui<l%A.T. tvi^ntyrfdur egms ofall^i^, ahead of 
Tie a string tightly ovjpr the part, Ait celery, and a bundle of Bweet hwbs, 
out the bite, aifll caumrize the woiflid pepper, ai)ji sqjlk; add cayenne and gar- 
with a red-hot pol9ar, limar caustic^ or lie, in such proportions as the palate 
Sir Wm. Burnett’s Disimecting Fluid* that requires may desire. Let it 
Then apply a piece of “ spongio-piline," stew gc^t^ till perfectly tender, about 
give a purgative, and plenty of warm three hciirs ; then take out thai cheek, 
drink. Whenever •chloroform can* be divide it into pieces, fit to help at table ; 
procured, sprinkle a few drops upon a skidt, and stiAiin the gravy; melt an 
handkercliief and api>ly1)o the ifbse apd ounce and a *lialf of butter in a stew 
mouth of tiie^atient before cauterisiibg pan; stir into it as muc|;^ flour as it will 
the wound. When the breathing ap- take up; mix^ithit by degrees a'pint 
pears difi^iflt, caase the appMcatiall of and a ludf of the gravy ; add to it a 
the chloroform. A physician, writing table-spoon^ of SSushroomB or walnut 
in the Times, strongly urges this course, ketchup, or {>ot » wine^ and give it a 
and states that there istio danger, with hoU. Serve up in e^aoup or rggodt-dish, 
ordmcAy care, & the appluAtion of or make it into^barley broth. This is a 
the ohloroform, while the cauterisation very economical, nouidshiii^^jjlid sa- 
may be more effectively performed. vouiiy mAxl. * 

2288. Insbot St^tos. •- Wasp*, 2391. CHILDREN • AND ^ PUT- 

ffnat, hornet, gad-fy, scorpion. — E. LEBftT.—Serious accidents having oc- 
Swelling, nausea, and feved—^T^ Press ourred to babies, through their catching 
the barrel of a watch-key over the {iart, hold ofthe blades of sharp instruments, 
BO as to ey{ioB% the sting, which the following hint will be useful. If a 
must he removed. Lay a rag moistened child laysa holdfof a knife or razor, do 
with hartshoA and oil over the part, ftot try to pull it away, or to force open 
Give six or eiglTt drops of hartshorn in th# hemd. But holding the chOd’shand 
two ounces ox infusion of c^fdlnomile, that is ej^ty, offer to its other hand, 
and cover up in bed. anything nice or pratty, and it will im- 

.— mediately open the hand, and let the 

2289. OYSTER KETCHUP.—-Take dagagerous iastrument faU, 

fine fresh Milton oysters; wash them in 2292. COFFEE MILE—TOB THB BIOS 
their own liquor, skim it, pouhd them boom. —^Boila dessert-spoonful of ground 
in a marble mortar, to a pint of oysters coffee, m noai'ly a pint of milk, a Quarter 
add a pint^f aherry, boil them up, and of an hour, t4Bn put into it a living 
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or two oi isinjgleuw, and dear it; let ebe bit me so eererely on t|ie first 
it boil a few^.inutee and set it by the finger of the left band, as not only to 
side t»f the fire to clarify. This is a vetff cause four of teetdi of ber lower 
fine breakfast; but it i^ould he swept- jaw to enter the flesh, but lo agonising 
eaed with sugar ^ a good quality. , was her, bite that the pressure of her 

2293. FKKCKLliiB. — To disperee' palate caused the finger to swell at the 

them, tfvkc one ounce of lemon juice, a joiut on the opposite side to where the 
quarter of a drachm of powdefad borax, lower teeth entered the finger. In ft 
and half a drticlun (Sf sugar; mix them, minute s>r’two the pain was aboii^ aa 
and let them stmd a fow dOTS in a glass excruciating as anything 1 ever felt— 
bottle UU the Uqu(i«* isfitmriist*'; then certainly gteater than I hare suffered 
rub it on the hands knd face occo. i^m a wo\ind. I got some tinotui'e of' 
sionaljy. (Sec 172.) ramif a, diluted with ab^ut twelve times 

2294. CiELOROrORMIN’G BhlEd—. the qtiantity of water, and prooee<led 
The quantity of^hloroform requirod to bathe the finget well with it. In 
for an ordin^ hive is the sisth'partof ab?ut half a minute the blood began 
an ounce; a'Aery large hive may taka to flow freely, the pain ceased, ondthe 
nearly h quan^er of an ounce. Set down swelling abated, and up to this moment 
a table op]iv)Site to, and aboulrfoux fisot I hhvn had nq),fhi‘thor inconvenience 
distant from the hive; on the table nior pain, not even sorenesb. ■». 

spread a thick ^nen clqjh, in the centre *2296. A VEltY PLEASANT -PER- 
of the table place a "small Bludlow FUME, and also preventive against 
breakfast plate, wbitch' cover with a ,iuoths, may fie made of the following 
piece of wire to'prevent the bees ingi’edientsTake of cloves, earraway 

from coming in imme^ato ooq/uct with seeds, nutmeg, mace, cinnamon, and 
the chloroform. Now quickly and Tonquin beaus, of each one ounce; then 
cautiously lift the hive from tfie board add aa mucJi Florentine orris-root as 
on which it is standing, EH it down on will equal the other iogredients put 
the top of- the table, keeping the iilate tigether. Grind the \<hole well to 
in the centre cover the hive closely powder, and then put it in little bags, 
up with cloths, and in twenty minutes among your clothes, a«j. 
or BO thq. bees ara, not only feound 2297. MAPS AND CHARTS.— 
asleep, but not one is Icit among the Maps, charts, or engravings may bo 
combs; the wnole of them are lying effectually varnished by running a veiy 
helpless on the table, "^on now remove delicate^boating of gutta percha solution 
w^t honey you think fit, replace the oior their surface. It is perfectly trans- 
hive ih Its old stand, and the bees, as parent, and is said to improve the’ 
they recovOT, return to their domi- 'appearance of pictures. By coating 
cile. A bright, Calm, sunny day !ls the both sides of important documents th^ 
best; and you should commence your can be kept waterproof and preserved 
operatioas early in the morning, before. perfbeUy. jk 

many of them are abroad. 2298. CEMENT PCWR, LEATHER 

2Swfi. ARNICA F©R^ BIT!fejft,---A AND CLOTH.—An adhesive material 
correspondent of the Tim^ says;- a. for uniting the parts of boots and shoes, 
“Noticing in your paper an ocoounJ of and for the searhs of‘articles of oloth- 

the death of a map from tlie bite of a ing, be made thus:_^Take one 

oat, I beg to trouWe you v(fif&,the fol- pound of ^^htta peicha, four ounces of 
lowing case, Tuhich occurred to myapli India rubber, two ounces of pitch, one 
about three weeks ago:—I took a ounce of shellac, two ounces of oil. 
strange dog home, which produced con- The ingredients are to be melted toge- 
stematicii among the oats. One of them ther, used hot. 

I took up, to effect a reconciliation 2299, ARTIFICIAL MANNERS.— 
'bsfcwean her and the doj^ In her terror Artificial maunws, and smfii as spring 
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i^m ij^od taste *aad refinement, can 
never dv mistaken, and differ as widely 
as gold o^d tinsel. *How oaptivating 
is gsntlen^ of nonner derived from 
true kumility, and bow ioint «is every 
imitatiun: the 900 resembles a glorious 
rainbow, spazUmlig a dark cloud—^tbe 
other, its pale attendant^ th^ water-gall. 
Thet suavity of manner wmek renders 
a real gentiewoman courteous to all, 
tmd careful to avoid giving offence, is 
often copied by those who vierely sub¬ 
ject themseve^^ certain yules of eti^ 
alette; but veay awkward is the copy T 
Worm professions *of regard are be¬ 
stowed on those who dd not expict 
thdm, and the eatreii} which is due to 
merit appears to be lavish^^ on every 
one alike. And ls%t{;uo hunif.1&ty, 
blended wiilh a righ^ appreci.'ition^ox 
self-mspect^ givdii a pleasing oast to fhe 
countenance, so fitom ^ sincere atid 
open dispusitiou spring* that artless* 
ness of manner which diWins all }M'eja- 
dioe. Feeling, on tlie contrary, is 
ridiculoiu when affec^d, and, egren 
when real, should not^bs too oponly 
manifesteil Let the manned arjjse 
from the minfi, and let there be no 
guise for the genuine emotions of the 
heart* » * • • * 

2300. DECOCTION OP SARSA- 
PARILLA.—^Tahe lour ounces of the 
root, slice it dofrn, put^the ahees into 
four ^ts of v4ter, and «siii!mer for 
iouT Jiours. Take out th^ sorsaparina, 
and beat it ffito a mash; put it into the 
liquor again, and boil down to two frinhs^ 
then stnun and cool the liquor. Dose 
—a wine-glassful three fimes^a-day. 
Uae->to purify the blood after a e^une 
of mercmfyjior, indeed, whenever soj 
taint is given te constitution, viti¬ 
ating the blooS, and producing eruptive 
aifrirtiouB. • 

2801. HOr WATER,- bruises, 
hot water is most efBcaoi^, both by 
means of insertion and fomentation, in 
removing pun, and tetally preventing 
discolouration an^ sti^ess. It has the 
same effect after a bl^w. It should be 
applied aa quiokly aa poatible, and as 
itoi as it odh be borne. Insertion in hot 


water will cure that troublesome and 
painful thing called a^hitlow. The 
efficacy of hot water in preveatin|: the 
ilheffe^ of &tigne is too well known to 
acquire notice. • 

> 23Q;8. PRESEPTINC POTATOES. 

'The preservation ol potatoes by dip¬ 
ping theh) in boiling water is a valu¬ 
able and useful disdbvezy. Large quan¬ 
tities,may be cured at (mee, by putting 
them^mo a baskets lai^e as we ves¬ 
sel containing the boiling water will ul- 
mih and then just dipping them a mi¬ 
nute or twe, atAbe )|tmost. •The g;en% 
whi(h is BO near th/ skm, is thus do- 
strof €fll without h^uzy to the potato. 
In this way several tons might be cured 
in a few hours. They shcmld be then 
dijed isi ^ wayn oven, auff laid up in 
sacks, secure from the frost, in a dry 
place. 135 j^ 

5^303. SQXnNTINa.—Squinting fre- 
quently arises yie unequal strength 

of the^ejies, the weaker eye being 
turned tSvay from the object, te avoid 
the fatigue of exertion. Cases of squmt- 
ing*of long slAnding have often been 
cured by covering the stronger eye, and 
thereby oompellteg the^weiker one to 
exertion. , * 

2304. SCRATCHES.—Trifling as 
scramhes oft^n setm, they eoght never 
to be ncglecttid, but shqold be oover*id 
and protected, aD(i kept cleim and dry, 
until they haijp completely healed. If 
there is'the least appearance ^ffjhflain- 
matlun, no time jJIiould be lost in ap- 
plyjj^ a large bread and water poultice, 
or hot flannels repeatedly applied, or 
even leeches in good numbers may be 
put on at some distance from each 

other.* _ 

2805.BliACR OB WHITE ELDER¬ 
BERRY WINE.—Gather the benrfee 
rife and dry, pridk them, bruise them 
with yoiyrJBtmds, and strain them. Set 
^he liquor by in glised earthen vessels 
fop twelve houju, to settle; put toevery 
pint of juice i int and a half of water, 
and to over^ gallon of this liquor 
three pounds of good moist sugar; 
set in a kettle over the fire, and 
when it is, ready to boil clarify it 
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with Jbhe white of four or five eggs; 
let it'boil OB^^hour, aaidwhenitis al- 
most eold, work it withi strong aMe 
V^t, and tun it, filling up the vessel 
nrom time to timi^.with the same liquor, 
saved on purpose, as it sinks by ^work'< 
ing. In a month’s time, if the vessel 
h^ds about eight gallons, it w%Ll be fine 
and fit to bottle, knd, after bottling, 
will be fit to ddnk in twelve months. 

280d. DEY COOan.—fi’ake^^d^ pow¬ 
dered gum-arabic, half an ounce; li- 
quoriee^uice, half an ounce. IliBBqlve 
^e gum £i*:Bt in wi^ water; squeeze in 
the juice of a lefkon, then addof pare- 

S orie two dr^hms; f^rup of squiQs, one 
raehm. , Cd^ all in a bottle, and shake 
well. V^e £ne tea-epoonfdl when the 
cough is troublesome. (See 9M). ,, 

2807. CLEAN WfTITE VEILS.— 
Put the veil in •a solui^p of white soap, 
and let it simmer a quaxW of an hour; 
squeeze itin some wp^”^ Water and soap 
tul quite clean, jdinse it from soap, 
and men in clean cold water, fla whi^ 
is a drbp of liquid blue; then pour 
boiling water on atearh-peombl ofstsCrch, 
run the veil through thi4’ and clear it 
wdl by clapping it. Afterwards pin it 
ottt,‘keeping the edges straight and even. 

280S. CANARIES.—to distinguish 
a cook-bird from a«hen, .pbservO' the 
bird when it u singing, *Hind if it be a 
coek you will ^cei,ve the throat heav¬ 
ing^ mth a pulse-like motion, a pecu- 
limty which is scai'cely perceptible in 
the hen." (See 287)f " <- 

2S09. Fhed young canaries with t^hite 
and yolk of hard- egg, mixed to<|ibther 
with a little br^d steeped in water. 
This should be pressed and placed in 
one vessel, while in another shetdd be 
put some boiled rape-oeed, fva^d in 
water. Change the food ever]^ 
day. When they are a month old, | ut 
thimi into separate cages, e 
2310. Cut the ^aws of cilge bird|i 
occasionally, when they become 
long; but in doing so be careful not.to 
draw blood. 

2311. BULLFINCHES.—Old birds 
should be fed wiHi German Paste, No 2, 
and occasionally tape-seed. The Gw- 


mans occasionally give themra little 
poppy-seed, and a grain or twe of rice^ 
steeped in Caastr^ wine, wh^ teaching 
them to pipe, as a reward for the* pro¬ 
gress they make. Bird om;axSB, or 
flageolets, are used to team them. 
They bre^ three or four times a-year. 
The youn{i^ require to be kept very 
warm,, and to be "fed every two h< urs 
with rape-seed, soaked for several hours 
in cold wator, afterwards sodded end ^ 
strained, hmised, mixed with bread,' 
*hud snoisteued with m^Ilc. One, two, 
or three mouthfuls at a time. ' 

2812. SQUIRRl^LS.—In a domestic 
state these iittle animals are fed with 
hazel nutS; or intieod any kind of nuts; 
and occasionally bread and milk. 
Th5y.inhoidd .beA^bt very clean. 

*2818. LINN,ETS.—Cock-birds are 
bi%wner on the' baclif^ than the ^hens, 
and have some of tUb large feathers of 
«the wings white up to the quills. 
Canary and hemp-seed, with occasion¬ 
ally a little groundsel, water-cress, 
duckweed, &c..coo«(titute their food. 

2814. THRUSHES.—A cock may be 
distinguished tromaheli by a darker 
Irlck, and the more glosky appearance 
of the feathers. The belly also is 
white, li&eir natural^foca h insects, 
worms, and snails. In a domesticated 
state they will feat raw meat, but 
snails and worxiis shoilld be procured 
for thefli. '-Young b&ds are h*iitched 
alfeut the middle of April, and should 
be kept very warm. They should be 
7ed with rawfmeat' cut small, cw bread 
mixed in milk with hemp-seed well 
bruise^: tfhen they can feed them- 
selvbs give them lean* meat eut small, 
and mixed with bread,,, c»r German 
paste, plenty of cltian wator, and keep 
them in a warm, dry,, afid sunny situ¬ 
ation. (See.817)*' 

2815. WINES FROM RHUBARB, 
GRAPES XIJNBIPE), CURRANTS, 
QOOSEBERiaEB, &c.—The whole art 
of wme-making con^ts in the proper 
management of the fermentation pro¬ 
cess ; the same Quantity of fruit, whe¬ 
ther it be rhubarb, currants, goose- 

I berries, grapes (umipe), leavCs. tops, and 
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teodt^, water, aJd sugar, will |>rodace the side of it, fitted witlti a spile ; 
two dil|3rent ^ds of wine, by •▼aryitig niile should he taken opif every twd w 
the process of fermsptatiom ooly-^^at three days, aooordi^ to the state *^ ilis 
^ % dry fHne lilv sbeny, or a brisk fermentation, for eight or ten dfqrs, to 
one like champagne; but neither rhu- #Uow some of the carbonio acdd gas to 
berb^ cuzxaB^.xtor jp;oosebemes will# esca^ When thi^ state is passed, the 
produce a wine^^th the ^e oham- cask mw be hept lull by pouring a 
pa^e fiavour; it is to ^ obtained liltle liquor im at the vent4iole once a 
oc]y from the fnut of thJ graj^e, ripe week or ten dayl, for three or four 
or uaripe, its leavei^ tops, and tendrils, weeks. Tlue^peratiioiiHs performed at 
•Q!he receipt I here give «eWl do for long^tervsus, of »mon^ or more, ttU 
rhubarb, or Sjiiy of the abovp-mentioned the end of Decwciber, when <m a fine 
fruits. To mme tentgeiUoTif of &gsty.day it should be ^wn off from 

^champagne, imperial meamtre :—Take the lees a»fin% as nossibls ;ethe turbid 
fifty pounds of rhubarb and thirty- part passed throag&fiannel. Ma£e the 
seven pounds of fine moisfrsugar. oasH dlean, yeturaPthe liquor to it, with 

vide a tub that willfixold from fifteen one drachm of isinglass (pure) dlsi^lved 
to twenty gaUons, taking care that it in a little water; stir Whole toM- 
has a hole for a ta*^ #ear 'fbe tl^r, arid pi|t the bung in firmly. 

In thb tub bruise the rhubarb ; wSen Choose a clear.dry day m March for 
donp, add foui* gallons of water; 4et bottling i(. ’Qmy should be champagne 
the whole be well stirred together ; bottles—common wine bottles are not 
cover the tub with a clAh or blanketf strong enougliWj<"'Cure the corks iu a 
and let the materials stand for twenty- proper |u%Qner witu wire, kc. I gene- 
four hours; then draw off •the liquor rally n%,ke up the liquor tostwo or 
tlirough the tap ; add one or two n^ore three pints over tiie ten gallons, which 
gflllons of water to thS pulp* 1st it be I buttle for the purpose of filling the 
well stirred, and then allowed td remain cask as it is Wanted. For several years 
an hour or t#o to settle, then draw oV; past 1 have made a wiips with ripq and 
mire the two liquors toother, and in unripe grape^ according to the season, 
it dissolge *the #ugar, Let the tttb be equally as good as any foreign. It has 
made clean, and return the liquor to always spirit enohgh without the ad¬ 
it, cover it with a blanket, and place it dition of br^dy, whicK Dr. Macullooh 
in a room the (temperature of which is says, in his Trsatis%on Wine«y(pubtished 
not below 60** Fahr.; heae iff is to re- twenty or tfai^ yean ago), spoils all 
msin for tweniy-four, forty-^ht, hr wines; h^propw feimentatioiv^aBodudes 
mexn hours,*until there an appear- spirit enough. Ine way to obtain a 
ai^ qt fermentatipn having bi^iC ^*wine from these ^materials is to 
when it should be drawn offninto the keep* the cask constantly filled up to 
tension cask, as fine &s possible, the bung-holsi daUy or every other day, 
wlilch cask mu^ be filled up to* the as long as any fermentation is porcep- 
bung-hole with vgiter; if there is not tible, by applying tne ear near to (he 
liquor enough, let i( lean to one side a hole; (hM bu^ may then be put In 
Uttie, that it^ay discharM itself; if fightly for a time, before finalfy fiaing 
there is any liqhor lex't in the tub not itffit may be racked off on a fine day 
quite fine, pass it through and ki Decex^h^^ ^d fined with iainglaas 

fill up with till, at instead or water. As tgs above direotedff and bottled in 
fermentation proceeds and the Miuroh. — WUUam. Sargumi 

liquor diminishes^ it must be filled up Bw^tage. 

dfliUy, ti) encourt^ tne fenuentatiou, 2316. CONVULSIONS.—Mr. W. C. 
fiU'W or twelve uys; it thenhseomes Williamson, surgeon, reports an iiite- 
more moderate when the bong should resting and. remarlmble case, in which 
be put in,* and a gimlet hole made ^t he saved tlm.life an infimt in con 

« K 
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▼u^oiu, by the use of chloroform. 
He 09 mmeucfi& the use of it at nine 
o'clock one evening^ at which period 
the child waa rapidly sinldng, numerous 
remedies having (been already trieib 
without effect. He dropped half a 
drachm of chloroform into a tbin mi|S* 
lin handkerchief, and held it about an 
inch from the infanta face. In about 
two minutes the convulsioHji gar^.way, 
and the child fell ^to. a sleep.^^ By 
slightly^ releasing the child from the 
influence of the chloroform, be vnnA 
able to administer food,'- by 'which the 
child was nourish^ and strengtheped. 
The chloroform wa^ contini^ly ad- 
ministeij^d in the maimer described, 
from Fnday Evening at nine^ o'clock 
until Monday morning £t nine.* 
treatment lasted sizty'hours, aud six* 
teen ounces of bhlorofC'rm were used. 
Mr. Williamson says he has no doubt 
that the chloroforqpf^^TizistrumentaL 
in saving the infant’s life; and ^hat no 
injurimfo effects, however trivi&l, from 
the tr^tment adopted, have subse¬ 
quently appeared. , 

2317. CORNS .—^Boil a potato in its 
skin„eud after it is boiled take the skin 
and put the inside of it to the com, 
and leave it on for about twelve hc>ur8; 
at the end 6f that period the com will 
be much better. The .above useful aud 
simple re:«ipt has bem tried and 
found to effect a remedy. 

2318 r--OLEANSIjrG FE^THEES 
OF THEIR ANIMAL OIL.—The'fol¬ 
lowing receipt gained a premium ^om 
the Society of Atis:—^Take for every 
gallon of clean water oue pound of 
quicklime, ndz them well together, 
when the undissolved Hmels pre¬ 
cipitated in fine powd^, poflr off the^ 
el«m lime-water for use. ^t the foa-. 
then to he cleaned in another tub, afid 
add to ^em a quantity oitAhe clean 
lime-water, sufidcidSit to covef them 
about three inches when well immersed 
and atirred about therein. The foa- 
thers, when thoroughly moistened, will 
sink down, and should remain in the 
Isne-water three or four days; after 
which tlie foul r liquor n^ould be sepa¬ 


rated from them, by laying them in a 
sieve. The feathers should ba after¬ 
wards well washedr'in clean ^ter, and 
dried upon nets, th#'meshes of which 
may he about the fineness of cabbage* 

' nets. The feathers must be, from time 
to time^ shaken on the nets, andas they 
get dry, wPI fall through the meshes, 
and are fb be coUbeted for use. Tlie 
admission of air will beeefrioeahle in, 
drying. Tlib process will be completed 
in th:^ weeks; and, af^ bring thus 
^eps&ed, tlfo feaiRers wSl only require 
to he beaten to ge^> rid of title dust.' 
^ 2043.) 

2i!MP. PRESTON SALTS.—Take of 
sal ammoniac ana sabs of tartar of each 
about two .ounces; pound up the sal 
amjiptlSiac mta siflall hits, apd mix them 
geqtly with the nits qf tartai;^ After 
being well mixed, add a few drops of oil 
of lavender, sT^fleieni to scent, and also 
& little musk; stop up in a glass bottle, 
and when required for use, add a few 
drops of wflter, or spirits of hartshorn, 
whfii you will immediately have strong 
smelliug saltti. The musk, being expen¬ 
sive, may be omitted; it^will still be 
giibd. Any pereon can for a few pence 
obts^n these ingredients at any drug¬ 
gist's, and*they will mdke Ba1h>, which, 
to buy, prepared, would cost, at the 
leatd, eighteen pence. ', 

2320. fIG-PlJI)DIN<5*.—Three quar- 
ters of a potmd of grated bread, ii^ a 
pound of best figs, six ouiices of Imet, 
Sbe ounces of moist sugar; a teaoupful 
of xoiik, and ^little' nutmeg. The figs 
and Buek nqist he chopped very fine. 
Mix ^.ho bread and suet first, then the 
figs, sugar, and nutmej^, one egg beaten 
well, and lastly t]^er milk. Boil in a 
mould four hours.' To ^e eaten with 
sweet sauce. 

2321. ^RESERVINa EGGS. -- It 
has bee^Cq^ig known to housewives, 
that the great secret of preserving eggs 
fresh, is to place the small end down* 
waads, and keepat in that position- 
other requisites not., being neglected, 
such as to have the eggs perfectly freab 
when deposited for keepmg^not sUow* 
ip; them to become wet, keeping them 
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«ool Jh wann weather, and avoiding 
fivesin^ in winter, ^ake an inch-board 
of convenient eim say a foot wide, and 
tw(f and a half feet long, and bore it 
full &f holes, each about an ihdi and 
half in diameter; a board of this size 
may have hve dozen holes bored in it, 
forae many eggs. ,Then daij strips of 
thfb board two inches wi<^ roihid the 
•edges, to serve as a ledge. ,Xoard8 such 
as this may now be mode tcl constitute 
the shelves of ^ cup\[oard cojjrl cel>’ 

^lar. The only* precaution necessary Is 
* to place the eggs as fast as they are laid 
in these'holes, with the small end dqjm- 
wards, and th^ willskeep for mohths 
perfectly fresh. The great advantage 
of this plan is the»]^rfect^ eaeje^With 
which the fsesh eggs ar^ packed aw%y, 
and again* obtained if hen wanted.:' A 
oarj^enter would make such a board for 
a trifling cliarge. (See 497, 790.) , 

2322. GUM ARABfC STARCH. — 
Take two ounces of white gum arabic 
powder, put it iuto^a pitcher, oud ^our 
on it a pint or more Bf Jpoiling water 
(accord!^ to^the degfee of strength 
you desire), mnd then, having cove^d 
it, let it sot all night. In the morning 
pour it carefullv from the dregs Lito a 
clean bottle, cora it, and keep it for use. 
A tablespoonful pf gum water stirred 
into a pint of* starch* that has beou 
made ain the usual mann^, will give 
the l^wns (either white, b]|ick, or print¬ 
ed), a look k>f newness, when nothing 
else can restore .tlmm ^ter was^iflg! 
It is also good, muon diluted, Jot thin 
white muslin and bobbinet.* 

2323. HOME-^ADE BREAf).J«-To 
one quartem^of fityir (three pounds and 
s hall), add a dessent-spoonlal of salt, 
and mix them well; mix about two 
table-spoonsful ef good fresh yeaat (see 
2160) with haff-a piut of a little 
warm, but not hot; mak^a bole with 
your hand in the middle of tho flour, 
but not quite touching the bottom of 
the pan; pour the ^ater and yeast 
into tliishole, and^tir it with‘a spoon 
till you have madd a thin batter; 
sprinkle this over with flour, cover the 
pan over with a dry clotl^ tmd iBt ft 


stand in a warm room fpr an hour; not 
pear the fire, except m cold wither, 
and then not too close; then add a pint 
^df water a little wa^ and knead the 
I whole well together, till the dou^ 

I combs clean through the hand; some 
fl»ur will require a Rttle more water— 
butin this expeiieiSoemustbeyour guide: 
let it stand again for a'eout a quai^r of 
an hbifr, aslQ then Jiake at pleasure. 

2{fe4. TO MAKE BREAD. WITH 
I GERj^^N TEAST.—^To one quartern 
of flour a^d p dessert-spognful of Mit 
as before; diB8olv4!^>no ounce of*dried 
QeAuEUi yeast ix about three table- 
spoonfuls of cold water, add to this one 
pint and a half of watee a Rt^e warm, 
and ppwr the whole into the flour; 
kuead it well ijpamediateljr, oud lei it 
I stand as^beftpp directed for one hour: 

I then bake at pleasure. It will not hurt 
if you make oeck of flour at onc^ 
and bake^thi'ee oi^ four loaves in sue* 
cession,!., provided yon do not keep the 
dough too warm. German yeast may 
be ■obtained jit almost any com-chand* 
ler’s in the* metropolis and suburbs, 
lu wiuier it will keep gpod for a week 
in a dry plao*'^ and in summer it slTould 
be kept in cold water, and the water 
changed evo^ day. Wfesat-meal re¬ 
quires a llMe more yeast than flne 
flour, or a louger.timc to sjpud in the 
dough for rlsiim. For domestic baking, 
in the absence of a large ov"% Ball's 
I Porlftble'Revolvinl Ovens (see 2169) can 
be Bsed, in front of sany fire, bake 
equafly, perfectly, and produce five 
poimds of brBi^d from three pounds and 
a half of flour, without tho addltiou oi 
potatoes or rice. With one of these 
ovens ami a g^od aide oven yon may 
fiiake a double use of you® fire, by 
baking at tho aide and in front at the 
same Un^^and where is no side 
^ven, or only a bafl one, these ovens 
are invaluable. You may bake five 
pejinds and a half of bread, or eig^t 
pounds of meat, in one hour and a half, 
without depriving the room of the heat 
or comfort of the fire; and two ovens 
may be used %t the sanw ^me in front 
of HU ordinary fii-^ side by side. 
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2325. PICKLING.—There are three 
meihc^de of pi(!k.iuig; the most simple 
is, merely to put the article into coin 
Tineg&r. The strongest pidkling Tine- 
gar of trhite 'wkie should always be! 
used for piddes; and for such as are I 
wanted for white piddea, use^distill^d 
vinegar. This method we recommend 
for all such vegetables as, being hot. 
themselves, do not require ^he sedition 
of spice, and such do^not require to 
be softened by heat, such as capsicums, 
dbili, nasturtiums,button onions, radish- 

S kIb, horse^ish, oarlic, and eschalots. 

alf fill the jars with best vint^i^ fill 
them up with the vegetables, ^d tie 
down ijp'iroodiatoly with bladder and 
leather. OreVlvantage of this plan is, 
that those ( who gi’ou* nas^ulbiuuis, 
radish-i>ods, and so foi'th, in their own 
gardens, may gather th^u> frosn day to 
^y when they are exactly of the proper 
growth. They much better 

^ pickled quite fredi, and all o#a a size,' 
which dm scarcely be obtained^ if Uiey 
be pickled .all at the same time, 'ihe 
onions should be dropped in the vme- 
far as fast as peeled; this secures their 
coloTir. The -liorseradith should be 
scraped a little outside, .find cut up in 
rounds half an inoh de^. Barbfemes 
for gamislf: gather'^fine ifuil bunches 
before they are quite ripe; pi<h away 
idl bits stalk, and leaf, and injured 
berries, and drop them in cold vinegar; 
they Dfcry be kept salt apd water, 
changing the brine whenever it bigins 
to ferment; but the vinegEU is beei^. 

2326. The beooed method or ncE- 
LiKO is that of heating vinegar md 
ppioe, and pouring them hot oser the 
vegetable to be pickled, *Whiuh aM 
previoui^ prepared by sprinkling Witn 
salt, or immersingin brine. ^ It is better 
not to boil the vinegar, byiischich 
eess its strength *ts evap(MrM^ Pot 
the vinegar and spice into a jar, buiig 
it down tightly, tie a bladder over, and 
let it atand on tlie bob or on a trivet 
by the side of the fire for three or four 
days, well shaken three or four times a 
day; tUa uaethod may he applied to 


gherkins, French beanSyCabbage, Irocoll, 
caulifiowers, onions, and so forth. 

2327. The xniio HSTHop or pick* 
UNO is when the vtgetahles are in e 
greater or less degree done over the fire. 
tWalnute, artichokes, artichokebottoms, 
and beet-roots are done thus, and. some¬ 
times onions and cauliflowers. 

2323. P^^JNCH Beams. — The bust 
sort for thii purpose are white runners.^ 
They ar^ * very large, long beans,*^ 
but should*be gathered quito young, 
heforb they *are half grffWn; they may 
be done in the sanje way as gherkins, * 
but will not require so long a tone. 

®32y. ONibMS. —Onions should be 
chosen about the size of marbles, the 
silver-skimjed sort^are the best. Pre¬ 
pare ft«brine an^put tben^ into it hot; 
let them romaini«one two<>day8, then 
dram them, and, when quite dryi-put 
ibem into cl^n di^ Jars, and cover 
Ihom with hot pickle, in every quart of 
which has been steeped one ounce each 
of borseradiRh sliced, black pepper, all¬ 
spice, and salt, '\^ith«or without mustard 
seed. Tu all x)ipkleB the vinegar should 
always be two inches or inore above the 
vbgetables, as it is sure to shrink, and 

not tlioroughly 
will n:>t keep. 
— Choose fine 
firm cabbages: thb largest are not the 
best; off the outside leaves; 

quarter tl *sabba.ge, take out the large 
stalk, slice the quii^rs into a colander, 
and sprinklo - a little salt between the 
layeiu; put l^Iit a little salt—^too much 
wlU spoil the colour; let it remain in the 
colapdm* til'i next day, shake it well, that 
all the brine may runH>fir; put it in jars, 
covw it with a hot } ickle composed of 
blade '^pepper and allspice, of each an 
ouDoe; ginger ponndeh, horseradish 
sliced, imd salt, of each, half an ounce 
to 0vez^4qif(art' of vinegar ^(sieeped as 
above du'ected); two cat^eumsmay be 
added to a quart, or one drachm of cay¬ 
enne. . 

2331., Gaelic amp Bsodalots. — 
Garlic and eachalots may be pickled in 
the same way as onions. 

2382 . Melons, MAMOOESk AMD Lomc 


if tjie veMtables are i 
immersed'in pickle they 
2330. Kko Cabbage. 
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CucyifBSBS maj all be donein the same dajra; then add hot pickle of Tinegar in 
manner. Melons should not be mndii wMdbihas been steepjid^in theutopoiv 
more tha^ half gre^m; cucumbers full ^tion of a quart, black pepper one ounecj, 
grewn, but note oTergrovm. Cut off ginger, eschalots, s^t, and mustard 


theitop, but leaire it hanging*by a bit of 
rind, whieh is to serve as a hinge t;> 
a bozdid; vdtha marrow-spoon sooop 
out all the seeds, and dll the fruit with 
egual parts of nmsiard ^>e»d,» ground 
pepper, and ginger, or flou ? of mustard 
instead of the seed, oudPiWoor three 
cloves of garlic. The lid vlich incloses 
the spice mfi^; be e€wed down dr ti^, 
by running a whjjbo thread through ^e 
cucumber, and through the lid, and then, 
tying it together, cut offfhe ends.^'tThe 
fftokle may be prepafed with the spices 
directed for cucumbers, or ;srith t^e fol¬ 
lowing, which be^% nearei* irepem- 
blance tolndia. To^each quart of vino- 
gaf put salt, %our of mustard, tilirzy 
powder, bruised *gingc^ turmeric, half 
an ounce of each, cayenne pepper oAe 
drachm, all rubbed together with a large 
glassful of salad oil; eschalots two 
ounces, and gorlicdial^an ounce, sliced; 
Bteep spice in the yinegar^ before 

directed, and^ut the vegotabms int^ it 
hot. * 

2333. Bbocou ob CAULirLowiSKS.— 
Choose* such as are hnn, 5^et of their 
full size; cut away all the leaves, 
and pare the Stalk; pull aw'ay the 
flowers by buflehos, ^ep in brine two 
daysfthen drain them; wipe them dzy 
and put th^ into hot pickle; or mefely 
infuse for three days three ounc^ pf 
curry powder in^wjry quart of vinegar. 

2334. Walnuts. —^Be particular in 
obtaining them exactly ^ thv proper 
season; if the^^o beyond the middip 
of July, there is f^ger of Uieir becom¬ 
ing hard ai^ wo6dy. Steep mem a 
week in brinla. If they are wanted to 
be soon read 3 [t'or use, prick ijiheta with 
a pin, or run a larding pin AiVbral times 
through them; but if they ore not 
wanted in haste, this method had better 
be left alone. Put tl^em into a kettle of 
brii^e, and give t^em a gentlf simmer, 
then drain them on % sieve and lay them 
On fish draiuOTB in any airy places until 
they becolue black, which may be t|ro 


seed, one ounce each. Most pickle vine* 
gar» when the Vegetables are used, may 
^ turned to use, walnut pickle in par* 
ticular; boil it up> allowing to each 
quart four or ^ anchovies chopped 
sm^g^ an^ a large lable-spoonfol ol 
eseWots, alsp ch^^^ped. Let it stand a 
few days, tUl it is quite clear, iliien pour 
qff and bottle. It is an excellent store 
sauce for hashes fish, .md yarious, 
oiher purposes. ' 

2^5. Bbet-bUotb. — Boil or bake 
gently until they are nearly <j[one; ac¬ 
cording to the size off tj^ie root they 
will Je^uire 6rom an hou|’ and a half to 
two hours; dmin them, and when they 
begin to* coot <peel and cut in slices half 
an inch thipk, then put them into a 
pickle compute.’ of black pepper and 
allspice, I of each one ounce, ginger 
pounded, horseradish ^ced, Wd salt, 
of each half an ounce to eveiy quart pf 
vihe^, stec]^. * Two capsicums may' 
be add^ to a quart, or one drachm ol- 
cayenne. , , 

23Rfi. AKtiiOHOKES. — Gather young 
artichokes as soon as formed; throw 
them intoikboiJiilg brine, .)aid let them 
boil two inmates; dr^in them; when 
cold and dry put them in jrrs, and cover 
with vinegar, prepared as method the 
third, *hut the only spices 'jmployed 
shduld be ginger, mace, and nutmeg. 

!^37. ABTiCHOKsBeTTOMS.—QetfuU- 
grown artiikokes a&d boU them, but 
not so mush as for eating, but just 
until the leaves can be pulled; remove 
ilienrand the choke; in taking off the 
stalk, bJ cardful not to bre^ it off 
so as to bring away any of the bottom; 
if Would bo better to i>are them with a 
silver kni^e, and leave half an inch of 
tendeif stalk comii% to a point; .when 
cold, add vinegar and spice^ the Batns 
im for artichdkes. 

2338. MushboouB. — Choose small 
White mushrooms; they should be but 
one night’s growth. Cut off the foots 
and rub the mushroom^ dean with a bit 
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of tlaund abd salt; put them iu'U jar, 
allowing to eveiT QBart of mudiroomB 
one ounce each oi-salt and ginger, half, 
an ounce of whole pepper, eight blades^ 
of mace, a bay leaL a strip of lemon 
rind, and a wine-^assful of sherry; 
coyer the jar close, and let it stand on 
the hob or on a stove, so as' to be 
thoroughly heated, and on the point of 
boiling; so let it remain a day or two, 
tibe liquor is abso^ed byrne^iinish* 

~ rooms an^ ^ices; then cover them i^ith 
hot vinegar, close them again, and qtand 
till it ji^ comes to a bojj; then take 
' them aWy from ths^fire. "V^en they 
are quite cold divide v.the mushrc-olua 
and spice into wide-mouthed bottles, 
fill them ^p with the vin^or, and tie 
them over, in a week's ,time;- ^ thg 
vinegar Las anmnk so ^ not entirely 
to cover the mushrooms, (]dd c^d vine¬ 
gar. At the top of each bottle put a 
tea-spoonful of salad o^q^ Jnd oil; cork 
close, and dip in btttle ream. {St^ 
2160,2161.) ' 

2839. Samfhibs.-— On the sea-coast 
•this is merely preseyved*.^ water, or 
.equal ports of sea-water aiid vinegar; 
but as it is soipetimes scut fresh as a 
present to inland parts, the best way of 
managing it under such circumstances 
is to steep two days in Inline, toen 
drain and put it in a stone jar covered 
with vinegar, and hsi^ving a lid, over 
which put thick paste of flour and 
water, aii^^st it in a very cool oven all 
night, or in a warmer o^en till it' nearly, 
but not quite boys. Then let it stand 
on a warm hob foe half an hour, and 
let it become quite colch before t^be, 
paste is removed; then add cold vine^, ‘ 
if any more is required, and seovitre as 
other pickles. - <. 

2340. iNniAN PiOELE. The vege¬ 
tables to be employed for this Jh*, 
vourite pickle ar^ small har^^^ots,of, 
white eabbage sliced,fAuliflow'crs pr 
brpcoll in flakes, long carrots, not 
than a fihger, or large oarrots slioe^' 
(the fortnei; are far preferable^ gher:. 
kl^, Pr^oh beans, small -be^xq 
oni^s,white turnip radisheshalf grown, 
radish-pods, eschalots, young haixl 


apples, green peocheif when the trees 
are thinned before the stones bq|^n to 
form, vegetable marrow not larger than 
a hen’s egg, small gre^meloifisr, oole;py, 
I shoots of green elder, norseradiah, pas- 
! tp;*tiums, capsicums, and garlic. As 
all these vegetables do not come in sea¬ 
son together, the best method of doing 
this is to prepare a lango jar of pickle |t 
such time the year as mqst of the 
things mayrhe oDtaincd, and add the 
others as t^qy come in season. Thus 
ths pirkle ',ii|^l be near^ a year in 
making, and ought to stand another 
year before using, When, if properly 
mai^gged, it vpUI be »oellent, but will 
keep and continue <.o improve for years. 
For preparing the several vegetables, 
the di:^tiqp£ may be observed 
as fbr pickling” them separately, only 
takee.thi« gonem rule—^tLat, if possible, 
boiling is to be avoided, and soaking’iu 
bqine to be prCferrod; be very parti¬ 
cular that eveiy ingredient is perfectly 
dry before putting into the jar, and 
that„ the jar is "^oiy closely tied 
down every time that it is opened for 
the addition of fresh vegetables. BTei- 
the,i mushrooms, walnuts, Uor red cab¬ 
bage are to be admitted. For the 
pi^4. To a gallon of ^he be^it white 
wine vinegar add salt three ounces, flour 
of mustard half a pcund, turmeric two 
ounces, white • ginger sliced three 
ounces, cloves one ounce, mace, black 
pepper, long pppper, white pepper, IjaM 
an ounce each^ cayenne two droch^ 
eSchali'ts peclfd fqur ounces, garlic 
peeled twp ounces; steep the spice in 
vinegar the hob or trivet for two or 
three days. The musterd and tunnexio 
Xhust be rubbed smpqth '\i|ith a little 
cold vhisgar, and edrred into the rest 
i^hen as near boUing as po.«Bihle. Such 
v^elnbles as are ready may be put in; 
when nasturtiums, or any 

,oriiher vegetables mentioned in the first 
method of pickling come in season, put 
them in the pickle as they are; any in 
the s^ond method, a smal) quantity of 
hot vme^witiiout spice; when cold 
pour it off, qnd put the vegetables into 
the general jar. If the vegetables are 
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greened in vinegar, as French, beans green herbage, as clover, endive, leV 
and gbjarkios, this v^l not be so neoes- tuce, &o., and occa8ioT)allj berries, 
sar^, but will be an ^mproyement to all. Whea confinec^ they are usually fed 
On'ona had better not be wet at aU ; with a paste made in the following 
but if it be desired not to hare the full manner: — Take r portion of bread, 
fiavonr, both, onion^ eschalots, an** weli'baked and stale, put it into fresh 
garlic, may be sprinkled with salt in a water, and leave it until quite soaked 
colander, to draw off all the strong through, then squeeze out the water 
jqioe; let them lie two or ihren hours, and pour boiled milk over it, adding 
Ihe eldertapples, peaches, t nd so forth, two-tiiirdsqftliesamequantityof barley- 
^ to he greened as gherkins.^ me?V well si^ed, or, what is bettw, 

2S41. Thb boots, radhihia, carrots, wheat meal. This should be made 
celery are soJced kilbrhte fsesh* every two days. Occasionally 
dried. Half a pint of salad oil, or of the yolkv>f » ha^^-boilodUegg should 
mustard oil, is sometimes added. It be crumbled sm^ and given to the 
should be rubbed with thb flour of«m as- bimf, as well as (f Uttle hen^seed, meal* 
tSrd and tumeric.—-ft is not essential worms, and elderberries. Gr^t clean* 
to Indian pickle to have every variety liness should be obser^.d in the cages 
of vegetable here ht ntioned; 'lut aU cf th .so birc'i. 
these oreiifdinissible and the greater 2344. COKFS.—The cause of conic 
variety the more it is approved. is simply frc':iou, axftl to lessen the 

2342. BLACKBIRDS. — The cock* friction you have only to use yonr 
bird is of a deep black, with a yello./ toe as you do ' coach-wheel — lu- 
bill. The female is dark brown. It bricate with some oily substance, 
is difficult to distinguish male from The be^t and cleanest thing U. use is a 
female birds when young; but the little sweet oil, rubbed on the afFected 
darkest generally are taales. Their part (after the coiil is carefully pared) 
food ooneiats^of German paste (817), with the tip of the finger, which should 
bread, meat, and bits of apple, b'he be done on getting up in the morning 
same treatment as ^ven for the thrush and just before stepping into bed at 
applies *0 the ' lackbird. \iSee823.) night. In a few days the pain will 

2343. SKYLARKS.— The cock is dimmish, a-ad in a few da>.. more it will 

recognised by the largeness cf his eye, cease, when the nightlyfSpplication may 
the length of his claws, the mode of be discontinued. • • 

erectlbg his crest, and by marks of . -- 

whiiie in the tail It is also a larger 23451 DIRECTIONS AD- 

bird than the hon. • DRESSING PERSONS OF RANK.— 

The cage should be of the following 2346. The Rotj-L Familt. 

proportions:—Length, one foot five The Qomt.—^Madum; Most Gracious 
inches; width, nine inenes; height, Sovereign; liay it please your Majesty, 
one foot three Inches. There sbjsuld To the Queen’s Most Excellent Ma- 
be a drcub'.r projeetion in front to’ jesty, 

admitof a fresh turJ being placed eveiy ^ The —Sire, or Sir; Most Gra- 

two or three days, and the bottom ciota Sovereign; May it please youi 
the cage should be plentifully and con- M.j^sty. 

stantly sprinkled with river band. All ^ the Kia^s Most Eicellemt Ma-‘ 
vessels containing food should be 

placed outside, and the top of the cage 3!%£ ISknu and DofUffhtera, 
ahould be aro^d and padded, so tb^t Sistert of SovercifftiM* — Sir, ot 

the bird may not hojurt itself byjump- Madame; May it please your Royal 
ing about. Hig^tmess. 

Their food, in a natural state, bon- To his Royal. Highness the Pr?nc6 of 
sists of s^sds, insects, and also budo, Wauos. 
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To her Boyal Highnese tho Dachoss 2350. AuBAb&iooBa and GoydInobi 
of Gloucester. dndkr Hi® Majjustt, *“ 

2347. OOwr Branches of the Moyail Sir, ur MjLord,^theca&6xuaybe; 
or Madaijai, l^yit plcasb it please your Kx£«llenoy. 
your iiiglmeHs. • ' To hie 'Excellency the Ametioaii (or 

To luB Highnesb the Duke of Com* Ttubsian) or other Ambafisador. 
bridge; or, To her Highness JPnnces<) To his]j!SxcellencyMarquisLien- 
Sophia of Gloucester. tenant Gen^l, and General Govemor 

2848. T^ iNOBiUTY. of that'x>ara<of the''United^Kingdifui 

A Bitke or My 1iordM0|T My called IreWid. 

Lady, May it please ;foar Grace. <* L 2361. JDDoaB. 

To htf GracetheDukeof-; or, To My Lordf^ May it plea|p your Lord- 

her Grace the Duchess of ——. ♦ snip. " ' ‘ » 

A MojrqtJt or if feereZ toneec.—<> My To the Bight Honourable Sir Charles 

Lord, or My LBd]r,^fay it please ypur Abbott,LoidChief Justice of England. 
Lordship, or May it please your l^dy- Tt-s lard Mayor of lamdm^ Yorh, qr 
sh^. 4 , Dvhlm, and the Lord Provost of JEdin- 

To the Mtst Noble theMarAuis (or bwffhy dvrihgoffice-r the same, 

'MarchioneHs) 4 of-'Lord, Muytt please your Lord- 

An Earl or Countess-^ -the same. shi]:^ „ ' 

To the Bight 'Honoufablo Vhe Earl To the Bight Honourable ——, Lord 

(or Countess) of-. ^ Mayor of Lordon. To the Bight 

A Viscormtor Visc^fitess. —^MyLord, iTonourahle Sir-, Lord ProTost of 

ift My Lady, May it please ycui Lord- Edinburgh. 

ship; or,**May it please your Ladyship. The Lorh Provost of every other 
To the Ji^bt Honourable Visooqnt town in Sootlwd is styled Honourable. 

(or Visfouutess) - \ « The Mayors of all Co^rations (ex- 

A Baron or Baroness —^the same. oep^ing the preceding Lq^d Mayon), 
Tof^the Bight Honourable the Baron anU the Shexms, Aldermen, ana Bo- 
(or Baroness)^ cord?* of London, aib addressed Bight 
The widow of a Nobleman is., ad- Worshipful; and the Aldermen and 
dressed in the same i^yle,, /ith the iu- Recorders of other. Corporations, and 
troduedon of the woid Dowager in the the Justicen of Peace, Worshipful. 
BUTOrBuriptim. 2352. Thx Paii£.iamxnv. , 

To the Right Honourable tho Dow- ffoase of Peers.--^\. My Lords, may 

sger Countess-. it please yout Lordships. 2. To the 

The Buns of Dukes and Marquij^es, Right Honoutable the Lords Spiiitoal 
and the eldest Sons of Earls, have,, by and Temporal, mPailiament assembled, 
courtesy, the titles of Lord and Bight Bmue of JJrmmons, —^May it please 
Honourable; and all thu Daughters yourc.Honourable llqiose. To the 
have those of Lady and Bight Honour- Honourable the Gonunons of the 
able. United Kingdom of Great Britain and 

The younger Sons of Earls, and the, Ireland. „ 

Sons and Daughters of Viscounts and Speaker of lUto. v- Sir, or Mr.. 

Barons are styled Honourab^. ' Speakoi. . To the Bight Honourable 

2349. OrFioiALMsMBJiitsofTisr Statb. -, SpeaSs. of the House of Com- 

A Mewher of /frr Mauestfs Most ' mons 
Honovrahlt Privy CosmeU. —Sir, or My A Member of the House ofConunons 

Lord, Rjgbt Honourable Sir, or My not ennobled.—BL*. 

Loi d, aa the case may require. To-r, Esq., M.P. • 

To 1 lie Risrtit Honourable .. Her 2353. Tmp Clebot. 

Majesty's Piiueipal Seoretaiy of State An Arcfdnskop .—^My Lor^ May it 
for F«i< ijm Afis'Ts. plrsse your Grace. 
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Todbis Otaeo tiU© Archbisiiop of throughout ilie sitting. When a match 
Canterlury; or, To the Moet Eeverend is made for a given aptaber of ganie^, 
Fivther in God, ••—, Lord Arch- fiie move paasea alternately ihro^hout 
bittlfop of CunterUluy. tine match. A player giving odds has 

A • My Lord, May* it please 4he choice of men, 8 nd takes the move 

your Lordship* To the Bight Beveren^ in every game^ unless agreed to the con- 
Father in God,- , Lord Bishop of ttazy. • 

Oxford. 2358. l\r. A pla 3 i|Br who gives the odds 

M Dean.—-My Lbra, MtV it«please of apiece, may give it ^^h game from 
^your Lordship. . I the hiiig'scrq[uee]Dfa side, at his option. 

To theBev.Dr. ,Deali»f Carlisle. If hw gives the od&of a pawn, he must 
Archdeacons and Chancellirs are ad- give the king's biahop's pawi^ «niAaa 
dressed in the%am 6 dEtanncf. • * oliiortpise stipulated. The player who 

57te rat of ifu ai^gy.-^\s, Reverend receives the dSds af a cerftin number 
bir. of vmves at the otfmmenoement, must 

To the Bev.Dr.—Cflasgow. not ^th those moves cross ISfom his 

TTo the Rev.- , -«Lr«jfc, Lon- own half of the board. , • 

donj Or, To the Re'^ Mr. # ■ Ap. 2369.*V. If a player, ut his turn to 

, I ^ • ' * p4ay, ^ouch %ne of his laen, he must 

2864. CAWS4 OP* CIIESB. — ^h<i> move that pioctf, if it ^ legally move, 
rules given belov^ are based upon the unless, tvhed h.e touches it, he 
code published in Art of says ^oud, ^’udoube. No penalty is 

OfueuPlayJ* The word p^ 0 freq,uently attached to touching a piece, imless it 
includes the paicn. is youi|;utii to move. 

2355. I. If the hoard of pieces be 2360. VI. If the player touch his 
improperly platied^or are dehcieift in ku)g, with t^^e mtention of moving 
number (except in the case %t odds), him, and thay find that he cannot do so 
the game mis»t be recommenced, if ^e without ])lacin^ the king in check, no 
error is diticoverod before the founh penalty be iDfiicled^)n his roplhcing 
move on each side (the eigl\^h move of his king audtuoviugollewhero. [Otlmr* 
the gai]fe). If not discovered before wiscafj If the i^ayer shiy^d touch a 
tb« stage, the gi^e must proceed. man whichVanm t be moved without 

2356. II. If g player gives odds, and ploi'ing his king in ^eck, he must 

yet omits to remove the oddsjlrom the move his kiug instead. * 
boardat tiie commencement, he i^y 2361, VII. Af a player about to move 
recdinmence the game, aifd remove the touch cue of kia adversary s men, 
odds given, provided h9 discover ^is witj^out saying j’adoube wheu he first 
error before playing bhr fourth tnovo. toudieB it^ he mobVtSke that pieoe^ if 
But if he ^as xi^e his fpurlh move, it can be lawfully taken. Should it 
tiio game must^ be played oiA p and not be taked, ho must, as a penalty, 
should the pla^r who agreed to give» move his kiug; but should the king be 
the odds win tbe^me, it shall never- unablt* to ulayjvithoutgoingintu check, 
theleas be cosiaidered drawn. sno penal^ can be enforced. It is not 

2367. III. Wben parties play even, avowed to castle upon a compulsory 
they draw lots for the fimt m(S«ro of the move of king, 
first game. The first uJb^ is after- 236^*T11I. Wl)^e you hold your 
wards taken alternately throughout the 'piece you may move it anywhere 
sitting, except when a game is drav^ flowed by the rules; but when you 
wh«i he who had Iri^e first move in quit your hold the move is completed, 
that game still clauns it, a drawn game and must l)o abided by. 
bejjpgof no account. • He who gains the 2363. IK. If you inadvertently move 
move ha% also the choice of colour, one of your adversary’s pieces matea«l 
Each player uses the same colotur of your own^ he ma^ compel you to 
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take the piece you have touctied, should 
it be e» pritey or to re-place it and 
move your kin^ or to leave it on thf, 
square to which you* have moved 
am Ibrego ai^y otbfr move at that tdme^ 
Should ^yoa capture one of the adverse 
pieces wl^ ano^er^ .Instead of^one of 
your own, tba oaptune holds %ood, If 
your opponent so detldes, 

2364. X. If the player l^es a piece 
through a false m^e, hu ad^bpary 
may compel him to take such piece 
with one that can lawfully take it, or 
move the pij^e that, has been touched, 
if such move does i^ot expose the king 
to check, or he may be directcJ' to 
move his king. 

. 2865. uCL ^/ou take one of your ovm 
men, instead, of one of, youf ^vqr- 
sary’s, you ihay be compelled to move 
one of the two .pieces tPliche^, at the 
option of your opponent. Mr. Walker 
thinks that the penj^ty‘’should be to 
lose the man you*^ have improperly 
taken ott. 

2366. XII. An opponent has the 
option of punishing a fdse move,' by 
claiming the fiilsa move as your move, 
by compelling ypu to move the piece 
touched, as you . may thmk fit, or to 
replace the piece and move your king. 

2367. XliS. The khig mpsi never be 
exposed to cihepk by any penalty en¬ 
forced. „ 

2368. XIV. If you move twice 

mnning,ai,you may be compelled to 
abide by both moves,' or to retract.the 
second. t 

2369. XV. Unlimited time is allowed 
for the moves [unless otherwise agreed.] 
If one player insistB upon the x^ostpone- 
ment of the termination of a (game, 
against the will of his 'bppoaent, the 
game is forfeited ^7 bim who will noti 
play on. 

2370. XVI. When a pawfi ^ moved 
two squares, it is <xiable to be''taken, 
snpassaMt, by a pawn, but not by a piece. 

2371. XVII. If you touch Iwth kin*^ 
and rook, intending to castle, you must 
move one of the two pieces, at the 
ojniiou of your adversary; or he i^y j 
compel you to ^complete ,the castling. 


Ton cannot take a pl&ce and ci^le 
the same time; nor does tl^c rook 
check as it passes its new x>osition; 
but it may check oz^ its position aAer 
castling. « , 

. 2372.^ XVIII. False castling is liable 
to the same penalties as a false move. 

2373. XIX. When a player gives the 
odds of a rfok, he does not relinqu^h 
the right oi oastll^ on the side from 
which the/rook nss been taken, all‘ 
other cona t^ons being lawful, as if the 
rook weret q its pl'ice. r 
*2374. XX. When you give dieck you i 
must say so aloud.* If check is not 
called on either side, but subsequently 
discovered, you liust endeavour to re¬ 
call all the moves back to the period 
wheflfjfche check occurred. 

2875. XXI.'Y 9 U are not /vjmpelled 
to *jry check when ^ou attack ^^e 
queen. 

r. 2376. XXIl!' If you cry check, and 
afterwards alter your determination, 
you are no^ compelled to abide by tbe 
intention, provided, you have not 
touched the pie 6 b. 

2377. 'XXIIU When a pawn reaches 
opposite side of the Doard it may 

be replaced by any piece, at the option 
of the owjer, and irreapedtixe of tbe 
pieces already owned by him. 

2378. XXIV. Stall mate is a drawn 
game. 

2379. ' XXV. l>rawn"games ootuxt for 
no'dhing; and he who moved first in 
the drawn ga^e moves first in the fol- 
IbijWng, c 

2880. XXVI. If you declare to win 
a gomq. or [losition, and only draw it, 
you &e accounted the* loser. 

2381. XXVIL Whph you have mther 
of tile following {.dvantages of force, 
you are compelled to gi^o check-mate 
m fifty pioves, or the game is consi¬ 
dered draxsjiy 

King and queen against kmg. 

King and rook against king. 

King and two l^hhops agunstking. 

King , bishop,*‘and knight, against 

hing* 

King and queen against king and 

r^k. 
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m 


t xsiuor 

piwe. 

King «md paTtn agoiast king. 

Kigig aad^wo pa^s against king and 
pawn., a 

* 238^ XXYIIL If you move after, 
your adveraaiy haa made a fabe move^ 
or oommitted other irregularity, you 
cannot claim the penalties. I , 

2883. XXIX. Spectators^ are for* 
Mddcn to make remarks. • \ 

' 2384. XXX. Disputes to Ijei referred 
to a third partyf^ ■ • i • / 

2386. HINTS UPpNMONET MAT¬ 
TERS.—Have a supply of diange in 
hand—shillu^ sixpences,*half-penfto. 
This will obviate tiie*vari&ua incon¬ 
veniences of keeping people at* the dqpr, 
sending out at unrea^aal:i]e times,%B,d 
running or •calii^ after any inmate in 
the lv>use, aiippoled to be better pft- 
vided with “ the neBdfuL”. The trados- 
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people with whom you regularly deal ‘' baker myself, and J tkinb the house- 
will alvi'ays give you extra change, when maid paid the butterman; but you got 


nor able to do sa 
objecst to thw 
as soon as 


you are making purchases ar paying 
bills; while those t<» whom you apjdy 
for it, on a sudden cn^prgenev, may 

neither be wRllng n-^ ^ — 

Some housel^perB 
arrangement^ that, ua \y ~ 

p<jnnd notes or savereigns are*changed, 
they always seem to go, without their 
understanding how; ' but to such 
persons I would humbl/ intimate^ that 
this is *rather the fault of tiffeir not 
gettings wndergiandingy thair any inevf- 
table consequence of geMiing changg. 
The fact is, that itf ij th#nocessity of 
parting with your money whicha^bliges 
you to get the larger pieces chaag^, 
and not the circifmstEmce of having 
smaller coin that netmitates your part¬ 
ing with your^onej, tliough it cer¬ 
tainly facilitates ^our doing so, when 
the necessity ansves. However^as it is 
easier to count a few soveipignB than 
many shillings, and loose money is most 
objectionable, it is well to put up re¬ 
serve change in small eojilective packets, 
and to replenish .the * housekeeping 
purse from these d^]( or weekly, as 
may be most convenient. • 

2388. If &oncy for daily expenses*! 


has to pass through the hands of a com* 
moiv. domestic, it is a t^e and trouble* 
Birring plan ' to settle with het*eoerg 
night, fnd to make up' her cash in hand 
tg a, certaM nmUam snm« This will 
preveipt sm^ pdz^ling oBlOulationB aa 
th| follojriii^t—xhe seet I gave 
yoU'lOs. on Saturday, and 9d. the day 
before. WasitOdLl No, it must have 
been Jld., fgr I ga^e y8u la, and you 
gave ipe Id. opt f^&e beggar; then 
there was Ba. 6d. on Monday, and 8d. 
yog owed me &om last money; and 
then the Ist 6d»youg mastea gavg you 
for a narcel, you hrj^ght him 2d. baek, 
and out of thdbutcher’s bill; no- 
you had to give 34d. to the l|pitcher, 
but you came to me for {h%4d., and 1 
ha^ nowo^perey so we BtUl gwe him the 
M.; by the way^ don’t forget to pay 
him the tiexto 4ime ^au go. Then 
there's the leaker—^no—I paid the 


m the <meese the day before, *and 1 
have a sort of recollection that I 
may* possibly Rjwe* you for that, all 
but a few pence you must have 
had left of mine, that I told 
you to take fT<^ off the chimney-piece. 
Well, cook, I think that’s nearly all! 
Now now de^ yo'Sr accoulfta stand T* 
This, tho poor cook, whg is a cook, and 
not a conjuror, finds it no easy matter 
to discover; ^1 that she is quite cer¬ 
tain of is« that hei^disburaemeijts have 
somewhat exceeded her receipts, and 
beiuj^w honest woman,•though a poor 
one, she wishes to cfleat neither her 
mistress nor herself; but what wiA 
^er memory and her want of it, her in¬ 
volved payments and different receipts; 
w^t she <f(7ed ner mistress, and what 
her mistress owes her; what she got 
froift her m^ter, and what was par^ 
settled bvathe housemaid; the balance 
fkim the butcher’s^bill, and the in* 
tricades of the cheese account, the 
podf woman is perfectly bewildered. 
She counts agdn and again; Tcoapitu* 
ktes her nustress’s data and her own; 
sums upwards, backwards, andforwards, 
and endeavours to explfin the di&^ 
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oaces bdtweeu ; tli<ni it tlie ctm 
read^d write/brings her sla4.e to 
the expluimtioxi,’' and the 
ttnii^doaloulatioiut of maid and tcdatrese, 
which are a^r ail entirely unavailing 
to produce a correct account, probably: 
consume more time, and are orpresred 
in more words than.wonld soHice to £01 
another Tolumf^like the present. Two 
minutes’ daily redlining from & regidar 
sum in hand, womd do the btsinesa 
effectually, and prevent- either party 
Arom ^being out of poehet or “ouf of 
temper, ^hus, for in^anoe, the maid 
has her usufd sum l%five shillings ;*‘o ac¬ 
count for; she pays during the ^y, for 

8. d. 

Breed. ** . • • J ® 

Beer ... , * . % C 

VegetSblea end Frait < 0 14 

Mttk . . ‘ 4’« . 0 4 

Matchei . t ■ . 0 1 

Percel . ^ * 10 

i Total . *<'46 

This is easily reckoned, even by the 
unlearned; the nustriiss enters the 
items in her day-book, takes the ro- 
maining sutpeuce, and again gives her 
servant 5s., in convenient change, to be 
as readily accounted for on the succeed- 
ing day.”—^iSToTftfi TrutJtsffi^JI(me Peace; 
or, ** Mwldle Defea>ted.** 

2387. iJ)ULTEilATIONS. —Much 
has been written upon- the subject of 
adultenition. Som^dy (whose name 
we forget) took up the subject prior to 
Dr. Hassall; Dr^ Hassall wrote a. series 
of papers in the Lancet; these brought 
about a parliamentary^inquiiy; the 
tUguizy ended in demonstrating that,, 
nearly everything we^ eat end drink 
is adulterated — in many Hsases wi^ 
ingradients veiy prejudicial to human 
health. Somelmdy has written a Ettle 
book to inform p«gple How ta detect 
adulterations ki our daOy food arid 
drink,” and there is Kiom for some bne 
to write a key to the said little bfibk, 
entitled '“How to undesntand the in- 
strucrions *How to Detect Adultera¬ 
tion in our Daily Food and Drink ’ 
for, alihonghvshe advertlseiment of the 


book says that it gives imitruci^us fo-e 
the employment of “simple nruans” of 
detection, the mtans suggested are in 
moat cases highly iftipraoricable, aSid in 
some iUstances dangerous. Thus thc^ 
•housewif(^ who sets about the die> 
-.-oveiy of some supposed evil, may, by 
an error accident—^the upsetting (U 

a bottle (d^ sulphurio acid, or the explo¬ 
sion of a receiver of gas^-do herself 
more injii^ in an hour than she would 
suffer freur adulteration in a life-time. 

' 2^8. 5MF&aofloAB£^ Moxma of Ds- 
THOTIOK.—The writer alluded to states 
that, to discover the adulterations in 
arrowroot, you are to it with 

twice its Weight'of concentrated m'uri- 
atic acid.” To discover ad alterations 
in.ftjihT, you tt7e to “take of the sus¬ 
pected flour ab-mt 850 gr^s, and the 
same quantity of £nb sand, and two 
and a-half fluid ounces of water ; tritu¬ 
rate in a mortar the sand and flour for 
five minutes, then gradually add a 
little of the water, so as to dilute it 
ovmly, and form a homogeneous paste; 
tlirow ^hc-Je upon a Alter, and take 
about one ounce of tug clear liquid, 
{ilace it in a test-gkaa, and add the 
same quantity of an aquqous solution 
of iodm&” The autBor reiflarks, that 
this method is tedious, and far from 
satisfactory. So wd think. He then 
gives < pother; — “tf ciiaik be sus- 
]^ected, phDbe a tea-spoonful of flour in a 
wine-glass, with a little w,ater, niM add 
a. few drops ^f muriatic acid. If chalk 
be |)reseut, 'a brisk effervescence will 
ensue, bwing to the escape of carbonic 
add {it siiould be—carbonic acid gai.] 
Lime may be detect&d in a similar way 
—musing oxalate ^ mumdnia, instead of 
muriano acid. The liipe^ will form an 
insoluble precipitate, which is oxalate 
of lime«!” Then, to detect the presence 
of bone-ftait, you are told to bum a 
portion of the suspected floor, and “if 
a portion of the ash dissolved in Water 
give, with nitrqte of silver, on abundant 
precipitate, phosphate of lime is pire- 
sent. The test tof oxalate of ammonia 
may be used to detect limq,in the ash, 
rJ» already advised for its dctecUon in 
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flour r’ This is tlhc character of by f3r her fiaUs» zuakc smarting chaps in her 
the gr^htu* number of these simple” hands, nor fill her with monomamacid 
instruct/ons; and, t^ci’own the whole, i^ars that fhe ia^bein^ ossifiedi bj 
to e^ble y^u to agteot adulteration in none-dust, or that in a little whibs she 
hotU^, cured, ana potted anchovies, hb crystanited^ aU ot» Wsk au 
• with their heads decapitated, and their dlum-basket. Qur apparatus is as foi' 
entrails removeeb you axe favoured wit^ lo^S 
Mr. Yarreirs jpen-aud-ink portrait m A* 2um^ flour-mill, whieh 
the fish when m a liyin^, ori at least, a will coat about .• * £5 0 C 

frdlh and jrhole condition^ jfmong A pestle and mortar « • 0 10 0 

«ther adulterations we thpi^fore dis- A ooffisemilf . ^ . *090 

cover the adulteration of books, by A pester and aj[doe-mill *09^ 
the introduetios of ]patter*t» gife Meat-outting-mauhine , . 1 10 0 

^appearance of Ilartdng to thW pageif, ScHee and^weights . • 0 Ifi 0 

and of no possibl^f'use to the buyer. Imperial measures * . * 0 0 

who is conujj^ed to pay sixpence |nr •• . . 

wluit he Dupit to obtain at one-smh £S 6 0 

that cost. This seems a good doii^f muliey, and 

2880. Difficult#, or lOisTsgtiiffo an^iMg*hut,a “simple^ means of 
AnuLTloaAjjrdNs.—It is oflvions, that,' if m^^ a grem ^ril. Butf T have not 
adulteraliuue c#ald oe easily diiiio- yet completed^qpr instNUctions. 
verea, tradespeopte who resorted to 2391. FoBMUTiOH oF Familt Ciii- 
them would soon sufier fft>m discredits clss. —The ifllll is the moat expensive 
Many of the adulterations defy even item in thi^ table df expenditure—^oud 
the power of the chemist, atyl Dr. Has- what w* propose is this"^Family 
brill’s investigations are exceedingly im- Circles'’ (see 340) should be called, fur 
perfect, being chiefly confined to ike the*purp(»8e af mitigating the evils 
agency of the niicroscol|>e, andPpassing complained 8f, Let every “ Curcle ” 
over a lai’g# catalogue of liquid have ite mill—^let it bejkept at a j^lace 
olea^ous compounds. For many coDvenient to all. By such means^ a 
adulteral^oUs, tfie retail dealer is*not capital of Ids., subscribed by each 
responsible. Do all he may, he cannot memler, wc^d Ik sufficitnt ; a little 
obtain a pure article, since it undergoes company would be formed, upon a 
adulteration insevery stage of ite pro- better principle th%n that of limited 
gresB 4o the mafket, and jnaaiy sub- liability,” since, the capital bdng paid 
Btanqps partake of compoupd adultem- up, there wouM be no liabil^ at all! 
tion. Thus®Cayenne pepper may be Whai wdnM betlffe'result? that 
adulterated with <nusta<i)|b which, people would obtain pipw bread, pure 
previously been adulterated,with a coflef, pure coudinsmte, and other 
cheeper farina, and the •wbo^e be things, at a CMt of full me»ty-five per 
coloured with veamilion, cochineal or cent, vander that which they now pay 
red-lead, cither all of which may “/or xptiriou* and health'datroying miap- 
previously have beor< adulterated with ture$. , • 

some inferior Substance. * 2392. Otheb Evils bxszdbs "Anun- 

2390. How ¥0 ICbCAFB Asultbra- ^TEiATiOKB."—The butcher connot adul- 
TiONs, Ai^n AiJo TO Dbtfot, ^audu- terate thp,Deef and the mutton (tee 1), 
LSNT Tkadfsi^oplb. — Vfe are not he«can send kome short fcefyAf; 
about to advise the housewife to set up axyi in easting up a biB, he can reckon 
a chemical laboratory, nor to put her ihf odd ounces at one penny each, in- 
husband to the expend of a compound si^ of one halfpenny; and jbhe baker, 
R^romatio micro&ope. Our'instruc- besides putUng alum in the brea^ to 
tions will neii^er bum boles in hot make it white and retain mter, can 
drot«a,(tteiii4}er inahogauy table, blacky send home dj^ient w^td^t; the Bam*-' 
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^ues betwfseu tt&ka; then ^ Ate can 
read (find write/-Ate bringa her elate to 
*^ex];ilain the explanation,’’ and the 
axi£t6dc8lovilation0 ofnaaidahdteietreae, 
wbidbi are after ail entirely unavaUii.g 
to'prodtioe a correct account, probably; 
consume more time, and ^ are ce^resEed 
in more words thaticwould suffice to fill 
another yolum^like the present. Two 
minutes’ daily recli^niiig from ? rcgnUto' 
sum in hand, womd do the btsinoBS 
effectually, and prevent' Ather party 
from beiifi out of pochet or ‘ out' of 
temper, ^^us, for instance, the maid 
has her usual sum l%five shiliin® *o ac¬ 
count for; Aie pays duringthe day, for 



B. 

d. 

Bread. . 

1 

9 

Beer . . . * 

. ^ 

(f* 

Vt^ietables and fruic « 

. 0 

10 

Milk . . ‘ *'« 

- <» 

4 

Matchet 

0 

1 

Parcel . 

. 1 

« 

0 

< Total 

‘ 4 

0 


This is easily reckoned, even by the 
unlearned; the ihistrhss enters the 
Hems in her day-book, takes the re- 
makiing sixpence, and again gives her 
servant 5s„ in cunvemea.t change, to be 
as readily accounted for on the succeed- 
ing day.’ Trv,iJisfff^JlGmt Peace; 

or, “ Muddle IMfeOted** 

2387. ADULTEilATIONS. —Much 
has been written upon the subject of 
adulteitHlon. SomAiody (whose name 
we foiget) took up the subject pfior to 
Dr. Hassoll; Dr^ Hassall ws'ote a, seri» 
of papers in the Lcmcet; these brought 
about a parliamentary *mqui^; the 
in^uiiy ended in demonstrating that, 
nearly everything we^ eat and drink 
is adulteratedin many Hsases wif^ 
ingredients yeiy jprcjudicial to human 
health. Somebody W whiten a little 
bocdc to inform people " Hdb to detect 
adultflvations in our daily food aztd 
driuk,” amd there is h>om for some bne 
to write a key to the said little bfibk, 
entitled '**How to understand the in¬ 
structions ^How to Detect Adultera¬ 
tion in onr Daily Food and Drink ’ ”— 
for, altbougli'Am advei^tisemwt of the 


book says that it instruct^ns fc«» 
the employment of "simple Ereans” of 
detection, the m€ans suggested are in 
most cases highly ifnpraoticable, aStd in 
some instances dangerous. Thus ths^ 
'housewifb, who sets about the dis- 
-'^'wery d some supposed evil, may, by 
an error of accident—^the upsetting m 
a bottle ol^sulpbufic aci^ the explo¬ 
sion of a' receiver of gas^-4o herself 
more iuj^ in an hour than she would 
suffer adulteration in a life-time. 

'' 2^8. SttyRACflOABI^ Mobbs OB Dx- 
TEOTloiir.— -The wri^’er alluded to states 
that, to discover the adulterations in 
arrowroot, you ore to '*mix it with 
twice its Weight’of concentrated m’uri- 
atir* acid.” To discover adulterations 
in^ffilhr, you aSe to “take of the sue- 
Iiected flour ab'mt 350 gr^dlns, and the 
same quantity of fine sand, and two 
and a-half flv'.d ounces of water; tritu¬ 
rate in a mortar the sand and flour for 
five minutes, then gradually add a 
little of the water, so as to dilute it 
cVinly, and form a homogcueous paste; 
throw ^e \^boJe upon a filter, and take 
about one ounce of clear liquid, 
|j>lace it in a test-glass, and add the 
same quantity of an aqu^us solution 
of iodine” The autfior reiflarks, that 
this metbdd is tedious, aud far from 
satisfactory. So wd! think. Ho then 
gives another: — “ Tf chalk be sus- 
Ijccted, plAse a tea-spoonful of fi^ur in a 
wine-glass, with a little water, aifd add 
aifew drops muriatic acid. If chalk 
be jpresent, ‘a brwk effervescence will 
ensue, 6w\ug to the escape of carbonic 
add {it should be—carbonic acid 
Lime may be detected in a similar way 
—^using oxalate of *ammdnia, instead of 
muria^ acid. The liipe will form an 
insoluble precipHate, ^which is oxalate 
of lime'!” Then, to detoct the presence 
of bone-fittit, you are told to bum a 
portion of the suspected flour, and “ if 
a portion of the ash dissolved in water 
give, with nitr%t9 of silver, an abimdant 
precipitate, phospb:ite of lime is pre¬ 
sent. The t^t ^of oxahte of ammonia 
may be used to detect limq,ln the ash, 
rn already advised for its detection is 
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flour 1'* This is the cliaracter of by her uaila^ luaisier smartiug chaps in bar 
the grlSiter number of these "simple" hands, nor flU hor with monomaniaeal 
inatrnctibna; and, tacrawn the whole, f|ars that she ia being ossified by 
to enable yhu to dgKCt adulteration in DOAe*duBi, or that in a little wldle w 
bottled, cured, ana potted a^oboTios, wHi bb ciystalliBed^ all over lUce au 
• with their heads decapitated, and their dlum-basket Qur apparatus is as fol- 
entrails removed, you aw favoured with} loiiis P— 

Mr. Yarrell’s pen-and-ink portrait m A* hantP-flour* mill, which 
the fish when in a liyin^, or^ at least, a will cost about .• . \£B 0 d 

freSk and yrhole condition'! Among A pestle and mortar « . 0 10 0 

viher adulterations we thpi^pfore dis* A ooffiee*milf , • 0 S 0 

, cover the adulteration of books, by A ped^ier and h,4,ot'-roill *080 

the introduetiev of ipatter*br> gl^e ax^ Meat catting-mar-hino . .110 0 

^appearance of learning to their pageff, Seftles*andjweights • • 0 IS 0 

and of no possible’use to the buyer, Imperial measures • . * 0 *fl 0 

who is compiled to pay sixpence for •• - • 

wtMit be ou^t to uijiain at one-smh ,iL‘S B 0 

Ihrtcost. This seems a good dtM.)si>fmoficy, and 

2880. BimcuLT^aUr ?>jsTi;g'riNG au^ljpg*but^a "simple*’ means of 
AIlOLTlSRAXt«^'S.—It is otfvious, thafa if meetmg a groat ^vil. Butf 1 have not 
adulleratious cSuld *)e easily cliwo- yet complete*^igiriustsuctions. 

tradespeople wht> resorted to 2393. Fobkation of Fajulf CiU- 
them would soon i ufier ff^>m did 0 redib« cles.—T he tAII is the mo^it expensive 
Many of the adulterations defy m'on item in th^ table df expenditure—and 
the [w>wcr of the chemist, AT^d Dr. lias- what w* propose is this "dO'amily 
biJTh investigations are exceedingly iin* Circles" (see 340) should be called, for 
jwriVcl, being chiefly (.onfined to the tho«purp(tse mt ssitigating the evils 
agency of the microscdjjc, anrUpassing complained 8f. Let every " Circle ” 
over a larged catalogue of liquid ai^^ have its mill-—let it fae^ept at a j^lace 
oleaginous compounds. For many convenient to all. By such moans, a 
adulberatjoUB, the retail dealer i8%r>t capital of Ifis., subscribed by each 
responRiblo. Do all ho may, he cannot inemfircr, wc^pld be sufficient; a little 
obtain a p'U'o article, since, it undergoes company would be formed, upon a 
atlulLeration iu sevory stage of ite pro- better principle ih%a ttiki of "limited 
gi'esB to the inafket, and juaby sub- liability," since, the capital being paid 
stances partake of compoupd adultem- up, there wouM be no Jjability at all 1 
ticn. Thus‘’Cayenne j^epper may be What wdnld be tlfe result f li^y, that 
adulterated with mustai^ wbid^ Uktf people would obtain pijce bread, pure 
previously been adult crated, with a cofic% pure oondinftnts, and other 
cheaper farina, and the •whoJjB be things, at a CMt of fytt iiomty-five per 
coloured with venmilion, cochincaf, or cent, under rntt whudi they now pay 
rod-load, oitljpr o:|^ all of whi<di m&y' for and hecUih^destroying ftUX' 

provionnly have beer' adulterated with turee. « • 

some Jnfmt)r11u1>4tanoe. * 2392. OrnsB Evils BJSSinBS "Anun* 

2390. How VO lisCAP* ADULTiBnA' TBiATioNB."—The butcher cannot aduL 
AND Alio TO DfiTEcn^gS'UAUDD* tcratc tli^JSccf and the mutton (ice I), 
LENT TbadiuSI'BOFlb. — T^e are not but he*can send kome ehort weight f 
about to advise the housewife to set up and in coating up a bill, he can re^on 
a chemical laboratory, nor to put her tkt odd ounces at oue penny each, in* 
husband to the exponw of a compound stwd of one halfpenny; and the baker, 
achromatic microscope. Our' instruo* besides putting alum in the bread, to 
Uons will neithei bom holes in her make it white and retain water, oeu 
di(^,irtaui4ieriitfhogauy table, blacky send home d«|^ent w^ht; the suui- 
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with the grocer, the greoigrocer, and oajeane pepper, water, andbiutz<c augar. 
the ooi^<merchaiit'} the publican can Betts’s mundy is the best « 
ghre tiioxt meaSurei and firoth up the 2897. Bread, Grinds your own 

porter to fiU the jug, and disgiyse the wheai^ make your dWn yeast, andiaake 
shortness of quozMdty; and the draper your own bread (See 118, 587, *'2077, 
can slip his scissors i&e wrong side of ,<2160, 2188). The advantages will be 
his hn^r, and make a yard cont^ and you need not then trou- 

only inirty-three inches. We don’t ble about adulterations, 
mean to say that they do this, nor do 2398. TkeAd/uS^atiomo^ Breadfdee, 
we mean to stTy t^at they We —^Bread and flour are adulterated wit^ 

argues i/tat people ^iugJd to poas^ the flour of 'inferior grain, Indian com, 
SKona g/ aec&ntmnmg wao among tihop- flour, po^o flour, pea and bean flour, 
keepera are honest, a/nd who are not, Von^ush &c. None these are posi* 
Thence ^jist woi^ meet with justice, tively injurious, .^ut they are alsc^* 
and the upjust wopld suffer for^heir adulterated with phuiter of Paris, chalk, 
own sins. If we can sticceed in inducing alum, &c., and ^these are highly pr^u> 
people ^ put these simple suggestions die ial to health, especially when taken 
into operation, we sbdl have done continuourly. (81^586.) 
more to reipedy the evi? than Btc. Bab- /2d<l9. To Bistmer whetjier Bread be 
sail and the Parliament. For these Adulterated with Alu ^.—^Kun into a 
have merely exposed tka* defect, Aright* loaf that is one day old a knife made 
ened everybody, and produced no prac- very hot; if ;there be alum present, it 
tical result. I'will adhere in very small particles to 

2393. Adultxratioks, Arn^ beallt the blade of the kmfe, and will indicate 
SxicPLXC Modes or DEXEOTiNa them.— its presence by a peculiar smell. If 
Abbowboot is adulterated with potato bread looks unnaturally white, and if 
starch, sago, and ta^ioca(%tarch. There it gives^off d good deal of water, and 
is nothing mjurious in these adultera* becomes very brittle ‘upd dry when 
iions. When largely adulterated with toasted, alum may be regarded as being 
potato-starch, the arrowroot, being prei^eut. 

passed through the hand, impi^ts a 2400. To Discover whether'^Bread he 
slippery an^ glaze-like fe^.ling. TPure AdviLteraied with Pea or Bca/n Plour.^-- 
arrowroot may;^ generally be obtained Pour boiling water upon it, and if the 
by paying best prices. The arrow- flour is mixed with tile farina of peas 
root packed in tin cases, and puffed as or beans, She strong smell oi those 
pure, may generally be reg^ded as . gfams will become manlfctisb. '* 
highly adulterated. " , ,2401. To Discover whether Flour be 

2894. Anatto is adulterated ,Vith Adv^eratedihitiiOi,aik, Plaster of Paris, 
chalk, wheat-flouf, rye-flour, salt, and or Minerad Powders. — If containing 
soap; and is coloured with Yenetian thes^ 4admixtures, it will be found to 
nd and red lead. It is difficult to be heavier, measure 'for measure, than 
detect these adulterations. « purer flour; That, k to Say, a pint^ of 

2395. A Stahhofb Lebs, which may pure flour would* be overbalanced in 
be obtained for from 28. 6d. to 6s., or the scales by a pint of adulterated 
one of the glass water bulbs that tire flour. Slice the soft part of a loaf, 
sold by men in tiie LondoWefreeta at and put rihitinto;. a latge quantity of 
one jpenny each, be of inateriak' water, in ah earthen vessel. Place it 
Bssis^ce in detecting the admixture over a slow fire for three hours. Scoop 
of impure substances with articles <8f up the pap, and let the water stand, 

,, food. Even a common phial filled When perfectly settled, pour off the 
with water poasesBeB a high magnifying water, and a chalky sed^ent will be 
power. found to cover the bottom the ves- 

2396, Bbam^t is adulterated with sgl Heartburn, after eatmg impure 
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bread, ds a sign of its imptiiity. Fat uiumimoas testimoiiy to be an agtee.^ 
some upon a table, and blow it abib'fiafToiirer of oofibe^' Dr. Hmagfi de« 
gent^ witl^the breaib. If little h^ps lAunoes the use of c^dcoxy, but^with 
remoim upon the fable, remitting the nor sufldent reason. He states it to Ito 
^sctioo* of the breath, and diffApg xna* ^SSiurptio and apeiAent** — quaMet 
niiestly from the iadications^giYen by* nWhicbr we dedare to be in its {avour, 
qther portions when blown upon, t^ fo» it is •the prevailing defeat of eur 
substance thus remainmg is impuro. food tiiat L is too ^sti^^ent and heat< 
Potato dour, and indSed all white tours, ing, and the fact tha|^dhicoxy finds 
|re hwTier tlian pure wheat. Bake a such ;gaaerai appr^tion we believe 
small'quantity of the suspScled flour, rests in the vcay qt^tijss which Dr. 

' until it is of a full brown. •Thenjnke^ Hassall condemns. We know a respect* 
i^ and rub inVo^ ^ndf, * or on W abit gibcer wh^ before legislation took 
'tables, and white particles will be seen, the mattw up, ftom oofiscientiious 
if chalk or plaster of Parii^,be present, motir^ ceased tq#nuz ehiooiy with 

2402. Pure IFAeaf J^ovr is remaafc- coffee: the immemate effect was the 
able for its cohesiyeness. If'squeezed, faUiugoff of his coffee ^lade, Ms cus- 
it will adhere; it is a)^o vexydighb and tomers deslarii^ that his ci|tfee was not 
may be blo^ into a^cleud wiwthe so toodPas prenously; and fie was com* 
lightest brdhth. ^It wfls stated by ^e polled a^n to fai'g c^ory with it to 
Farlivnentaty Bep^rt, that earthy mat- meet their ta^. Chicory is found to 
ters are not admhted with flour. This be " adulterated *’ with carrot, parsnips* 
means, that Dr. Hassall had not dia* * and mangold-warzeli In Dr. Hassafl’s 
covered any. A man was fined at Leeds, papers t|.e* names of those roqts are 
not long ago, for adulterating flour italicUed, as though some dreadful 
with plater of Parift. He had carrlbd diaolpsure lay ^eqpin. But as those 
adulteration to such an excess, ^hat it roots are aU them hi^y nutritious 
was dbcovered through the illness qf and agreeable, instead of detracting 
families who had partaken of breaa from tiie claims of chidbry, the f&cts 
made from flpnr supplied by Mm. • stated rather elevate “ chicory ” in our 

2403. fiuiTEB* is made heavy by estimation, and poi^t to thq^>robability 
water, which may generally be seen that the roots %»£ntioned posses quaUtie* 
exuding from pad apples, which hvffwrto imperfectly asSertained^ esnd 
should be rejected by we purQlftuser. worthy of J^rther examincUiffh and cfs* 

2404. * Cayenne P^fbb.^^ Havii^ vdopmeiU. Ounremarks are not merely 
your bwn pestle and mor^ make it of conjecture, thqf are founded upon 
according to the instructions given > obseiwation and analysis. 

(2165), which are* exoelllnt. Ldfc a 2406. Cbooolatb aiti^ Cocoa.—^T he 
quantity be made at one tifpelfor the adulterations of these articles pointed 

Family CirolOi” cayenne oftiem* out by Dr. HiJsall are not of a serious 
merce is adulterated wi^ biick^dust, mature, being confined to fottr, starchy 
red wood dtllit, C(9bhineal, vermilion, potatofarii^ ^o~mealf wheat-flow, 
andred'lead. I^he latter two are highly tapioea-stainh, Marcmta, and other car- 
usurious, and rmer ones not rownois, tons les mois, and animal feUs ; 

very solutaiy. ^ to the meanff of de- but as the latter are employed in the 
tecting these, it would beh gnht waste Boasting Jf* aU feriiaoeous graine, to 
of time to find them out, since all prevent the bumipg thereof, and also, 
cayenne is laigely adulterated. There- to ^preserve as far as possible their es- 
fore, make your own/ or—don’t use seir^l oils from destructipu^ by heat, 
any. « . we see nothing to make our readers m»> 

2405. Chxooey,—T his is the dried comfortable. Those who prefer the 
and rosfited (oot of a plant allied to the pure coooa can obtain ^nibi^" of 
dandelion, and it is found by almosl^ more propwly'^ans/'tdta grind toem. 
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But |ff«|er' itie solublo cocoa, and is ''£ned” 'b^Vlum aadfsailt ol 
w^cli k wn^j otwoa modified by tartar. The bet^ way ia to paxcktm 
mjxttco .wim ^s stimulating sub* the ttnsweetenedfgin, tor iwaeten' 

; attanc^s^j' , . ing is em^yed to idiBgoim the Satrom 

240?.'t/Oiim--<!^ffee k adultet^^ of variow ^ulterations. If you 9S»f 
ohiooTy, roasted beans, pea$, and^ .mine ^ throu^ a dean glasu, it*** 
t sieonis but chiefiy by chioojy. asbould have no tint, either 0 $ a bltddi 

ing your own mill, buy the roasted opyeUowish cast. The cheap should 

beans; find out a Vesp^able grocer, be avoided, and enly the respeet^k 
ascertain his rdhptipg>day^ <md okawnB dealers should be resorted to. 
buyfrm’afmhrofisL ,If you'^lte the 2412. fsiaiGLABS.—Our ehi^ objodc 
flayourr of chicory, purchase it s,epa<< in noticing the adulteration of this* 
rate, and add to ta^te. Chicory,,, in ^nrticle is( ensure ij^ purity in the 
small quar«tities, js nob, os has been making of cemen^, '^Cch is of the 
represented, injurious, but heall^ful: utmost importance. 78.) Irin- 

because the taraxaffum” root li4s been glass is a' preparation from fishes' 
used Dj^edidinally^ and its name has bladders, and it is found to be adul- 
found a lu Pharinacopiieias, it bas terated Tpth gelatine. ■ Take a few 
been Tulg^^ sot dowr aspbysic,” thrawds of th^^ti^hstance, drop sonw 
and thrown to the dopra. The tonic hop into boiling q'uter, sometrinto cold 
might be dkcaided upon thessame pre* wStor, and somo into' vinegar. I 9 tlm 
text. Chicory is a healthful addition boiling wate^^the isinglass will disrolve; 
to cofEse, but you need not pay the 'in cold water it will Income white and 
coffee price for ifc.*‘ Orind yo|ir coffee, “cloudy;" and in vinegar it will 
and mte with chicory for youi^elf. swell and become jelly-like. In boiling 
2408. CoHrxonoNS AND SwnsTuiuTB water gelatine, wil^ not so completriy 
are coloured with*'pok 9 noua in^di- dissolve as isinglass; in cold water it 
ents. Avoid them—^there is not the becomes clear and jeny>like; and in 
eli^rtest necessity for running any lanegar it will harden. ^ 
riw. ^ 2413. Laud is adulterated with po« 

2402. CtrRBT'PowDKTts are but an tai^o fiour, water, salts, carbonate of 
acoumulaticn of adalterstions :-^^^ul.> soda, and caustic lime. Take a small 
terated pepper, adulterated coriander, portion of the suspected lard, and evai* 
adulterated cardamems, adulterated gin- porate it upon-a hot Iron pan or plat«, 
ger, adulterated spices, and so on. With when tne admixed subatanees' will tte 
ymr mce miU and nrdter pr^are your deposited theretm. 
ovm jr<m the rnedi and root*. You 2414. Ma?.maIiAI>x is Ibund to be 
will thereby ob^n such a curry'Pfhvdrar, adu34>^ted ewith cenrse imples, Swede 
and be able to produce such a curry, as turnips*, and coarse pumpkins. Th^ 
will spread your reputation far and 8 ubBt^ce» may be easily detected by 
wide. (See 168,234, 2167, 216$.) , washing off the sacchanne matter in 

2410. ’.CusTxnD AND Eoo-rowDEBs tepid water. Generally speaking, how- 
eontaia. wheat, potato^ aneb rioe-floura, ever, it is only 'lie loi^ipricod xnarmao 
and are coloured with chrome yellow, ladw that are tl^s admixed. 

or chromate oi|ead and turmeric, They 241fi, Mils . is ac^terated with 
are not ei^ntW l^cles hS (household water, coloured with anatto. 
economy. " ' u 2416. Mustabd asd PBrPB& are 

2411 . <|IN in adulterated with water, both adulterated with inferior grain, 
au^, cayenne, Oasal^ cinnamon, gitfins hua^ of seeds, and even dmt of a 
of paiudjse^^ sulphuric amd, coriander- variety of deseripj^ons. Having your 
seeds, angelica n^ot, calken Tool, almond pepper mill, pi^rdiasethe seed whol^ 
cake, orris root, ' cardamom seeds, and gripd for yourself. Ton w^ then 
orange peel,^d grey «ii<l Yhito Halts, ^obtamtlmpureanfeirieBtamioderoteoost. 
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2417« Oatmeal is adalterated with and sharpened with cayenne pepper: 
bar^ fi^ur and the hnska of barley. Let it stand in a d^anter, and a 
A pint of oatme^ will weigh hea- c#oudy precipitate is found at the bot- 
vier than a ^t of the adulterated. tom, that ia a sign of adulteration.* 

2418. PiOKLis AKP PBEBERVEa. — •2422. SATJaA(HiB.-Jrhe mostoffensive 

*These are found to be adulterated with. ^ of aHadultezatioiu is found in theae 

TBiiousoompounds; but the greatest 6^ sairory nsorsels. Horseflesh, diseased 
lies in ^ that they are frequent^ anintala^ and odds ends of erery de- 
imppegnated with copper. In the case of scription find their way into the tempt- 
preserves, the copper probably proceeds ing guM oi "sauswigeB,” To escape 
from the use of copper panil in making &om this svih’^ake yourpwm 
the preserves, but with «re^ard to by the aid of the sausage rfachine, 
piddes, ooppor empfoyed which maybe purchased for SOs., and will 

<their cdour^ and^ sulphuric acid to enable youV) 4^ ratny sarAy mersels 
strengthen bad vinegar. The best way to the attraction your table. The 
is to avoid purchasing the pickles spid same fiiadiine may be us^ for chop* 
in dear glass bottles, md presenting a pura vegetables, whi^^it wall do to 
most tempting appearance. Go to such perfsotion that“» will per- 
Messrs. Crosse and Blfckw^ll’s, of ^ho- fecUy dtesolve ^ soups stews, and 
square, ortcaKob^FeE^’^ of Fmebuiy* aflbzd most deUdeusmade dishes. A-nil 
paveo^nt, and ^)uy their houaehAd in thhi,as^ the'^rinding of wheat, you 
pickles, which they sell ||>out Ss. per will soon saveihe cost of the machine, 
gallon. Take your own jar, or jars, and' 2423. Skupe is adulterated with the 

you will find that you get pure chromat« »f potash, chromate of lead, 
articles at little more than it would cost various earths and colours, red lead, 
you to make pickles at home. We pae- carbonate of ammonia, lime, powdered 
Bume that in all larg^ to^nfl the pickle glass or siles^^a^d powdered orris root, 
merchants adopt the same plan of selliiig 2424. Sugab is commonly adulterated 

pickles by the*quart_or g^on to thosa with fine sand, BawduBt>*&c. Dissalve 
who may visit their establishment; some of the sugar in a long, narrow 
and also tkaf preserves (for tAose wno beer-gj^s, and stit it until all the so- 
do not make theic own) may be ob- luble parts hwre been thofbughly dis- 
tained under equal*advantagea. solved. Then dlow it to «tand for some 

2419. PoTT]p*MiAT^AND PisB aro hours. Sand will ^nk to tlm bottom, 

adulterated wiih inferior subltance^ while sawdust rise to the top. Both 
and celoiued^ with bole arm^on ana the sand §nd the swwdust will be found 
Venetian red. • • , to be^ery fine, but their presence will 

2420. ^ PoBTEB AiT!> Al> are addlt^ be su^ciently indicate^.* Loaf sugar is 
rated with cocculus indicuA tobacco, generally purer than soft, 

grains of Paradise, capsicum, giucer, 2425. Tea itf adulterated with leaves 
quassia^ wormwood^ calamus root, OffTW- ^of the sycamore, horse chesnut, and 
way and ooriaDde]>se#(^, orange powder, plum; Irith lie t^ wM5h is made tip 
liquorice, honw, sulpuate of iron, sul- tea dustj sazid, and gum, to give it 
phurio add, orwm of tartar, alum, car- oonsistenoy; also with leaves of the 
Donate of potas)^ oyster shells^ harts- beech, bast^ plane, elna, poplar, wil- 
horn shavings, fobia ama.^ gor nuz low, fanoyse^, haw^om, and sloe. It 
vomica, and^ beans for fining. Beer ia*coloured with bla%: lead, rose pink, 
wMch is quickly ** heady,”,rapidly in- DulKih pink, vegeikUe red and ydlow 
treating, maybe regarded as drugged, dy^, orsenite of copper, chromate and 
j^e large brewers jupply the purest, bichromate of potash. GrCen’teas are 
The publicans adulters^ after they re- more adulterated than black. They 
eeive supplies from the brewers, are coloured with Prussian -blue, tur* 

2421. Bbtf is adulterated with water,fJ meri^ Chinese •yellow, |!A, flavoureJ 
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with Bulphata of iroxi, catechu gam.} la 5. Avoid eolmered 
▼eno benO} ChineRa botanic^ pow< eiaUy thou that are greent hlm$ or re<& 
der.® Tea<leaTeB that have been oisae 6. W«igh‘ twwd mMrarf yow pvr- 
used are collected, “doctored/* and ehae^ whm tKeyoam irv/agM 
again sold as ftaeh tea. Obtain sone Ton, tDiil ihm not o^ eeevre ycvrjwt 
genuine leaves of tea, moisten them,., ametm^, but vnU arriw <tt • hnovdedge 
and lay ihem out with ffim uponi ^of tho proper vo^hU of pure or^tcfes, 
paper. Press them between the leaves Otid he astitted m the r^ection of the 
of books until dry. When you eus* epuritnuB *• 

pect a sample of |ea, danmp 2430. POBE!, SPABE-BtB. Join 

the leaves, and gtdn and diy' thom as it nicely'before roasting, and crack the 
the genuine ones,—you will than be ribs acroBr as lamb, Twe eare not to 
able by comparison to detect d^he*. ad-V have th«£re tod fierce. It should be 
mixture. f» , bastedwithveiy little butter and flour, 

2426. Tobacco v.is adulterated with end be sprinkled with dried sage, 
rhubarb, potato, coltsfoot, dock-leaves, ^e. Tak&s from two to three hours, 
sawduft, malt combings, and medi- Apple saucei, ^mashed potatoes,‘‘and 
cinals. ^e^ Jidaves n^y bp unrolled greens are the proper acoompanixnenti. 
andoomptmed, as reeosimended iik.the Qo«d mustard, made. 

case of tea. » 2431. CUSTARD <BAE£D).^Boil 

2427. WiKfis are «dultefriied with iff a pint of milk a few coriander seeds, 
the juice of elderberri^ gooseberries, a little cinnamon and lemon-peel, 
hop-^ampagne, 9 ider, the juices oP sweeten with four ounces of loaf sugar, 
various fruits, known as Briirsh wines, mix with it a pint of cold milk; beat 
and Coloured by means of logwood, eight eggs for tok minutes; add the 
burnt sugar, and other ingredients, other in^^ieptsf pour it from one pan 
There is scarcely a di1>ph of pure wine into another i^ix or eight times, strain 
to be obtained; and the best remedy through a sieve; let it stand; skim the 
fbnthis depantment of l^e evil will be ofroth from the top, fib it in earthen 
for the Government to. abolish or re- cups, and bake immediately in a hot 
duoe tile duty upon foreign wines, by oven; give them a«good colour; ten 
which puiie, light/ andainnoxious be- minutes will do them. 

verages will ^be introduced, and the 2432. TEBMICELLI SOUP.—^Take 
temptaticn to practise adulteration be in the propoHions o'f three quarts of 
greatly diminished. gravy 'soup, or stock, to six Buncea of 

2428. Ths bkbutt of thss^ inquiries 'Vermicelli.o Simmer for half ac hour; 
proves that a majority of artiolbs aold stir frequen^. 

are adulterated^ But it is also proved 2433. APPLES ‘for keeping titould 
that a majority of the substances used be hdd out on a dry floor mr three 
for adulterations are net positively in- weeks. They may then be padted 
jurious, though they are fraudulently awby in layers, witlx dry straw b^ween 
subetitated for the genuine article. &em. Each apple sheuld be rubbed 

2429. Tbb following arefiints wlujfii, withadry oloti^itisj^utaway. They 

if followed, will turn these discoveries should ^ kept in a cool plaee^ but 
to practical aoeount:-— ^ *> should be samoientjly covered with 

1. 6Hnd your own wheed^ and maie straw protect them from frost. 

yow bread out hmie. should be plucked on a dry 

2. Avoid green**pidde*. Thai it, day. 

pidkieaarHiciaUy raised to ahright^i‘^. 2434. GINGERBREAD APEBXSNT. 

8. Avoid bnght-red pq^pers, ^ices, —Gingerbread, made with oatmeal 
and sauces. or with barley ^flour, is a vpty agreeable 

4. Purchase spiritt and beer of large ax>erient for (mildren. Beware ^giving 
dealers andPdirwm. * <^dren medicines too frel^ueiitly. 
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2435.* EVENl^ra PASTIME.- 

Among ibp innooent recreaMons of the 
flresule, ther^ are fevsirmuTe commend¬ 
able aaid practicable tfian those afforded 
W what are severally termed Ana^ 

^mma, Oharades, CouimdrumB, Enig- y, wtiyts hot bread lUre a caterpillar? 
mas, PnzzJns, Rebuses, Riddles, Tran^ v Bifximt iht grvib thatmai$t Ae huttet’fy, 

positions, &c. Of these there are vm t m Why did th aocewloy of Victoria throw a 


a variety, that they afe suited to ejrery 
cwaclty; and they present this addi- 
iio^nal a^raction, that ingeflulty may 
06 exercised in the iuventiorkot them, 


greater damp orcr Englmd than the death of 
King William?^ • 

%e Kioff j/sa* mused (mist) vMls i/» 
Queen tms rttgeduff vndning). • 

«w«u^ in ** «,iuti«. 

•«■ re _ _ A.. 4 . 


I'lsrsons who have ypoome noted for 
their literary compositions may date 
the origin of their success t5 the tiryt 
whcfl they attempted tie composition 
of a trifUug enignm or charade. * 
2486. Akaobams arllfo^ed b>" %lic 
tr{mBpoBitions*of the letters of words 
or sanhanoes, or names of persons, 
ac to produce a t)?ord, |pntenoe, or 
verse of pertinent, or of widely diffe¬ 
rent meaning. 1’bey are very difficult 
to discover, but are exceedingly striking 
when good. The foliewing are some irf 
the most remarkable:— . ’ 


nwtjpo^td 
A.<itrQnoiner» * 
CatAlogues 
Klcgant 0 * 
Imimticnt 
Iramedlalcly 
Masquerade 
Matrimony 
Melodrjbia 
MidBlMptnan ^ 
Old England 
Parishioners 
Parliament 
Penitentiary 
Presbytoriona 
Iladical 
BoToiution 
8!r Robert Peeft^ 
Swretbeart 
Teteijcrapba 


/ormr— 

No more stars. 
Got as a clue. * 
Neat leg. • 

Tim in a pet. 

, 1 met my Delia. 
Q.uc^ as mad. 

• into my ami. •* 
Made moral. 
Mind tds^ntp. 
Golden tand. 

*1 hire [Arsons. 
Partial men. • 
Nay 1 repeht. ^ 

• Best in prayer. 
Rare mad ftplie. 
To^iore ruin. 
Terrible poser. 
Tb re we sat. 
Great helps. 


When is a plant to be dreaded more than « 
mad dog? 

hm madder. * 
iVbat is Majesty stripped of its estemMs? 
if is a feet [The m andjihe y, externals, are 
taUfen away.] 

Why fg hot bread like a cuterpUlar ? 


2487. Conundrums.— ^Thei# Htu sitn 
pie catches, in which th© sense is play- 
Tully cheated, and are geneiully found¬ 
ed upon words capable double mean¬ 
ing. The follovdng are examples:— 
Where did Charles the Sixst's executioner 
dine, and what did he take ? 

J/s iw& a eho^ at fits Kmg't Head. 


Why are bankrupts mftre to lie pitied than 
idiots ?s^ ^4 

Seecme bankrupts are broken, whde idiots am 
only eraeked. * 

Why 1 b th| treadmill likea Wuesconvert ? 
BetauseHts turniitf is du resuB effomdefym. 
When may a nobleman's property be said 
to be all featRers ?• « * 

TFAen Aw esUUes are aS entails (hen-tails). 

I. 2438. Tub Charadb is a poetical 
or otlter <^ippositioif founded upon a 
word, each syllable of which oonailtutea 
a noun, and the whole of which word 
constitutes anotlier ifbun of a somewhat 
different meaning from those supplied 
W by its separate syllables. jliVor^ which 
^ fully answei: these conditiems are the 
best for the purposes of onaradei; 
tbouglP many^ othtlt- word* are em¬ 
ployed. In wAtiug, the^ first sylli^le 
IS termed “ My the sesond svl- 
lable, '*My second" and the compl^ 
word, *^Myv)koky^ The foUowiiig is 
an example of a Poetical Charade;— 
*rhe bif ath of the morning is gweet; 

The Aulb is bespangledRritb flowers; 

And bods in a coimtless array 

nave ope'd at the touch of the showers. 

The birds whose glad voices are ever 
A mnsiS dellghtf^ to hear, 

Se^ to welc<8he the joy of the morning 
As the hour of the bridal draws near. 
WhaMs that which now steals on first 
Like a soigid^^mn the dream-land at levi!^ 
Aivi seemsVand'ring th^alleys among— 
Tl^at they may the auptials approve ? 
'Tisoraound which second explains, 

And P comes from a sacred‘^ahode» 

And it merrily trills as the villager thcoltg 
To greet the fair bride on her rood. 

How meek is her drees, how befitting a bride 
I So beautiful, spotien, and 
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WtiMi she weareth ntg mond, oh, long may it be 
Ere her heart shall a sorrow endure. 

See the glittarlng'geiii that shines forth f^cpm 
* her hali>— ^ 

"ris MF wAofe wh^ a good father l^Te, 
'Xwaa worn by her mother with honour'ira- 
fore— 

But the sleepetb in peace In hef grave ^ 

Twas hereamost reiuest as she bade them 
adieu, 

That when her dear darghter the aitar 
drew near, 

,She Should wear the same gem that her 
mother had worn q ,, s 

When s^e as a Inr^de fVl of promise stood 
' there. 

2439. The answer ia JSwr-ri^. The 
bells fingt the Bound steals upon tho 
etM*, andfihV^Fide wears earing. 
Charades ^ay be sentimentsl os. hu¬ 
morous, in poetry or prose; they may 
dso be (ictedf in wMeh mtinner they 
afford considerable ampsement. 

2440. Acted Charades. -- A draw* 
ing-room with folded doors is the best 
for the purpose. Various hotisehold 
appliances are employed to ht up some¬ 
thing like a stage, ah4 to supply the 
fitting scones. Characters dressed in 
costumes made up of handkerchiefs, 
coats, ^awls, table-cqvcrs, &c., come 
on and perform an extempo^ play, 
founded ^on the'parts uof a word, and 
its wholBf as «indicated above. For in¬ 
stance, (ithe eveiftB explained in the 
poem above might be <Ktcd —glasses 
might be rung fpr ’bcUs-pSomething 
might be said in the course '‘of th^ 
dialo^es about the sound of t]^e bells 
being delightM to tho ear; there 
might be a dance of dhe villa^rs, in 
which a ri/ng might be formed; a wed¬ 
ding might be jperformed; and so on. 
Though for amng Cbarat^ there are 
many better words, because JSIar-nn^ 
could with difficulty ^e 

wiidtout at once betrayrng^l-ie meamng. 
There is a little ^ork entitled "Family 
Pastime,” published by iTarton and Co., 
of Holbom-hill, which supplies a *xarge 
number of these charades. But the 
following is the only complete list of 
words upon which. Charades may be 
founded ewnr published• < 


2441. WORDS whioh ma^fobe con¬ 
verted into ACTING OR WRITTEN 
CHARADES • 


Aid-leap 

Oab-ln 

Fire-i^iip 

Air-iHimp 

Can-did 

Fire-work * 

Ale-houae 

Caa-tmi 

Fir-kln 

*^n-otmoe 

Caro-fhl 

Fish-hook 

^^h-angel 

Car-pet 

Flag-rant 

Anrt^let 

Car-rot 

Flip-paif. 

Art-leas 

Cart-ridge 

Flood-gate , 

Ass-ail ' " 

'Chair-man 

Fond-llng 

Bs-boon 1 

Chamber-maid Foot-ball 

1 BaBk-bltp u 

Ckeer-fujl- 

Foot-man 

Bsok-allde 

Cheer-less 

Foot-pad ^ 

Bag-gsge 

Chrikt-mas 

Foot-step 

Bag-pipe 

Church-yard 

Foot-sto(d 

iiag-dod 

Q^ans-meu 

For-oge 

Bail-able 

Clerk-Bhlp 

For-bear 

BJe-ful ' 

Cop-web 

For-bid 

rand-age 

d&ck-plt „ 

Fox-glove 

Band-box 

Obd-Ung. 

'^Free-hoM 

mwe-ful 

Coin-age 

Free-itmie 

1 Bar-bed f. 

Con-iont 

Fret-work 

Bar-gain 

Con-fined 

Friexul-ship 

Bar-rack 

Con-firm 

Frost-bite 

Bar-row „ 

Con-form 

Fur-long 

^at-ten 

Con^test 

Gain-say 

Beard-lesp . 

‘Con-ti'act 

Gang-way 

Bid-doii 

' Con-verse 

Glow-worm 

u Bird-lime 

Cork-BcrttWf 

Glut-ton 

f Birth-right 

Count-less 

God-father 

BJack-gi^ard 

Court-ship 

God-mothor 

Blame-lem 

Crab-befi 

Ck>d-dBughter 

Block-head 

Cross-bow 

God-son 

Boat-man 

Cur-tafl 

God-like 

Bootjack 

'Cut-thrdat 

God-ohild 

Book-Vonn 

Dark-wme 

Golii-ftiich 

L Bound-less, 

Day-break 

Gold-pmitli 

Bow-linf 

Death-watch 

Goose-berry 

B*yee-let 

Do^-ipa 

Grand-fathei 

Bnin-IeM 

Don-key 

Grate-Dll 

Break-faaJ; 

Drink-able 

Green-fine^ 

Bi-ekth-leis 

Drug-set 

GFqr-honnd 

Brick-bat 

Duck-ung 

Grate-stone 

Brick-dust 

Ear-«ing « 

Orim-oco 

Bride-groom 

Elrth-qua^ 

Grind-stone 

Bride-cake 

Egr-wig 

Ground-plot 

Brlm-ptone 

l^lK-hdbd 

Ground-sel 

Brosd-^oth 

Fon-atlo 

Guard-ship 

Broad-udl 

Fare-well 

Gun-powder 

Broad-sword 

Far-Ag 

Had-doek 

Brow-beat 

Fesr-less 

Hail-stone 

Bug-bear 

Fao-llng 

HaU^ntcirm 

Bull-dog 

Fieldrfare 

Half-penny 

Bump-kin 

F^re-lock 

Ham-let 

Buoy-ont 

Fire-magt 

'Ham-inook 

But-ten 

Flre-pmi 

''Haad-eaff 
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Hang-umji Jo*xa*to Mad'Cap Over>l>oiird Over-raluA JPas^tlme 

Bap.pen In-nO'cent • M«l-hons» OT«r*boU Over work Fatch-work 

Hard ship In-aane ^ Had-num Ovur-borden OiiT*seives ^ Fa-teni * 

HartS’jiorn *ln*spiri4 Idag-pie Ove^-eost Out-act Path-way' 

Head-lp|id In-teut Main-ioast Orgr-ohaSgo Out-bid • Pat-ten 

Xead-loog Intei'-mcddle Main-sail Over-cloud Out-brave Peace-able 

Hoad-less Inter-sect Main-spring V^vcr-cofiae Out-braxen Pea-cock 

Head-stone Inter-view Mam-mo^^ V ^OreF-oourt * out-c^ Pear-led 

Head-strong In-valid Man-age Over-due Out-cry, Peer-age 

Hoarwey In-vent * Man-dat(s Over-do Out-do ^Peer-less 

Heart-less *ln-vest Marks-nan Over-eye., tbnt-vrov^ * Pen-knife 

Ii(oart sick In-ward Mdi'-tow Over-fee^ Outlaw * Pen-man 

'Heart-string Ire-ful Mii|B-acre Over-flow » Out-line Pon-nufh-sitfp 

Hedge-hog Irot^oulde M^J^-leaie ^ver^grown Out-live Penny-worth 

ifeir-less I-slng-Iass^ May-game Over-head aOummaT^ Feij|)ury 

Heir-loom Jaco-bit^‘ Meat-man i Over-hear Out-rage* Pert-in-a-cUy 

Hell-hound Joy-fhl Mis-chance _ | Qver-h«!hft Out-ride^ Pick-lock 


HeU-Jdte Joy-less ^ Mis-chief ** 

Hence-forth Justice-ship Mis-count 

llen-roost Key-stone, MiS'^deed • 

Herb-age Kid-nap * Mis-judge * 

Iferds-matt eKing^paft • Aljs-qiiote 

Uer-Bol^ Kliig-flsher Moon-light * 

Ilid-den Kiiis-mXn Moon-beam 

High-land Klt-ten. Muf-lin 

lligh-way Knight-hood Name-sake 

llinil-most Know-lodge Nan-keen 

Hoar-frost Lnee-man Nai?-kin ^ 

Hob-goblin liady-bim • N(jck-lace 

Ilogs-iioad Lady-ship •Neck-t^th 
Home-bred Lg^np-bJock Nest-Ung , 

Honey-cconb Land-lady News-paper 

Honey-bag Lund-scape Nick-name ^ 

Honey-mooiP Landlord Night-cap 

Honey-suckle Land-mark Niglit-gown 

Hood-wink Land-tax Night-mare 

Horse-back Lap-fog e Niglit-w^tch 
llorse-sho# Lap-pdt Nine-folil 

Kost-ara Laud-able Noon-tide « 

Hot-Vjoa Naw-giver NortA-star 

Hot-house Law-stti^ North-war^ • 

Hot-spur Lay-man * Hot-able 

^ No-where* , 

Ilouie'ibola Lee-watd Nut-gall 

House-maid Liife-guaad Nut-meg 

House-wife X.iko-wise ' Oak-apple 

Hum-drum Live-long Oat-cake 

Hump-back Loadestone Oat-meM 

Huiri-caiie Log-lbook Off-citd 

lU-nature Log-W|^iv OilAnan 

Ill-usage LgipPlF O-men 

lo-ao tion . LorTdhip On-set 
Ia-ba^||||||lne- Lovo-slck • O-pen 

In-oreeaa Low-laai O-pinion 

In-Justioe Luck-less . Over-act 

tnk-Hng *Luke-wam Over-awe i 

In-lnnd Ifa^icaw Over-bear ' 


Over-jpy Out-run Pick-pockot 

Over-lade Out-sall Jle-balt 

Over-leap , Ont-sell PHA-staff 

Overlay • Outshine Fijl-age 

Ovor-Iood Out side Pin-cushioa 

Over-look * OaP-fdoep * Pine-apple 

Over-mast Oi'^-sit Pip-kin 

'Over-match Out-spread Fltcb-fork 

Over-right ^ /)iit-star^ Pit-men 

Over-pass Out-stretch Plain-tiA 

Over-pay Out-talk Play-fcUow 

Over-peer Outvie , Flay-game 

Over-plus Ott-ward Play-house 

Over-poise Out-weigh Play-wrigi«t 

Over-power Cut-wit llough-maif 

Over-press Oujrwork Plough-shore 

Over-ra^ Out-worn Pole-cat 

Over-rate, Osr-goU* Pclftlute 

Ovcr-rcach Ox-lJp ^op-gun 

Over-ripen Pack-ages Portable 

Over-rule Pack-clotb Pop-in-jay 

Over-roast * Padedock Port-hole 

Over-ny • Pad-lodI Fost-age 

Over-sr* Fain-fui Post-chaise 

Over-sect Pain-less % *PoBt-date 
Over-set Pal-ace Post-house 

Over-shade Fafl-ato Post-oflice 

ver-shadow Pal-lot Post-man 

ver-ehoe * Pan-cake, Pot-ash 

Over-shoot ePan-tllee Pot<hook 

Ovd'-sight Parpa Pound-age 

Over-e^e Pa-pal Prim-rose 

Over-sleep ^ ^Par-able Prior-ship 

Ov^-spresid Pa-rent • Pw^-a-gate 

Over-stock Pa-rinjf Punch-bowl 

Over/^tratn* Par-son Q,uad-rant 

Over-^ay Par-snip Quenoh-Iees 

Over-swell Par-took duldc-Ume 

Over-take Part-ridge Quick-sand. 

Over-throw Pose-able Quick-Mt 

|jOver-took Pkssrover ^Vlntevsilvet 
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Raln4>ow Sct:d>Ung 8ol-&ce Sup«pliuit Tuad<«tool Wat^^-coiU'W 

Bua-|^nt Sec^-pearl So-lo Snp^port ToOi-Mtne War^r-fkll 

fian-Mck SeedD-mao Sol-vent ^ Sap-port-able Toni boy ^Water-fowl 

Bap-a-dty Seed-time Some-&«ody Sup-posltlon Tooth* juihe Water-vum 

Boap-berry Bea-t>le Some-time t, Sup-preA^ Top-knot WatetN'Uua'k 

BatUe-snake Sex-ton Some-hpw , Swaue-down Top-mOat Water-mlUl '' 

Rare-tnouse Shame-leaa Soif\o-a'hat^ . Sweep-atakO Top-sail Water-worB 
Bed-breast Sham-rook Some-whera >bread Totush stone Way-lay 

Bed-den Sbape-feas Song-stress Sweet-briar Toueh-wood Way-ward 

Bid-dance S'larp-sct Son-net Sweetheart Tuwns-mon Weatlterleock 


Biug-leader Sheep, cot ^ tiv-wood 

Hing-l«| Slieep-sheai Scpi-KIng 

Blng-tiui Sheep-walk 8p^-rib 

Bing-worm Steet-anohor Spar-iow ' 

BolUvg-idD^ Sbell-'^sh ‘ Speak-able 

Boom-age Shlft-!|es8 Spoecb-icss 

Rose-water Shlp-boSrd Spite-tbl 

Bot-ten, Ship-wreck Sports-man 

Bound-aboi^ ^:i3>t-lesB Spot-less 

Boimd-honae Shoe-makei^ SpriiY^-holt 

Bun-a-gate ‘ Shoe-suing Spruce-beer 

Rudi-Ught Shop-board St^r-case 

Safe-guard Shup-kee^sr Star-board 

Bbl-low Shop-man < Star-gazer 

Sand-stone Short|hand Star-less ' 

Sat-in Shore-less Strf -light 

Sat-inl^ Short-lived Star-like 

Sauce-box Short-sighted Star-ling 

Sauce-pan Sbot-tlcc ^ ^ States-man 

Saw-dust Shouliler-bolt' Stead-fast 

Say-pit Shrove-tide Steel-yard 

Seai-e-crow Side-board Steer<iage 

Scarf-skin Side-long Staj>-dani« 

^car-let ^ Blfle-st^idle Step-d- ughUr 

School-fellow Side-ways Step-father 

School-master P^ght-less Step-mother 

6«Aooi-miruresabilk-a%aver Steward-ship 
Soi^Qree Silk-worm Stiff-neck 

Sore0^-owl SUver-smit!!) Stituburn 

Scul-hon Sin-less Stock-jobber 

Sea-born ^ix-fold Stone-fruit 

Sea-calf SkDu-mllk Store-findt 

Sea-coal Skip-jack ^ Store-house 

Sea-fiprlug Sky-lark Stow-age ^ 

Sea-girt Sky-light Stra^gem 

Sea-guU Slap-dash Straw-berry 

Sea-Budd Sleeve-less* ’^eam-let ^ 

Sea-man Slip-board Strlp-lbig 

Seam-lesa Slip-diod SwnmerAouie 

Seam-stress BUp-slop '^non-mary 

Sea-ni^ph Slop^wise Sunimer-set'j 

Sea-pleice fflow-wgim Sui^bcan, 

Boa-port Snip-snap Sun-burnt,« 

Sea-siok Snip-pet Sun-day 

Sea-son Snow-ball Suu-dry 

Sea-ward Saow-dro-p Sun-floyw 

SeoQiud-luuid Sanff-box Sundesi 

Seed-eak* *^Sod>deii « Bi^-phut 


Sweot-ViUl^m Toy-shop Weather-gla^ 

Sweet-willow Track-lesa Weather-wise^ 

Swine-herd' Trap-door Web-bed 

9w<Sd-ai'nr Trf-foil Web-foot 

Tar-get Trlprtliong Wed-lock » 

Tor-tar Trip-fet Week-day 

^ow'-dry ‘I'rod-dcn Wel-come 

Tax-uhlo T**pn-pike Wel-fare 

Tea-cup Tum-spit Well-bred 

Tc^pr-iful TyT<*»-8tile Well-lmrn 

Tijeintloss Tutor-ugc • Wheel-wright 

Tfoll-talc ' TWellUi-'ide Where-at 

Ten able Ihwelftli-jdght Whcrfl*by 

Teu-a-city j Two-l'old Whet-atoiie 

Ten-ant Two-pmoe Whip-cord 

Ten-dance Vain-glory Whip-hmnd 

Ten-dril Van-guard Whirl-pool 

T'Jii-don Vauh-age Whirl-wind 

Ten-or • l&p-hiU White-waah 

Thankti!ld ‘Jp-hold Whit-low 

-Tliank-Iess Up-braid • Whit-sun-tide 

Them-sclves Up-Iand Wlio-over 

Thciicc-ferth Up-right Whole-sole 

There-after Up-roar WlUtUi-some 

There-at Up-sliot Wll-low 

Tltere-iiy Up-ridd Wild-iirc 

ThcrC'fore Sp-start'* Wiiid-lass 

Thcre-Trofti Up-ward Wlirl-miU 

■•■rhere-in Use-less Wind-nlpe 

There>on W'ag-on '' Win-uow 
Thfre-to 1 Wag-toil Wbe-acre 

There-jrlth Wain-scot Wlt-less 

Thiok-act Waist-coat 

Tkofigfat-ful Wake-M 'fPiPIPI 

Thougbt-less Wal-nut Wood-land 

Thread-bare Wanaion Wood-man 

Three-fold W^-robe' Wood-note 

Three-score Wred-ship Wood-nym|jk 

Thresh old Ward-mote Work-house 

Through-ont Waro-house Work-man 

Thunder-stmckWandlii ^ Work-shop 

Thunder-bolt War-fflPp^" Worm-wood 

TUI-age War-rant Wr atfeO il 

Tin-gent Wash-ball WhfUlM 

Tip-pet Wasteaflil Wrlet-baad 

Tip-staff Wztch-ilil Writ-ten 

Tire-some Watch-men Ttear-liof 

-Title-page Waitoh-word ^Toidih-tkfi 
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2442.^ElxtiOMAB are oompoaitioxiB of a 
difFomit charaoter, baaed ttpon i4ea$ 
rather thm rimnwor^, imd frequency 
ooustfooted Iso ae mislead^ and to 
surpz^ when the solution i» made 
IbowB. Euigmae may be founded up- 
oneixQ^le oat^ee, like Gonundruma^ in 
wbi^ form they are usually 
BmyjiS, such as— • , ' 

“ Thongh you set mo on foot, 

• ' 1 shall be on UQT head," • • 

The ahswer is, A nail in a ^oe. The 
celebrated Enigma, by lio^ Byeon,, 
(Jjee 279, page 66),*is urn admir^le spa* 
raman of w^t may bd rendered through 
the form of an Enigma. Mr^Philp, the 
Editor of the first six ydluzneft of “ Tfte 
Family Friend,’* was the firft person 
who gave The £nigmJI^ really us^ul 
application, yaking it ^e*me(hulh fdr 
conveying scieutifib problems andfaolR, 
instetul bf merely simple catches. The 
prize Enigmas reprinted from ** The 
Family Friend” in "The Fanflly Pas¬ 
time,’’VoL I., already allude^ to, were 
written by Mr. Philpi^and are*ezcelleqt 
examples. Su(h Em^dS will be 
quently introduced in oifir Monikly In- 
tervievf, • ^ 

2448. Rj&fiusEs arc a class of Enigma 
generally |pitaed,by the fixi9t, sonib- 
timuB the first and last, letters of words, 
or of transpositions of letters, or addi¬ 
tions to words. • Dr. ^hnson, Jiow- 
pver, reju’csonts 19bbus to be a^word 
repres^ted by a picture, putting 

the Doctor’s definition aigi 8ur own 
explanation together,,the groader maf 
glean a good conception of the nature 
oftbe,JE^h<>> Example:— • ^ 

liiemlherof thei&recian Jovet * 

A little bor wbo’s blind; 

The foremost land fii M the world, 

The mothSk* of xnanrand; 

A poet whose loje-souLsts are 
Stni very rnttch admired • 

The irUM letters will declare , 

A bleaslii^g tiKd. 

Answer — Aatnriii'; Xore; JFngland; JPre; 
Pfutar^. The initials fornyle^, 

Th^"^ an excellent uttle work just 
publislmd entitled Philosophy and 
Mirth, h^ Pen* and Pendl;*’ 

the aowltY df wnkh eonsduts in thii^. 


that miuiy of the Enigmas are accom* 
panied by Enigmatieal pjetures, so that 
the eye is pn^ed as well as the^ear* 
The prijfe is Is. 

^444. Pumnsvaryevwy much. Om 
,of the simplest that we know is this :-~ 

t Take awsf half of Ihtr^eea, and let Hg/ht re¬ 
main. 

Write XIII on a sl&te, or on a piece of 
paper-jnib out^ lower hafi' of the fixorea, 
and VIu trill resM^^., • 

What areinrmed "practical ptfitzles" 
►are ^ut out of wood, cardbo«u^, ivory, 
&c., and nuqr b9 puij^ased ai the«toy- 
shops^ 

244WBEDS FOR THE POOR.— 
Boech-tree leaves are recommei^ed for 
filling the beds of They 

shopld be ^atheved on a drj day in the 
autumn, and fjerfsctly dried. It is said 
that thiqr %meli ^[ratefdi, and will not 
harbour verm^. They are . also very 
‘Springy, 

2446. HLVM OB iPRICOT 

After taking away the stones frdb. the 
apricots, and cutting out any blemishes 
they hoay havg, ^ut*them over a slow 
fire, in a clean stew-pan, with half a 
pint of water; when s^ded, rub them 
throng a hair gieve; to every pound of 
pu]|} put one pound of sifted loaf sugar, 
put it mto a pmservfag-pan ifter a brisk 
fire, and wheu it boils sbipi it well, and. 
throw in the kernel of thw apricots 
and half an ounce of bitter almonds, 
blanched ^ boil ii ^quarter of an hour 
fast, and sthring it all the time; re- 
hiove^t from the ^ey fill it into 
pots, and cover them. Dreengsges may 
be done in thecame way. 

2447. COVERING FOR PIlE- 
iSEHVEft.—White paper, cut to a suit¬ 
able size, dipped ib brandy, and put dver 
the preserves when col^ and then a 
double paper tied over the top. All 
preserves ak^uld stand a night before 
they are*covered. (Knee 61). Instead 
of bj^dy, the wUte of eggs may be 
usodrto glaze the paper covering, and 
the paper may be pasted round the 
edge of the pot instead of' tied—it 
will exclude the sir bettor j and ntay 
) be pasted as weU as t&edU ft* 



2Sd TIin 'TOiT), TttOtTdB VCttT,,]! VSBVnti. 

2448*' AUHACK (IMITATIVK). — pound of flour, six ounces of verj: Guei) 
DiasolTetwo scruples of fiow^ of ben- mineed beef suet; roll thin, ^aud ml 
jaminHn a quart of beat rum, and with one pound and a qua(:ter of b<^ 
will impart to it the fragrance of arrack, ing apples; add grated rind and stoained 

2449. ABBOWBOOT BLAKC*- ^ce of* small lemon, tie it in a elotii; 
HASTGEL—tea-cupfiil of arrowroot^ ^oil one hour and twenty minut^ or*^ 
to a pint of milk; boil the xrilk with Umtger, in the water. A small dice of 
twelve sweet and |ix bitter almonds, f^^^^utier stirred into it when it is 
blanched and ^beaten; sweeten with sweetened will be^'an acceptable a^di- 
loaf sugar, ana stinin itr| br^^ the tion; grated nutmeg, or einnamonin 
arrowroot with a Iittle.of the roilk as flne powdOk*, may 1 m aubstituted fof 
amootlf as possible; pour i^e boiling lemon-rind/ For a richer pudding use ’ 
milk upon it by degrees, stir the* wbUe, ‘haJf^ pcnad of *butt<f*. for the orusl^ 
put it back into th*^ pat^ and*boil a few and add to the apples a spoonful or twq 
minutes, stillstinipg; dip theshaue in of orange or quince marmalade. 

cold water before '^u put it fia, and /|2454. APPLES IN SYBT7P.-~Fare 
turn it ^ut when cold. and core some Sard apples, and tlu-ow 

2450. AP.T^L^OKES.—Spak them them into a basin of water; as they are 

in cold water, wash tkam wf£l; put dcpc/^plarify as (iioch loaf augazaswill 
them into plenty of boiling water, with cover them; pv;t the appba in along 
a handful of salt, and <let ihem boil ^Ch the juice a;^ rincl of a lemon, and 
gently for an hour and ^ half or two let them simpter till chey are quite clear; 
hours; trim them and drain on a neve; "care murt be’taken not to break them; 
send up melted butter wit7« them, place thiki on the dish they are to 
which some put into small cups, one appear "upon at table, and pour the 
for each guest. synxp oven ThcM are for immediate 

24W. JERUSALEM ABTICHOBES use. 
may 1 m cooked in.the way directed for 2455.*VAPOlJR BATHS may be made 

pototoes (123, d28,131, 4tc.) *wy |>utting boiling watei in a pan, and 

2452. ASPARAGUS (oftra misealled pli^ong a cane botoom obair in the pan, 
** a^a/ep^rau^y — Scrape the .jitalks th'e patient sitting u];on it, (.snveloj^d 
till they aie clean; thro^v them into a from head to foot in a blanket covering 

C of cold i^ater, tie them up in the hath. Sulphur, spirit vapour, 
dies, «f about « quarter of a hun- herbal, and other batha may be obl^ed 
dred each; cut off the stalks at the in the %aiue manner. They sh^ituld not 
bottom all of a length,' leaving enough be taken e^'.cept under medical advice, 
to Mrve as a handle for the greexrport; ^ 2456. B/ KLET BROTH (Sooxch). 
putthemintoastow-panofboUing^ater,' Eitchmer, from whose **Cooif% 

with a handful m salt in it. Let it boil, Oracle'* we take this receipt, after test* 
imd ddm it. When they are tender «t ing,i^ says:—This is a mostmi^,.agree* 
t^ stalk, which will be m from twenty^ able, and nutritive cCeid. It wuTnrithei 
to thirty minutes, th^^ are done^ lighten the purse |^or lie heavy on the 
enough. Watch the ffiUot time of their stomach. It wiU funiifh you with a 
beooming tender; take them up that pleasant soup, .aim ioiav for right 
instant. While the asparagus is«hril* persons. Wash three quarters of a 
ing, toast a round of a quw'tem loaf, pound of Barley in a little cold 

about half an inril thick; brdWn it da- water;'' put it In a eoui^pot with a 
licately on both sides; dip it lightly in shin or leg of beef, of about ten pounds' 
the liquor the asparagus was boile^in, weight, sawed ^to four pieces (tell the 
andlay it in the i^dle of a dish; melt butter to do thii|. for ycu); cover it 
aome outter, but do not put it over well with cold-water; Set ^ ^ 
them. Serve but ter in a boat, fire; when it boRs '#t#exy riettu 

2453. APBK^ PUDDINGS. —• One ^aad put in two oiti(»u^ of ^i^out tim 
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ouiusei veight «acli; set it by the et^e 2497. Orakgx Thtiix (a dellcioua 
of the me to simmer very gently a)|out herb), June and July, 
two hou»; then skiyi all the fat clean •2468. Pabsubi MayfJuna, and^fnly. 
off, and put*^ two heada of celery, and 2469. Saqr August and September, 
a largp turnip out into small squares; ^470rSuMMJBB SAV#(7BTend of July 
ftason it with sallv let it boil an and August 

hour^d<arhalf longer, and it is ready: * 2471. Jabbogab June, July, and 
take out the meat (carefully August. 

Blic& and cover it upy and set it by tub 2472. Tfirux enfd of July and Au- 
fire to keep iirarm), and skim the broth gust. , ^ < * 

^11 before you pot it in the tureen. 24701 ^WxRTsj^ S^d^ouBT end of July 
Put a quart of the soup into^a basin,— and August. • 

put about an 4i^unoe*of floxv into a. > ^787* Theae herbs always at hand 

S teW'pan, and pour the,broth*to it by will be a great aid teethe coq)i. Herbs 
egrees, stirring it w^U together ; set it should be gathered on a dry day; %bey 
on the fire, and stir it tU it boila shoul&Ae immediately well^eans^ and 
then let it boil up and ie is ready. Put dried ^ the heat of a stove, or Dutch 
the meat in a ragout dish, an<i strain oven. The leaves shoGb^tlleu b^picked 
the sauce through a*«ie^e over*«Aie off,^pou|i(!bd a§d sifted, put into stop* 
meat; you jiB^y put tc^ it some capers pered bottles labeled, and away for 
or minced gherkms or walnuts, Ac. <£ use. • » . • 

the beef has been stewed with proper 2474. GINQEk BISCUITS AND 
care in a very gentle mannir, and been sCAKES.—^Wofk into small crumbs 
taken up at ** the ciitical moment when three ouimei of butl^, two pounds of 
it is just tender,” you will obtain an flour; add three ounces of povsdered 
excellent savoury me^l for eigbt people sugar and two of ginger, in fine powder, 
at flvepence, t.e. for only Ihe cost of the knead into a stiff paRte, with new milk, 
glass of port wine. (At ^resantiprices, roll thin, cu^out with a cutter ; bake 
about ninepen^ per head). The doctor^ in a slow oven until crisp Jhrough, ki^p 
omitted potatoes and bread from his cal- of a pale colour. Additional sugar may 
culation!* * • * boused whena Sweeter biscuit is desired. 

2457. DliyiNQ HERBS.—Fresh For gdod giqgor ^kes, diutter siz 
herbs, are preferable to dried ones, but ounces, sugar ^ht, for each pound of 
as they cannot always bwobtained, it is flour; wet the iugredienfs int^ a paste 
moat in^ortant td dry herbs at the with eggs; a little lemon-grate will give 
propei;seasons:— * ’• an agreeable flavour. 

2458. BA8iL*is in a fit stsje fbr drying 247J'. BROWN St'OCK may be mads 

about the middle of* 4ugusA • * *fi:om%lI sorts of meat, bones, rem- 

2459, Bubbkt m June, July, apd Au- nanta poultry, gamS{ &c. The shin 
gust. • of beef n^esjm excellent stock. 

2460*CHEEriL In May, June, &d 2478. BROWN STOCK.—^Put five 
July. ^ , founds ^f shin of three pounds 

2481. Elde^Flowe’^s in May,. June, of knuckle pf veal, and some sheep's* 
and fTuly. trfttters or cow-heel into a olosely- 

2462. FERBX]^*m A^y* Jui^p, and covered stewpan, to draw out the gravy 
Juiy. very gen^y,4nd allow it uearty to dry 

2488. KsiOTTBD MAXuroBfu-'daring up until it becomes beown. Thm pour 
July. in Euifficient boiling water to entirely 

2464. liBMON TpmcB end of Juiy and covw the meat, and let it oou u^ 
throngh August. * skimming it frequently; Beaaomng it 

248KM^ end ot June and July* with whole peppers, aait, and root% 
2466. CteAKGB FLOwksa May, June, herbs, and vegkables of any kind, 
and Jnlf. • J That being don^ let it fently five 



sous nOQBS WB SHOtTLD BIND BOB THE PLBASTJBM OB VHB KIND. 

or twur the broth off &om quantity of good broth mary be^ruadakctf 

the meat, and let it ataad during the thet^ragmenta of the whole bo)lM down 
night to oooL Ihe following morning 'with a few fresh vegetables, 
take' off the aoum and faty and^ put it 2479. BEEF EXTBAOT (ae kn 
away in a stone jar for further use. ooMHEKDEn bt Babon Li£Bia).-irTalce 

2477. BROWN GRAVY—;Three , a pouM of good, juicy beef, from whicS 

onions sliced, and Med in l^itter tp all the skin and fet been cut away, 
nice brown; toast a laige thin slice of up like sausage-meat; mix it 

bread a considerable time until quite i^i^ughly with a> pint of cold w^ter, 
hard and of a &eep browz^ Tak^ these, place it on the side of the stove to heat 
with any piece of Ibeat. bone, iicp., and very tlomiyj and give an occasionkl 
some ker^, and set them on the fire, stir. It ipay stand two or tiune hourB 
with water according to judgmrat, ,ftnd< Jbefore it^i« allowed to^^mmer, and wUl 
stew, dowT} until q thixL gravy is pro- then require but fifteen minutes of 
duoM. Season, strain, and keep cool, gentle boiling. Si^t riiould be added 

2478. -CLEAR GRAVY SOUA^This ighen the boiling first commences, and 

may be made from shin of beef, which thus, for invalklfl, in general, is the only 
should npt tn»^79rge or coarse. The seasoning.required, When Ihe extract 
meat will be found ser^ceabietfor^the is far p^epnled, it may be poured 
table. Frcim ten pounds of the meat fi^om the meat jntoa basihyand allowed 
let the butcher' cut of five' dr six from tdf'stand until any paf cicles of fat on the 
the thick fleshy part, and a^n divide surface can be skhnmed off, and the 
the knuckle, that the ^hme may lie' sediment hah subsided and left the soup 
compactly in the tessel in, ^ quite clear, when it may be poured off 

to be Viewed. Pour in three quarts of gently, heated in a clean saucepan, and 
cold water, and when it has been served. The scum should be well 
brought slowly to**boik fpid been* well cleared as it accumulates, 
skimmed, throw in an ounce and a half 248<!t BEEF TEA—The above, by 
of (Salt, Imlf Utlarge teaspoonful of pep- ,»^dmg water forma the'^'best beef tea, 
per-coms, eight cloves, two blades of or broth, fur inralids. 

mace, a faggot of savoury herbs, a '2481. '-ASPARAGUS SOUP.— Two 
couple of Swnall cafrots, ^nd th4 heart quarts of good beef or veal steak, four 
of a rout of cejlery; totueseaddamild onions, two or three turnips, soma 
onion oq nol^ at'choice. When the sweet herbs, and tbt; white parts of a 
whole has stewed very softly for four hundred young asparagus; if .old, half 
hours, probe the lap^C^it of 'beef, and 'idiat quantity; and let them simmer 
if quite tender, Hfx it out for table; till fit to be^rubbed thrbhgh a tammy, 
let tiie soup simmered firom two to strain and tjsasoif at; have ready the 
three hours longer, and then sliwn it boiled green tops of the asparagus, and 
through a fine sieve, in^o a clean pan. add them*to the soup. 

When it is perfectly cold, clear off every 2482. BACON.-^vDr. Kitcheaervery 
particle of fat; heat a couple of quarts* justly says:—^Thst^boiling of bacon is a 
stir In, when it boils, kalf oa ounce of very simple subj !iot to comment upon; 
sugar, a small table-spoonful of gobd but our main o^eot is to teach common 
soy, and twice as much of HatTrey’s cooks the art of dresepog common food 
sauce, or instead of this,S;ifrd3lcar and in the best manner, dover a pound'uf 
fine mushroom oSJtdiup. If‘carefuljly nice stresiEed bacon with cold water, 
made, the aoup will be perfectly ttpans- let it boil gently for three quartera of 
parent and of good colour and flaneur, an hour; t^e it up, scrape the under 
A ^thlck slice of ham will improve it, side well, and cut off the rind; grate 
and a pound or so uf the neck of beef a crust of bread not only on top, 
with an additional pint of water, will but all over it, ks you would lisai, tut 
Ukewiss endfih its qqaliiy. A small [it b^bre the fire fer a ftfw miuBfai * 
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Mot toojong^ or it will dey it and spoil 
it. Bacon is sometimes asi^tM|alt 
can make'^it, therefor^bofore it is boded 
it mi(pt be sSaked i%'^rm water for an 
hour yr two, oban^g tiie water once; 
then pare off tlM rusty and smoked 
part, trim it nic^y on we imder side, 
and iorape the rind as clean as po8i^|e. 

2488. BACON is an extravag^ 
artiSlein h<piBekeeping; there is *often 
twice as much dressed ast^eed be; 
when it is sent to table as an aooompar 
niment to boilid povlixy *or veal, 
TOund and a half is plenty lof a dozen 
^ople. A ^ood CSrmim sausa^ is a 
very eeononueal eubatitute €or bacon; 
or tried Fork sausage# (See 17, 217%, 
2136.) 

2484 HAM OB lyiCON SUCES 
should not be more tl^*on6.dghw of 
an inch thick, and*, for aelicate persons, 
6hould*be soaked in hot water fop a 
quarter of an hour, and thih well wiped 
and dried before broiling. If you wish 
to curl it, roll it up, and put a wooden 
akewer through itr th«i it may Jw 
dreased iu a cheese toaster, or a Du^ 
oven. - * # 

2486. PlC^fC BISCUITS.-.Take 
two ounces of fresh butter, and weir 
work it -tiitk a ,pound of fleur. Mix 
thoroughly with it half a Bait-spoonful 
of pure carbonate of soda ; two ounces 
of sugar; mingle* thoroughly with the 
flour; ipakeupthspaste with^sp^onfuls 
of miHc; it will require scawely a quat* 
ter of a pinft. Knead Bi||oofh, roll a 
quarter of an inrir ^ok, qfit in ro])ndB 
about the size of the top of | small 
wine-glass; roll these out tkin, prick 
them lay them on lightly flmfred 
tins, ani3H>ak|m a eentle oven until 
crisp. When ^Id put ^to dry canisters. 
Thin cream uS^ instead of milk, in the 
paste, will enriolethe biscuits. Caraway 
seeds or ginger^ian be added; %o vary 
these at pleasure, (See 478% e 

2486. BLACK PAPERFATTKRNB. 
—^Mix some lamp-black with sweet <dl. 
With a piece of jkunel^over sheets of 
writing^per with*the mixture: dab 
the p^ter dry with a bit, of fine unen, 
Wh^ uainn i>wfc the blaek side on 


another dieet of paper, and &sten the 
oomwii together with small pins. Lay 
the back of the blaek paper the pat- 
teiji to be drawn, and go over it with 
the poifit of a ste^ djgiwin^ pen^; the 
bwcft will then leave the impression of 
the paViem onthe under sheei^ on which 
yofl may a [raw it with ink. 

2487. PATTERNS ON CLOTH OR 
MUSLIN are drawn with a pen dip^d 
in stdhe bli2^ a hilb of sugar, ana a 
little 'hater: het to the coo^tenoe 


r488. BlikCK SILK REVIVBa— 
Boil logwood in wdler hair an Ifour; 
thentqjmmer the,^rilk half an hour; 
take it out, and put into the dye a little 
blue vitriol, or greoq^/ijperas f cool it 
and sizmoafer the silk tor halt an hour. 
Or,*boir a hau^^ of fig-laaves in two 
qumrts of evatej ^ntil it>be reduced to 
one pint; squeem the leaves, and bottle 
the liquor fdir use. When wanted 
sponge t^ silk witNit. 

2489. *jBLACKBERRIES are very 
benefidal in eases of d^ntery. The 
berries are bealthtoi eatmg. Tea made 
of Uie roots \aA leaves £ .good ; and 
syrup made from the bertleA excelliwt 

2490. BLACKBERRY WINK--- 

Gather when ripe, on, a diy day. Put 
into aSveBBel,^th4he hea4out, and a 
tap fitted near the bottom; pour on 
them boiling water tpcofhr them. Mash 
the berries with your hands, and let 
them stand oov^rra till tbe pulp rises 
to the tc^ sndfonAs acrust,in t^e or 
four days. Then draw offthe fluadinto 
anotlAr vessel, and toAevery gallon add 
one pound of sugar; mix ifeU, and put 
it into a cask, to work for a he^ or toA 
»days, aqd Girow off any remaining lees, 
keepingth^oasl^weli filled, p^cularfy 
at the commencement. When the 
wor|ing has ceased, bi^ it down; after 
six to twelve monl^ it may be b^ed. 
(§ee 221.r e 

^9L BLACKIjrO FOR LEATHER 
SB!1T^ Ac. —Beat well the yokes of two 
eggsaad the white of one; mix a table- 
spooifful of gin and a tasHmoonflil 
sugar, thicken it witb ivory nlaok, add 
it to the eggs, and use aseopaioiiblal^ 
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ing; the seats or cusldonB being left a 
day or two to balden This is good for 
dr^s^oots and shoes. *• 

24^2. BLEACHING STRAW BON- 
NETS, Ac.—them in pure water, 
scrubbing them wiHi a brush. • Thez^ 
put them into a box in whiclr has been 
set a saucer of burning sulphur. Cover 
them up, BO th^t the fhmes may bleach 
them. ' , » 

2493. CLEANING STRAW. BON- 

NKTS.^They may be washed with soap 
and water, rinsed in dear water, nnd 
dried;in tlr^ air. Then Vash them over 
with white of egg well beaten, Re¬ 
move the wire be!hre washing. Old 
strawbonnetsmaybe picked to pieces, 
and put to^em^ ^or childre^, the head 
^arts being, cut out. ^ *' < 

2494. BIRD9, QUADRUPEDS, &c., 
FOR STUFFING.-* L.irge* Animals 
should be carefully skimmed with the 
boms, skull, tadj^^^hoon, &c., entire.' 
Then rub the insiae of the rddn tho- 
'^3ugh?y with a mixture of salt, pepper, 
and alum, and hai^ up to dry. Large 
birds may be treat^ in the same way, 
but should not be put into spirits. 

2495. SMALL BIRDS may be pre¬ 

served as follows:—Tab® out the en¬ 
trails, open a passage to the brain, 
which shovftd be scooped out through 
the mouth ; iiftroduce into the cavities 
of the skrdl and tlSe whole body some 
of the mixture of salt, alum, and pep¬ 
per, putting some thi&ugh ^e gullet 
and whole length of the neck? then^ 
hang the bird cool, dry plac^drat' 

by the feet, that the body may be im¬ 
pregnated by the salts, omd afterwards 
by a thread throu^the under mandibie 
of the 1^ till it appears to bt SFeet/* 
then liangit in the suit, or near a fire: 
after it is well dried, dean out what 
remains loose of the mixture, and fill 
the cavity of the body withWol, oiAum, 
or any soft 8UhBtai||Ete, and packlt8moo4h 
in paper. t 

2496. FISBES.>-Large fishes shHold 
be opened in the belly, the rntrails 
taken out> and the inside well rubbed 
with pepper, end stuffed with, oakum, 
^maufii^es^rvay be put injipiiit^ as well 


as reptiles, worm^ and inaootBr-(eXBepl 
butterflies and moths), insect of fins 
colours, should bapinned dpwn in a box 
prepared for that ^jpurpose, with tthdr 
wings expanded. « ^ 

2497. INSECTS 7B0K BIRIKIAGEI^ 

DRAWERS, &o.—^To keep away’in* 
sen^from bird's eyes, suspend a little 
Dag of sulphur iti the cage. Thif is 
said to be healthful for birds generally, 
as well ta Serving to keep away insecm 
by which they become infested. * 

2498. ^90T»‘ANIf’SHOES diould 
be cleaned frequently, whether they 
are worn or noi^ and should never be 
p^t to stand in a damp place, nor be put 
too near to the fire to diy. In cleaidng, 
be.jBareful to ftniikthe dirt from the 
se^h, and not td scrape it with a knife, 
or you will cutithe stitches. Let tbs 
hf^d brush do its work thoroughly well, 
and the polish will *be all the Brighter 
(See 70.) 

2499. BOOT TOPS.—Clean boot tops 
with one punce of white vitrol, and one 
ornce of oxalic add, dissolved in a quart 
of warm water. Apply with a clean 
spongd Or, sour zztilk one pint, gum 
Arabic, half an ounce, jul&e of a lemon, 
white of an egg, and one ounce of 
vitriol wbll mixed, f ' • 

2600. BOTTLES.-—There is no eader 
method of cleaning glass bottles than 
putting into diem ^e coals, and well 
Bhaku%, c^her with water or mot, hot 
hr cold, jBO«*ordmg to the substance that 
fouls the bottle. Charcoal left in a bot¬ 
tle er jar fo#>a little time will take away 
disagreeable smells. 

2^01. BLOND LACE may be revived 
by ^breathing upon Vt^ and s^alung and 
fiapping it. The «use ofi the'' iron turns 
the lace yellow.^* 

2602. BOARDS, TO SCOUR.—lime, 
one part> sand three "parts, soft eoap, 
two parts. Lay a little on the boards 
with thtf'Bcrubbing brush, and rub tho¬ 
roughly. Rinse with clean water, and 
rub dry. This will keep Hie boards of 
a good colour, imd , will also keep away 
vennih. 

2603. BILEBw— fniese should be 
, broufiht to a head by wafm ponlHoss 
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of OKDuooxmlo flowers, or boiled white brandy. Between the top and cover of 
Uly root, or onion root; by fwin^ta- the potf put a piece oj doobi* wjiity 
tion with h^ water, m by alimulating bA>wn paper. Set the pot in a saucepan 
fdastm. when ri^, they should be of watw till the brandy be as hot as 
discharged by a needle, or the'luioet. yon eon bear to put |your Anger into, 
l^ut should not be attempted, until iput ilr must hot bou. Put fruit 
they are fully proved. Conatitu^onal mte a jarf and pour on the brandy 
treatment.—^Peruvian bark and perd. Cover as preserves, 
win^ and searbathiiljg are deaiaablft 2607. BATTERPuDIpNG, BAKED 
Purgatives, diuretics, &e. OR BQniBDs-<-<Bix aunoes fine flour, a 

*2604. DYEING BONNETSr—Chips U^e salt, and thrm ^gs; beat well 
'and straw bonnets or hats maybe dved with a little milk, add^ by degrees 
blae^ by boilin^henf three«or rour**untfl itls the tMckness of cream; put 
hpurs in a strong liguor of logwood, into a buttef-dish; bake tiirdb quastera 
adding a little green copperas ooca- of andiour; or if ^iled]>ut it into a 
sionaUy. Let the bonnets remain jn butter^ and floured basin, tied over 
the'liquor all night, thin take out to with a cloth; boil one, Jhoureand a 
dry in the air. If black is not halformo^e. e 

satisfactory, dye aga& ^er di^. 2608.^PLltDX7MPLINGS.—Paste 

Rub inside «fid ^ut with a sponge the same for apple adding, diride 
moistened in fine oil. Then block. * into as many xfl^Aes as dumpings are 
2606.*BOTTL1NG AND^INING.—> required; peel#md core the apples; roll 
Corks should be sound, clean, and sweet. *out your paste Itfyge enough; put 
Peer and porter should be allowed to in the applef; close the dumplm^s, tie 
stand in the bottles, a day or two before them in cloths very tight. BoU them 
corked. If for speedy use, wiring as one 4our; when yog t^e them up, dip 
not necessary. Laying t^ bottles on them quickly* ifl cold water, and put 
their sides will aisist the ripenftig for them in a cup while you untie them; 
use. Those tlmt are to be kept, should), they will turn out without breaking. * 
be wired, and put to stand upright jn 2609. DRIED APPLES are pro- 
saw-dust. •'Wineswhould be bottled on duced Jby taking applj^^ of good 
the coming of spring. If not fine quality, and ^l^ing them*in a very 
enough, draw off a jug and dissolve slow oven for several hours. Take 
isinglass in it, in proportion of half them out occasiopSly, rub ftnd press 
an ouncc^to ten giAons, and theft po^^ them fiat^ Continue until they ore 
back through, the bung-hole^ Let ilf done, li^theylooia dry, rub over them 
stand a few weeks longev. Tap thq js littlJ clarified sugar, 
casks above the leeB* WMn the ftin- 26lt. TOMATA, O^DOYE APPLE 
glass is put into the cask, stir it •round SAUCE.—Twelve tomatas, ripe and 
with a stick, t^ing great *care»got red; take off the stain ; out in halves; 
to teuch44e lees a^the bottom. For iqueeze enough to* get all the water 
white wine only^ dux with the lain- and seedh out; put in a stew-pan with 
glass in a qnurter of a p int of milk a ^psioun^ andr two or three table* 
to each gallon of wine. 'White of eggs, spoonsful of beef gravy; set on a slow 
bnatei with soqfe of the wine—one stov#till prqperly melted; rub them 
white to four ^lons, inak|p a good through a4ftmis into a clean stew-pan, 
fining. * add a little white pe^er and salt, and 

2606. PRESERVED PEACHES.— let t^em s.mmer a Tew minutes.—Th^j 
Wipe, and pick the fruit,^nd have ready Freboh cook adds an onion or eschalot, 
a quarter of the weight of fine sqgar in a clove or two, or a little tanhgon vi- 
powder. 'Put the fruit mto an ice-pot n^iar. 

that shuts very close; throw the sugar 2611. APPLE PIE.—Pare, oorn, and 
over and then cover the fruit with 4 quarter the apples; boil Dte cores and 
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pari]i|ra in 11 ]^ and watw; at^in off two of the essence of carawaj^S^eed o? 
the ^uor, addirg more sugar; grate cinnamon is pref^hle. ' 
the’rind of a lemon over ^e app^^es, 2517. ACCinjglNTS* IN ^-^Bp 
and squeeze the Juice into the^ syrup; RIAGBS.—^It is safer, as a general 
mix half a dozen cloTes with the fruit, rule, to keep your place, tlm to jump 
put in a piece, of butter the^ size of d* out. Getting out of a gig over the 
walnut; cover with puff-paste. {See ^.) backi^ provided you can hold on a little 

2612. BARLEY' WATER. — Pearl and run, is safer than springing 

barley, two oufiices; wash till fraed from from'we side. But it is ];>eBt to keep 
dust, in cold watetr. Boil inatqdart of your pl^e, and hold fast. In acct- 
water.a few minutes^' strain (iff tiie dents people act not so much fr'omi 
liquor, throw it away. Then ^oil the, „ reason as from sxciteiFiioni But good 
kritfley in |our pints anda h|ilf of wt^r, rules, firinly impresseU upon the mind, 
until it be reduceol one half. generally rise uppermost, even in the 

2613. APPLE FRITTERS. Peel midst of fear. {See 398, 626, 559, 696, 

and core some fine pippins, and cut into lt06). i. . 

slices.''Soafe in wine, sugar, and 2518. RESTORING COLOUR TO 

nutmeg, fbr a few liours. Bather of four SIi^lT..—^When^he colour ha^. been 
eggs, to a table-spoonful of rose-wathr, a taken from''silk by acid^ it maybe 
table-spoonfuU of wmq, and a table- r^^tored by app?^ng io the spot a Uttle 
spoonful of milk; thmken vnth enough bavtshora, or sal volatile. 

flour, stiiTed in by degrees ; Tniv twoi 2519. A1£\BASTER.—Por cleaning 
or three hours tafore Wiqi^d. Heat it there is nothing better than soap and 
Bomecbutter in a frying-pan; dip each water. Stains may be removed by 
slice of apple separately in the batter, washing ''with soap and water, then 
and fry brown; sifbpopnded sugar, and v^ite-washing the stained part, letting 
grate a nutmeg over thefu. it stand some hours, then washing off 

^514. APiyL«B WATER. — A tart the white-wash, and rubhlngthe stained 
apple well baked and mashed; on '^part. ' 

wmch pour a pint of boiling water. *2620. BISHOP is n^ulled’^ne, made 
Beat up, q^ol, and' itrain. Add sugar with Burgundy, 
if desii’ed. Cooling i^rink for 2621. CARDINAL is mulled wine, 

persons. *■ i, made with oldRheni&h wine. 

2615. Iron and steel goods 26SS2. rope is mulled wiqe, made 

FROM RUST.—^Dissojvehalf an ounce iwlth Tokay wine, 
of camr^hor in one jiound of hog’p lai*d; 2523. ^ALMOND CUSTARDS. — 

take off the scum; mix as muj&black' Bleg^ich and,pound,fine, with half a gill 
lead as will the mixture 4n iron of rosq water, sis ounces of sweet, Md 
colour. Ircm and Btee][^ goods, rubbed half an oitnce of bitter almonds, boil a 
over with this mixture, and left withdt pinf of milk, with a few c^^iander 
on twenty-four hours, and thpn dried* seeds, a little cinnamon 'uu lemon 
with a linen cloth, will keep clean for peel; sweeten iftth t^b otmces and a 
months. Taluable articles of cutlery half of sugar, rub the alinonds through 
should be wrapped in zinro xoiL^ pr a fine sieves wiiu a pint of cream, strain 
kept in boxes lined witL^zinc. ^Tbia the milk to the yolks 6f eight eggs, and 
is at once on eaey and moSt effeet^e the whi1i;»f. of three well ^aten; stu* it 
method. « , over a &e till it is of a good thickness, 

2516. ARROWROOT JELLY^-A take it off the fire, and stir it till 
table-spoonful of arrow-root, and cold nearly cold, to'prevent its curdling 
water to form a paste; add a pint of 25^. SPONGE CAKE. —> Take 
boiling water; stir briskly, boil a few equal weight of eggs and sugar; half 
ixiiuutes. A little sherry and sugar their weight in zifted fio^; to twelve 
luay be adfiid. For infants, a drop or t eggs, add the grated rind of three 
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lemondl and the juice of two. Beat the 
ej^ carefully, white and yolkaltepa- 
rstely, bef^ they Ore used. Stir the 
mutftrials tboroui^ly together, and 
J}ake*iu a quick oiren * 

2525. ALMOND SPONGE CAO! is, 
made by adding blanched almi^ds to 
the above. . 

«526. BOSTON .APPLE PUDDINb. 
—Peel Jin<f core one dozen and a half 
of good apples; cut them'sfiaall; put 
them into a siew-pon with adittle water. 
Cinnamon, two^loveS, aa(> tjie pSel df 
•a lemon; stew ove^.a slow fire till soft; 
sweeten with moist sugar, and pass it 
through a hair-sieve; *ihe yolli;p»of 
four eggs and one white, a quarter of a 
pound of good but^r, half a nutmeg, 
tlie peel of a lemon *giiated, anW ^the 

i 'uice of oiftt len^^n: beat well together; 
ine inside of pie-dish ^od 
]juff paste; put m the ^mdding, and 
bake half an nour. * 

2627. APPLES SERVED WITH 
COSTARD.—Pare and core apples; cut 
them in ]ueces; bakq or stew them 
with as little water as possible; when 
completely ^llen and sweetdlied, put 
thena In a pie dish, and, when col^, 
pour over Jfchem an unboiled cus^d, 
and puif back Into the oven till the 
tuslard is fixed. A Dutch oven will 
do. Equally godd hot or cold. 

2528. AESE^^C be det^ted by 
a solution of blue vitriol dropped jnto 
the ^uspecl^ liquid, whicl^ will tifim 
gi'een, if arsenie be presetit. , , 

2529. COPPER* 4N UlQUlD^ may 
be detected by spirit of hkrtshorn, 
V hich turns thetq blue. • , 

25Sei*^LOTHES BALLS.—Fullers; 
earth dned MU it Mumbles to poyrder; 
moisten it^with the juice of lemon, 
adil a small quantity of pearl-ash, work 
end knead carefully togethar till it 
forms a thick paste ; makei^tpballs, and 
dry them in the sun. Moistln the spot 
on clothes vdth water, then rub it 
with the balL WaBliy3ut the spot with 
pure water. . . 

2681. TINCTUEEl'OP ALLSHCB, 
—^Bruised^aUspice one ounce and a half; 
brandy a pint. Steep a fortni^)^ WD- 


casionaUy shaking, then pour off the 
clear •Uqnor. ESLoellent for many of 
the uses of allspice, fdi- making a Wahop, 
mullhjg wine, fiavemring gravies, potted 
meats, &c. (See 262K>.) 

2562. FRENCH BATTER. — Two 
ounces «f Gutter cut into bits, pour on 
it less than a quarter of a pint of water 
boiling; when dissolved add three 
quar^rs of*a pin^of^water cold, so 
that Vi* shall nut tie quite milk warm ; 
mix by degrees smoothly with twelve 
oimoea of fine dry fiour and a small 
pinch of iAdt,*if tlw batter^ fog fruit 
frittfrs, but with more if for meat or 
vegetftbles. Befor/used, stir into it the 
whites of two eggs beaten ^ solid 
froth; previously thus, «ada a little 
w«ter«if toosthick. Thi| is excellent 
for frying vegetables, and for &uit 
fritters. * • • 

2633. WASHING BED FURNI¬ 
TURE!, &e.—^Befora putting into the 
wateir, sue^hat you shake off as much 
dust as possible, or you will griatly in 
crepse your labour. Use no soda, or 
pnarl-ash, og file things will lose their 
coloui'. Use soft wstWy not hot, but 
worm. Have plenty of it. Rub <witb 
mottled soa]). On wringing out the 
secojijd liquor, di|» each piece into cold 
hard watet*/or uoiahinfj^ Shake out 
well and dry quickly^ If starch is de¬ 
sired, it may be sMrredintQstKe rinsing 

2634^' MENDING!-—^When you make 
a article, always save Ike' pieces 
unt^ ** mending dayJ* which may come 
sooner than expected It will be well 
even to buym little extra, quantity for 
repairs. fUad nver repeatedly the 
useful hints 208,496 to 747, 878 to 
P05, 1091 to *1149. These numerous 
paragraphs contain most valuable «ug- 
geetions tlmt will be constantly useful, 
if well esmembered. They should be 
^ad ^quently fSr their^ full value to 
b^ secured. Lek your domestios also 
read them, for nothing more conduces 
to good, housekeeping than for the 
servant to understand the ^'system** 
which her mistress approves. 

3535. B£D.BOOM^ should not bo 
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Booured in the ‘winter time, as colds 
and ^ckness may be liroduced tbVjreby. 
Dry-scouring, upSb the French pkiC, 
wmch consi^ of scrubbing theaflooiirs 
with dry brushes, *may be resorted to^ 
and will be found more eflfective than ; 
can at first be imagined. If a It ed-roc«i 
is wet scoured, a 417 day should be 
chosen—^the wi]|4owB should be opened, 
the linen removed^ and b/ fire should 
be lit when the opeiation is terminated 

2686. "ALUM WHEY. — A pint of 

cow's Tniih boiled with two drachms*of 
alum,( untE a curd is %u!nd Then 
strain off the liquor, and add spirit of 
nutmeg, two ounces; syrup of uloyes 
an ouncr*. It, is used in d^betes, and 
hi uterinb flfjxes, ^ 

2687. AN(1L0 JAPAFESE WORK. 

—This is an elegant and easy ^domestic 
art. Take yellow withered leaves, dis¬ 
solve gum, black paint, qppal varnish, 
be. Any articles ^^ay be ornamented 
with tl^ese simple material#, f Ah old 
work-box, tea-caddy, flower-pots, fire¬ 
screens—screens of all descriptions, 
work-boxes, &c. Select'perfect leaves, 
dry and press them between the leaves 
of books; n/o the surfitce of the 
article to be omamenb^d ‘with fine 
sand-paper, then give it a coat of fine 
black paint, ^hioh should *ho procured 
mixed at a co?our-shop. When dry, 
mb smooth with pumice-stone, and 
give two other coats. Dry. Arrange 
leaves in any manner and vai^ty, ac¬ 
cording to taste. Gum the leav^ on 
the under side^ i^d press them jupon 
their places. 'Then dissolve some 
isinglass in hot water and* brush it ovm* 
the work. Dry. Give three coats of 
copal varnish, allowing ample time for. 
each coat to dry. Articles Cius orna¬ 
mented last for years, and are very 
pleasing. ^ » 

2538. APPETITE.—^AppeiSCg is fre¬ 
quently lost through excessive tue or 
stimulants, foo l taken too hot, seden¬ 
tary oocu(>ation, costiveness, liver dis¬ 
order, and want of change offdr. The 
first endeavour should be to ascertain 
and remove the cause. (Sep 1215, and 
1278). C!haiig%,of diet, «nd ohan^ of 


air, will frequently be found mire be> 
neficbl than medicines. 1 
2689. BRANDI-PEACHES.—Drop 
them into a weakf boiling lye, untU 
the skin' can be wiped off. MtJko a,, 
thin symp to cover them, boil untu 
they 1 ^ soft to the finger-nail; make 
a ^oh syrup, and add, after they corns 
from the fire, and Vhile hot, the lacue 
quantity of brandy as syrupf^ The frui^ 
must he oi/^ered. 

2640. BASTINGS.—1, fi^sh butter j ' 
% clarified tfaet; S, min^!ed sweet herbs, 
butter, and claret, ^.especially for mut-« 
ton and lamb; 4, water and salt; 6, 
cre?m and melted butter, especially for 
a flayed pig; 6, 'yolks of eggs, grated 
bisc'iit, and juice of oranges. 

DREDG^lNaS.—L flour mixed 
with grated bread; 2, ^weet Lorbs dried 
and powdered, and mixed with grated 
bread; 8, leiqpn-peel dried and pound¬ 
ed, or orange-peel, mixed with flour; 
4, sugar finely powdered, and mixed 
with pounced cinnamon, and flour or 
graved bread; ,6, rennel seeds, cori- 
anders, cinnamon, and sugar, flnely 
beaten, and mixed with grated bread 
V flour; 6, for young pigs, grated 
or 4*3ur, mixed with ^twaten nut 
meg, ginger, pepper, sugar, And yolks 
of eggs; 7, Sugar, bread, and salt 
mixed. 

2542.^. GARN’iSHEST—Parsley is the 
mo^t universal garnish to all ktUds of 
cold meat.AP'^uRiTt hsh, bt\tter, cheese, 
,aq4 ^ forth. Horse-raddish is the 
gamfsh for rfiast beef, and for fish in 
general r for the latter, sliqes of lemon 
are ,.rome{lm«B laid alternately with 
, heaps of horse-raddish, ' 

I Slices of lemon fiir boiled fowl, tur¬ 
key, and fish, ani for rcust veal and 
oalfs head. i 

Carrot in slices for lulled beef, hot 
or cold. 

Barbemei fresh or preserved for 
game. 

Red beet-root»slieed for cold meal^ 
boiled beef, and salt fish. 

Fried smelts as. garnish for turbot. 

Fried sausages or force meat baRs 
n^und turkey, capon, or fowl 
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Lobtter eoral and parsley vound odd a table-spoonful of vinegar, one of 
boiled fsh. t mushroom catclMtp, or port wine, or 

Fennel /or macherel and salmon, and a tea-apooVifui of made mus- 

ejthisr fresh or piditled. tard; ^simmer together till it is aS thick 

^ Cwrant jelly for gom^ als& for cub- as you wish, put in the parsley and 
tard or bread j^idding. ^ ^ piokkjs to get warm, and pour it over 

Seville orange in slices for wild tbe beqif, or send it up in a sauce- 
ducks, widgeons, teal, and so iortl>. tureen. TUia is excellent for stxwbd 
/ iint, either with*or without ^iaralky, or BoitsD bj^f. * 

,for roast Idmb, either hot or cold. ^ ,26^6* HQAST BEKP BONES fu^ 

Pickled gherkins, caijerl,»or onions, nish ^*vo ]7 re^ishMg luncheon or sup* 
for some kinds of boiled meat and per, prepared with poached* or fHed 
stgws. \ • ***** ®i|g® *“‘1 mashed potatoes, as aoc^m* 

• 2543. BATH ByNS.— A quarter of paniments. t)ivi(\p the b^nea, Reaving 

a pound of flour, four yolks and goojj pickings of meat on each;—score 
three whites of eggs, witlf four spj>on- therf in squaresf^ pour a little melted 
fills of solid fresh i^ast. Beat in a butter on them, and sprinkle them 
bowl, and sot bcfo|jp the £re to .rise; with peyper audailt; tnem on a 
then rub jpto one* |ajuncl ot*|lour dish;*set th*im in a Dutch-oven for 
ten ounc(>S ofjbutter, put in half a half or three quarters of an hour, ac* 
poun/ of sugaF;^ and carraway-fom- cording*to tke^thickifess of the meat j 
flts; when the eggs §Qd yeast are keep turning them till they are quite 
pretty light, mix by degrees ali toge? hot and brown ;—or broil them on the 
ther, throw a cloth over it, and aet gridtro* • Brown fhem, but don't burn 
br*ft>i'e Die fire to rise. Miilje the buna, them. Sarte with Grill sauce.* 
cud when on thef brush •ver ^547. G^ILL SAUCE.—To a quar- 

with the yolk of egg gud milk; strew tei‘ of a pini gAvy add half an ounce 
tl 1 with q^riaway-comfits; *o.iko in a of butter and a dessert-spoonfol of 
quick oven. , ^ fiour, wei i rubbed to^^etheiv the •some 

2544. FlilENCH BEANS^—Gu| off of mushroo^ or walnut catchup,—a 
the stalk-end, lihd strip off tlie strings, tea-|poouful of l||jmon-juloe, half a tea- 
th.en cut them into shreds. If not spoonful made muftard, and of 
qui'.e fresh, h^ve a basin of spring- minced capers, a littjp bl*M^k pepper, a 
w'ater, with a Utllo saft dissolved in it, little rind of IcMu-lb, giutcd*very thin, a 
aud ks the borina are tHoaued, and salc-spooufu] of essence of anchovies, 
sfrifiged, tlMW them in :«ppt thera*on and aJUtlo IscJjialot wine, or a very 
the fire in boiling wc^r, with Hq;mB smjll piece of minced eschalot, and a 
salt in it; after *^ey ffavo boiTod fir- Chili vmegar,^oni a few grains of 

teen or twenty minutes, tak# one out cayenne; simmer together for a few 
and taste it; as ^on as they arixt^nder minutes; p*ur a little of it over the 
u^), throw them into a co; Grill, and send up the rest in a sauce- 
lander or siifVe to ^roin. Send up the tureeft. 

beans whol? when ttJey are very young. , 2648. iBEHF BROTH may be made 
When they a^je veiy large they look by adding vegetables to (2479) Essence 
pretty cut int* lozenges. • o> beef—or you may wash a leg or 

. 2646. WOW WOW SA/JflE.—Chop sliin q^beef, crack the bone well, (da- 
parsley-leaves fin/'; take two or three * sire the butcher do it for you,) add 
pickled cucumbers, or walnuts, -and apy trimmings if meat, game, or poul- 
divide into eonall squares, and set Diem £ry, heads, necks, gizzards, feet, &e., 
bye ready; put into a saucepan butter eover t])em with cold water,—stir it 
as big as an egg; when, it is melted, up well from the bottom, and the mo- 
stir into a table-spoonful of fine flour,- ment it begins to simmer, skim it care- 
and lialf a pint qf the broth of the betf; fully. Your -broth bo perfectly 
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cl«wr wd limpid, ou^this depends the 
goodi^fls of the, soups, sauces* and 
gravies^ of which it is the basis. Add 
some cold water ^ make the remaih- 
ing soum rise, and skim it again. Wheh 
the scum has done rising, and thd* sur- 
froe of the In-oth is quite deaf, put in 
one moderato'sized .carrot, a head of 
celery, two tursips, and two onions— 
it diould not haver,^y ta^te of ‘:fweet 
herbs, sipice, or garlic, &c.; either of 
these flavours can easily be added after, 
if desired—cover it closer set it by tihe 
side or the'flre, and let it simmer very 
gently (so as not waste the ^oth) 
for four or five hours, or more, accord¬ 
ing to the weight the meat:—strain 
it through ft sieve into a clear, and dry 
stone pan, ani set it in tlfe coldest pl&e 
you have, if for after u%e. « 

2549. BEEF GLA^if, OR PORT- 
ABLE SOUP IS simply tiie essence of 
beef (2479) condeo'ed by eyaj^oratiou. 
It may be put into pots, like potted 
meats, or into skins, as sausages, and 
will keep for many w jn^is. If further 
dried in cakes or lozeng^, by being 
laid,on pans or dishes, and, frequently 
turned, it will keep for years, and sup¬ 
ply soup at any ihoment." 

2550. STEWED DRISKET BEEF. 
—Stew in sufficient watef to cover the 
meat; when teiider,^take out the bones, 
and skim o% the fat; add to the gravy, 
when strained, a glass cf wina and a 
little spice tied up hn a mu&lirjcbag. 
(This may be omitted.) Have ready 
either mushroom^, truffles, or vdgeta- 
bles boiled, and cut into ^hapes. Lay 
them on and round .the beef; reduce 
part of the gravy to glaze, lay it on the 
top, and pour ^e remainder, into the 
dish. 

2651. BEEF BRKKET may.be 
baked, the bones being re)ii(t^ed, and 
the holes being filled with oysters, fat 
bacon, parsley, or ojl tliree in sepa¬ 
rate holes, these stuffings being chop^d 
and seasoned to taste. Dredge it well 
with flour, pour upon it halFa pint of 
brotli, bake three hours, skim off the 
fat, «ti ftin thOogravy over.the meat, and 
garnish with ouSd pickles. 


2562. BAKING.—^In additioff to the 
remarks (239 and 1972), we transcribe, 
by permission, tbih following remarks 
from Dr. Kitchener's excellei^ “ Cook's 
Oracle.” They were written foif thjsif 
work by Mr. Turner, an experienced 
baker,* of London-street, Fitzroy- 
sqnare:-~ 

# 0L 

** Baking Is one ef the ehespeet, end most 
convenient yi ys of dressing a dinner In smeh' 
femUies; and, 1 may say, that the oven is 
^ften onZ^ tifaftep a jto)^ man hat, fr he 
sashes to er job a Joint of lUeat at home with 
his family. ^ 

I don't m^an to deny the superioi excel* 
Icw^ of roosting to belting; but some Joint!, 
when baked, so nearly approach to the same 
wheq roosted, that I have known them to be 
carridll'’tothe tablS',''*aQd eaten ea such with 
gi cat satisfaction. 

and Lows of P^ak, Laos :>t Mut¬ 
ton, FIU.ETS of VEAr^ and maiqi' other 
•Juintn, will balft to groat advantage, if the 
meat be good; I mean well fed, rather in¬ 
clined to be fat; if the meat be poor, no baker 
con give satlrifaction. 

**'n'hen baking^a JMnt of meat, before it 
has been half baked, 1 have seen it start from 
the hone, \uid shrivel up in a q^ner scarcely 
if be believed. 

“Besides those joints above mentioned, I 
s>iau cmunei ate a few baked dishtd which 1 
can particularly recommend: 

“ A Pig, when sent to the baker prepared 
for baking, shou]^ have < its ears atid tidl 
oovered'wttlv«buttered pa]^er properly fastened 
01^ and abitof buttertiedupinapieco of linen 
to baste the<ba*vik with, otherwira it will Be apt 
,to blister: with'a proper share of attention 
from tie baker,*! constder this way equal to a 
roasted one. 

“ .^^Iooee' prepared the same as for roast¬ 
ing, taking care to hav4 it on a and 

when half done to ti^tn the«pth^ side up- 
wiwds, A l)ncE the^ame. ^ 

“ A Buttock or Beet the foUowing way is 
particularity^ fine. After it has been in salt 
about a week, to be well washed, and put into 
a brown eaft> m pan, with a jdnt of water; 
cover the pan tight over with two or three 
thicknesses of eap or fot^aca/p paper — nevei 
cover anything tliatAs to bo baked with hrowt 
paper, the,pitch and tac which are inbrowa 
paper will give the i^eat a smoky, bad iaate— 
giveit fourorfife hours in amoderately-heats^ 
o-tyn 

A Haj^ (if not toe oM^ pot in soak ior en 
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hoar, t&«n out and iriped, a crust made tuiH- 
eieut to cercr It all over, and bidced in It mo> 
derateljr-heatDd oven, otta fuller of gravy, and 
of a finer flarour tha^ boiled one. 

**l«haTa been In the habit of baKing small 
SoD'Fuii, HannocK, and AlAcsauil., witi^i 
a dust of flour, and some bits of butter put' 
on them, ^aut, when large and*stuffed, 
nESBDtaa and Sraais, in a brown pan, w^h 
▼liAgar and f little spice, and tied over with 
4>aperi • 

*'▲ Habb, prepared Hie same n for roost* 
Ing, with a few p||ces of butteF, and a little 
drtp of miUc puteinto Hie diih,«and bastlSf 
•aeveral times, will bcafound nearly equal to 
roasting; or cut it up, season it properly, put 
It Into a Jar or pan, and covV it over, t]^d 
bale it in a moderate o#u for about uree 
hours. ^ 

“ In the same manntfiol have boeif ka. the 
habit of baking Legs gntf Sums of 
Ox Cheeks, &o., ^cpared with a seasqphig 
of onloMs, turnips, tai »:—they will take about 
four hours : let them stand till cold, to skin^ 
off the fat; then warm It up all together, or 
In part, as you may want. 

“All these 1 have been in t^e habit of 
baking for the first famllie|. e 

“ The time each of the above articles sliould 
take depends much upon the state dttho oven, 
and 1 consideAhe baker a sufllcient judge; if 
they are sent to him in time, he niiut be veP^ 
neglectful^ they aye not ready at Ihe time^hey 
are ordcrcil." 

2553. BEEF, CPLU, BOILED.—Tho 
same as roast ligef boq^s (2546). The 
meat should hav6 been uiyier^orLe in 
the first instance. Capital relish wi^h 
the accessoiies. * * 

2654. BEEF (RJJMP)VrEAK^Kl> 
ONION SAUCE.—i*eel and glice two 
large onions, put them into a quart 
steutD^, wi^ two table-spoonffiis of 
water; ‘uff|er the p^ close, and set on* 
a slow fire^lill the water has boiled 
Awaj, and the onions have got a little 
browned,—^thea add half a pint of good 
broth, and boif the unions till they are 
tender; strain the broth^w>m them, 
and chop them very fine, and season it 
with mushroom catchup, pepper, and 
salt; put the onion fhto it, and let it 
boil gently for five minutes; pour it 
into the dish, and lay* over it a broiled 
rump steak. If instead of broth you use 
good beef gravy, it will be supi'iUtiv*. 


2556. BOUND OF SALT BEEP.-. 
Skew&r it tight*^^ round, anj^ tie a 
fillet of broad tape round it. Put it 
into plenty of cold ^ter, and carefully 
(tkim the scum; let it boil till all the 
scunl is removed, and then put the 
bbiler oli one side of the*fire, to keej) 
simmering slowly^till it is done. Half 
a round mav be boileii for a small fa¬ 
mily*.* •When you Jake it up, wash the 
scum* off with' a paste-bnisfa—gai mjah 
with carrots and turnips'. 

^56?l. ]g. BONE OF BEEF.—Ma- 
nage the same as tie roun£ The soft, 
marfgW'like fat yrjfich. lies on the hack 
is best when hol^ and the hard fat of 
the upper comer is best«old.e 
2567. • HASHE55 MUTTON OR 
BEEK — Ta1% the meaty slice small, 
trim ofie the^ bfown adges, and stew 
down the truffmings with the bones 
well brokeug an onion, a bunch of 
thyii|e ^n4 parsley, a carrot cut into 
slices a few peppercorns, cloues, salt, 
and a pint and a half of water or stock. 
When this ia^reduced to little more 
than three tfuat-ters of a pint, strain it, 
clear it from the fat, ^ckeu it w^th a 
large dessort-spooufuf of Uour, or 
arrow-root, «dd salt and pepper, boil 
tbe whole for a f<tw mimii^'s, then lay 
in tbe meat find heat it well. Boiled 
potatoes are sliced hot into 

the hash. * 

2558..0IINJMENTEI5 LEATHER 
WOitKt—^An efbellent imitation of 
carecd oak, suitable for frames, boxes, 
vaseS, and omamentf iff endless variety, 
may be mad^f a description of leather 
called basil, ^h^art consists in simply 
cutting out this material in imitation 
of natur^ olyocts, and in impressing 
upon it Dv simple tools, either with or 
without the aid of heat, such marks 
ana charjjoteristics as are necessary to 
JLhe inalation. IJho rules given with 
regard to the iyiltation of leaves and 
fidwei’s (1887) apply to Ornamental 
Leather Work. Begin with a simple 
object, afid proceed by degrees to those 
that are more complicated. Cut out 
an ivy or an oak loaf, and impress the 
j veins upon il; then fi^ange these is 
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grotips^ and affix them to framea, or 
otherwuie. The to^bls required are 
irory/or" steel joints of various sizesj 
punches, and tm-shapes, such as ate 
used for confectionery. The pointf^ 
may be made out of the handles of old 
tooth-brushea Before cuttui| out the 
leaves the leather^ should be well 
soaked in wat^, until it is quite pli¬ 
able, When diy.jit wilt retsisf the 
artistic shape. Leaves'«nd stewis are 
fastenedf together by means of liquid 
glue, and varnished Tmh ;uay of the (hy¬ 
ing v&mislfSs, or wi«h s^mg-wax dis¬ 
solved to a suitable consistency in^iirits 
»f wine. Wire, cork, gutta pereha, oits of 
stems oftoees, ^c., may severally be used 
to aid in thtf formafiun of ^ups of buds, 
flowers, seed* vessels, Somh beeu- 
tiful specimens^ may* be seeri in the 
Crystal Palace. *’ ' 

2659. BIUSWING.—laie best time 
of the year for brewing is the autumn. 
The spring is also sTiitable, bdc less so. 
It is a groat object to secure a moderate 
temperature for th^ pooling of (,the 
worts, and to insure gradual fermenta¬ 
tion. The brewing of home-made 
drinks has to a very great extent gone 
out of late years, even in country 
])laceB,’ and^jiherefoc'e ure liaveo little 
inducement to occupy n'oxur limited 
spivce with thei ler^hy directions ue- 
cefisin-y to*'constitute a practical essay 
upon brewing. To tl^pse, however, 
who wish to enter Sepon the tjractice, 
without any previous knowledge) we 
would advise thei.: calling in the vid of 
some one practic^illy acquainted with 
the process for the flrst operation. By 
BO douig they will save a great^deal of 
trouble, disappointmou^ and cxi)ense. 
In all places, town or couxibry, there 
are xxersons whp have worked in brew¬ 
ing establishments, or in ^^jentlemen's 
faa^ies where they^ave supofmtended 
the ox>erations of tne brew-house, and 
the aid of sut^ persons would be vsilu- 
able. With Bueh sssistance the follow¬ 
ing receipts will be of importance, since 
many who are able to |ro through the 
miuiixnilatians of brewmg are unaware 
of the proper*"p.'oportion)* to employ:— 


2560. An.—^Take three bushels d 
malt,P three pounds of hopa,^ J^ty-two 
gallons of water fot two woskings- 

Or —^AKalt, two bbshds and a half; 
sugar, three pounds; hops, <threg, 
pounds,, coriander seeds, one ounce; 
capsioxpn, a drachm. Thirty-six gal¬ 
lons. This gives a pleasant me, with a 
gSod tody. * « 

2561. Amber Ale. — Three bushels 
of amber* malt, three-quarters of a ^ 
bushel of I ale amber midt, two pounds * 
*bf h(^s, %,tt»ble-spoonf£i of salt. Tl^ee 
mashes, forty to fl/ty gallons. Skim^i 
and fine witj^ isinglass. 

*1^562. Burton. —One quarter of pale 
i malt, eight pounds and a half of pale 
; hop,y^ mash thjreo times. Work the 
first*^mash at f?0", sectmd at 176®, 

: third at 150®. ‘Boil ,the filst v/ort by 
itself, when boiling add three pounds 
,,of honey, a | ound and a half of cori¬ 
ander seeds, one ounce of salt. Mix 
the worts when boiled, cool to 61®, set 
to work vdth a pint and a half of yeast. 
A^soon as thQ.g]de gets yeasty, skim 
the hea^ half off; rouse the re,st with 
another pint and a half* of yeast, tlirtse- 
f^uarters of an ounce of bay Salt, and a 
qu» rter of. a pound of mgtlt or boon 
flour. This makes a hibgsheaft. 

2563. filDiNBUBaff.—Mash two barrels 
X^er quarter, at ; mash ilu'ee 
quarto^ of. an nour >> let it stand one 
^our, and* allow half an hou/ to run 
off. Or, marfh one ban el per quarter, at 
190®: mash feireo-quartcrs of an hour, 
let stand three-quarters of an hour, 
and tap! , 

2664. PoETEiL — Brown amber mid 
pale malt, in equal quautiMC-*'; turn 
them into the ma^a-tub." on the 
I first liquor at 1 ; mash hour, then 

coat the whole with dry malt. In one 
hour set the tap. Mix ten pounds of 
brown hpxoi to a quarter of malt, half 
old, half new; boil the first wort briskly 
with the hops for three-quarters of 
an hour; after putting into the copxier 
one pound and a half of sugar, and one 
I)Ound and a half of e:^ract of li¬ 
quorice to the bari-el, tq^n it into 
uooiars, rousing the wqi*t the while 
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Tom the eecond liquor at 174®, sat 
tap agfxn in an hour. The sfecond 
wort havilg run dtf, turn on again at 
14^; mash an nour, and ^twd an 
4iouf; boil the second wort with the 
same hops for one hour. Turn into the* 
coolers, and let into the tub»at 64®, 
mixhig the yeast ^ it comes do^. 
CUtanse the second day at 80®, pre- 
«Tiou8lyad^g a mixture .of flour and 
salt, and rousing well. * 

2665, BBA^SE^, BRITANNU 
METALS, TIWS, COPPEaiS, &o., we 
cleaned with a muTture of rotten-stone, 
soft soap, and oil of turpentine, mixed 
t(v the consistency of^tiT putty. sThe 
stone should be powdered veiy fine 
and sifted; and a qs^tity of th^mix- 
ture may he made aufiSfeient to last for 
a long whtle. The articles should^i^t 
be washed with hot water, to remove 
grease. Then a little %)f the abovg 
mixture, mixed with water, should be 
rubbed over the metal; then rub off 
briskly with dry clean rag* or leather, 
and a beautiful poftsb^Vtdll beobta&ed. 

2566. BREATH /TAINJED BY 
(iNlC)NS.—^Leaves of nai*sley, eaten 
with vinegar, will prevent theahsagnlB- 
able cotpsuqueij^es of eatingtoniomf 

2567. Bunions may be checked in 
their early develpj[)meut by binding the 
joint with adhesive pastor, and keep< 
ing i^pn as long as any ^meittuness is 

The bandaging should be perf^t, 
and it migfit be well to eAeftd it round 
the foot. An infiipned i^union jfhcAild 
be ^)oulticed, and larger Bhoe| be worn, 
lodme, twelve grains; lard or Bjierma- 
ceihqintmeat, half an ounce, niSdees a 
capltai''c;ji||t^ent f«jr bunions. It should 
be rubbed ^n genii v twice or thrice a- 
day. (See 178, 1297.) 

2568. SoPT'ifcoBNa may relieved 
. by placing a sfiiall piece of lint between 

the toes; or bo rubbe<^««!Casiona^Iy 
with sweet oil. 

2669. BAD BUTTER may be im¬ 
proved greatly by Mlsaolviug it tho¬ 
roughly in hot water; let it bool, then 
skim it off, and chdrn again, ad^ug a 
little gocsl salt .and sugar. A sn^U 
quantity can be tried and appro^nl 


before doing a larger one. The water 
should be merellf hot enough to melt 
%h6 batter, or it udlf become oilfi 
• 2550. GILT FRAMES may be pro¬ 
tected from flies aiiH dust by oiled hir- 
latsA pinned over them. Tarlatan al- 
!%ady piRapared, may be purchased at the 
upholsterers’. Ifltcazmot bo procured, 
it is easily made by brushing boiled oil 
ovefcheap tarlata^^ ft is'an excellent 
materm for keeping dust from books- 
vases, wool work, and ever/ descrip- 
tibn oY hous^i^iold ornament. 

2571. SALJ butter ftay bo fresh- 
ened^by churning it with new milk in 
the proportion of a pound of batter to 
a quart of milk. Treat the flutter in 
all recocts in chiffiilng as dresh. Cheap 
eftrthwware Ysbums for domestic use 
may be had at any haylware shop. 

2672. GASBAOE-WATER should be 
thrown away immediately it is done 
witlp and clean i^ater thrown after it, 
or ifwiff ^vo rise to unpleaaai^ smells. 
A little charcoal thrown with clear 
water into a sjnk^will disinfect and de¬ 
odorise it. • 

2573. CALVES’ FEET JELLY.—It 
is better to buy the feei of the bufeher, 
than at tiie tripe-sliop ready boiled, 
beoMiBO the besi* porting of the jelly 
Las been eAraoted. Slit them in two, 
and take every partioie of fat from the 
claws; wash well in wartfi water, put 
them in a l^rge stew-xAu, and cover 
wit];i water; sMm well and let boil 
gently six or seven hours, until re¬ 
duced to about tw^darts, then strain 
and skim off any oily substance on the 
surface, if is best to boil the feet the 
day l^fore making the jelly, as, when 
the liquor is, cold, the oily part being 
•at the ^p, aud the other being firm, 
^th pieces of kitchen paper applied to 
it, you jaay remove every pairlicle of 
(the oi}§ substance without wasting the 
liquor. Put tl^ liquor in a sWw-pan 
16 melt, with a pound of lump sugar, 
the .peel of two, aud the juice of six 
lemonM,ssix whiles and shells of eggs 
beat to ;ether, aud a bottle of sherry or 
Madeira; whisk the whole togethei 
uuiii U js on*tilt* boil^tlicn put it by 
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the side of the stove, and let it simmer 
a quarter of an hour it thr/ough 

a jelly-lgiag; “what la.strained first must, 
be poured into the bag again, until it 
is as bright and obar as rockwiiter;, 
then put the jelly in moulds, to be gold 
and &in; if the weather is too warm„ 
it requires so&e ice. When it is wished 
to be very itiff, h«df Ln ounce of isin> 
^asB may be .added when ^«he wine is 
put in. It may be**'fiav 9 ured by* the 
juice of wwious fruits and spices, &:c., 
and coloured with saffron, cochineal, 
red beet-juieg^ spinac^-juiOe, claret, &;c., 
and it u sometimes made* with ch^y 
brandy, red noysau, cura 9 oa, or esa;nco 
of punch. 

2674. (SS-piEL ^F.LLY is made in 
the same manner. , “ * n 

2676. LAM'i? WICKiS.—Old cotton 
stockings may be inade iptf* lamjp wicks, 
and will answer very well. 

2576. BEAT A CARPET on the 
wrong side first; and* then mar a gently 
on the Slight side. Beware of using 
sUcks with sharp points, which may 
tear the carj^et. ' 

2577. CLEANING CARPETS. — 

Take o paU of Cf'ld water, and add to 
it three gills of ox-gall. Rub it into 
the carpet with a soft brush. It will 
raise a lather^ which ^musthbe wasnod 
off with clear cold waterl Rub dry 
with aclean.,plotll.' In nailing down a 
carpet after the floor has been washed, 
be certain that the flqpr is quit^ dry, 
or the nails will rust and ipjure the 
cari)et» Fullers’ is used for clu¬ 
ing carpets, and weaK solutions of alum 
or soda are used for revidug the co* 
lours. The crumb of<a hot wheaten 
loaf rubbed over a carpet has ^oeen 
found effective. i, 

2678. SWEETENING CASKS. — 
Half a pint of vitriol mixed with a 
quart of water, and the mixture poured 
into the barrel, and roK about; next day 
add one pound of chalk, and roll agaii^ 
Bung down for three or four days, then® 
riuse well with hot water. 

2679. CAUTIONS IN VltoiNQ 
THE SICK.—Do not visit the sick 
when you are j!'atigued, or when in a 


state of perspiration, or witba the 
stomach empty—for in such ooqjditione 
you are liable to Jake the^infection. 
When rile disease is:, very contagious 
take the aide of the patient which is^ 
n^ar to the window. Do not enter the 
koom the first thing in the morning 
before ii has been aired; and when you 
come ajvay, take sbrne food, change 
your clothing immediately, and expose 
the latter to the air for some days. * 
Tobacco-smoke is a preventive of mar 
hwSa, * ' i 

2580. CHAMOIOLE PLOWED , 
should be gathered on a fine day, and 
diiejd upon d tray placed in the sun; 
all nurbs should Ife treated in the sanfe 
mannpr. 

268C; CHAlfOSflLE TEA.—One 
ounce of the flowers to 9 quint of water 
boiliLg. Simmer fifteen minutes and 
strain. Emet^., whe‘!ii taken warm; 
tonic, when cold. Dose, a wine-glass* 
ful to a breakfast-cup. 

2682. ORANGE-PEEL, dried, added 
to cbomomile flowers^ in the proportion 
of half the quantity of the flowers, im¬ 
proves tht tonic. 

2583. DESSERT CHESNUTS.— 
Roasj^ them well, take off the husks, 
dissolve four ounces of lump dagar in 
a wine-glass of vrater, then add the juice 
of a lemon. Put the chesnuts into 
this liquor, and stew them over a slow 
fire for 'ceI 2 minutes; add sufilcieut 
orauge-flowgr «water (if approved)* to 
flavour the syxap; gmte lump sugar 
over them, and*’serv 6 > up quite hot. 

2684. CARVING.— CxttEMOHiiis ov 
THE T(>blii!, &C. — A dinner-table 
should be well laid, \^ell ligh^Si^and 
always afford a littU spare i^m. It 
is better to invite one fri^d less in 
number, than to destroy &e eomfoit ol 
the whole party. 

2586. TqE Latino Out of a 
* Table mus!^ greatly depend upon the 
nature of the dinner or supper, the 
taste of the host, t^o description of the 
company, ^nd the appliances possessed. 

It will be useless^ therefore, to lay 
down specific rules. The whi^ess of 
th<^table-cloth, the oleamess' of fi^ass, 
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tk« fM^ish of plate, and the judicious 
dietfibution of ornamental grou^ of 
^'Uits aiid^owera, 4 P'e matters ^err* 
iugithe utmost attention. * 

2^6. A crowded table ma^be great- 
Ty relieved by a sidr-boabd closo at 
hand, upon which may be placed many* 
thix^ inoidentid to tilio subcessiTe 
courses, until they %re required, » 

^587. At large dinner parties, where 
^here are seve^ courses, lt» is well to 
have the bill of barb, neatly in¬ 
scribed upon 'ipnall* tablets, and dk» 
, ti^uted about <^e table,' that the 
diners may know wb'it there is to 
come. • 

^588. Napkins skould be folded 
neatly. The French method, whi^h is 
very easy, of foldinl^tl^e napkh# like 
a fan, pla^ing^ it in a glass, *and 
spreading out me upper part, is »ery 
plcasibg. But thh English method of 
folding it like a slipper, and placing 
the bread inside of it, is convenient as 
well as neat. 

2589. Bread should b^ cut into 
thick squares, the lasf thing after the 
table is laid. Jf cut foo eady it be¬ 
comes dry. *Atray should be provid^ 
in which there should be a ftirther^up- 
ply of bre*ad, new, stale, 5ud brown. 
For cheese pulled bread should bo pro¬ 
vided. (2647.) • 

2590. CARvdip-KNiTES should '^be 
put im edge" before the dfmJfer com- 
memies, {o\ nothing irii^t^s a go»>d 
carver, or pciplexos a bad one, more 
than a knife whicAto refutes to pArfornf 
its ofBce; and there is nothing more 
annoying to the company than ip see 
the^-'’^ng-knifi^ dancing to and fro 
over the^'l^el, while the dinner is* 
getting com, and their appetites are 
being exhausted by delay. 

2691. JoiN!^ that require carving 
shoidd be set upon disbea sufficiently 
large. The space of the tadle may be 
economised by setting upon small 
dishes those tmngs tl^^t do not require 
carving. 

2692. However clo|fely the diners are 
compelled to wt together, THE carver 
SHOULD kIvS FLENTT OF BOOH. • 


2693. If the table is very crowded, 
the gEOETABiiEfL-eaay be placed upon 
Jbhe sideboard, aud*hand^ roimd by 
I the waiters. 

2504. It would save a good deal of 
tim(^ and much disappointment, if 
OBESE, tflUBKEYS, FOULTBT, BUCKINO- 
FIGS, Ac., were carted i&roRE being 
BENT TO table ; * especially in those 
cases, where«the whole *or .the principal 
part m such dishee^e likely to be eon* 
Bumea. • 

•2695. It is best for the carter to 
supply tbe ^ates, emd le^ the^ waiter 
han^ them round, instead of putting 
the (fuestiou to each guest as to which 
part he X)refcr8, aud then sMving to 
serve him with i^.to tHe ^r^udioe of 
o^cr» present. 

2696. LADiES«should b5 assisted be¬ 
fore genfleman.* * 

2597. Waiters should present dishes 
on the left ^and; so that the diser 
maytftssjst'himselfbvith his right. 

2698. Wine should be t^%n after 
the first course; and it will be found 
more convmiAatfo let the waiter serve 
it, than to hand the decanters round, 
or to allow the guests io fill for them¬ 
selves. 

2699. Waiter^ should be instructed 

to rlmove svhatever articles upon the 
table are tlTrown int^ disuse by the 
progress of the di&nei^ as iipon as they 
are at liberty. • 

2600/ FiN4E]^-aLASsra, or glass or 
plated bowls, filled with rose or orange- 
waf^, slightly wan^^ ip winter, or iced 
in summer, should be handed round. 

2601. Wh«N the dessert is served, 
the wine should be set upon the table, 
aud tbe decanters passed round by 
the compsiny. • 

* 2602. Fried Fish should he divided 
into BuitaWe slices, before the fire, as 
soon as ibL^ves the frying-pan. 

• 2608t Cod’s HbA) AND Shoolderr— 
The thick part ojkthe back is best. It 
sboiild be carved in unbroken slices, 
and eaclL solid slice should be accom¬ 
panied by a bit of the sound from un¬ 
der the back-bone, or from the cheek, 
jaws, tongue, Ac., of tl^ Imad. 
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2604. Tussot. —Stirika the cai'ver 
•long the 'hack-bone ^hich runs €rom 
heAdtoftail, andtheiSi serve tqttare sliceSf 
from the thick part, accompanying^ each 
slice vdth some of tlfe gelatinous skin of< 
the fins and thin part, which may be 
raised by laying the fish-slice fist. ^ 

2605. Bbill is served in the same 

manner. ” 

2606. JoE.v I3bny is alsdr served in 
the same way.* ThS latter ha/,.a fa¬ 
vourite pibce on the cheek. 

2607. Plaice, and Flaiseish Tgene- 
rally, afe seared in the sadxe manner. 

2608. Boles, when large, may, bo 
served as turbot; bat when sfiiall, 
should b&slicod across. 

2609. Sal)^on.—S w-ve a slic;^ of the 
thick with a smaller slice of the thin 
part. Keep Ihe flakes of th,e thick 
part as firm as po^ible. r * 

2610. Mackerel Bhoul<| be served 

in pieces out through the side when 
thejr are large. If small, they«may be 
divided through the back-bone, and 
served in halves. The shoulder part is 
ronsidered the best. ^ ' t 

2611. Whitinq are usually fried and 

curled. They should be cut in half 
down the back, and served. The shoul- 
dej^part is best, , 

2612. Bsls usually cut in slices, 
either for stowing or frying. The thick 
parts are considered Best. 

2613. JZmarks. — The roei of mac¬ 

kerel, the sound of erd," the ikmd of 
carp, the ehttle of John Dory, the Iher 
of cod, &c., are sfverally considered 
delicacies, though not by all |>erson8. 
Troui^ perch, jack, hake, haddock, gur¬ 
net, are all served in a similar 
manner, ® 

2614. Saddle op Mutton,— ‘vut thin, 

slices parallel with the back-bone; or 
•lice it obliquely from the bpne to the 
edge. ■' <?, 

2616. SaDDI.es orf^POBK OR LaMB 
arc carved in the same manner. 

2616. Haunch op Mutton or 
Venison. — Make an incision right 
across the knuckle-end, right into the 
bone, and set free the gravy. Then 
cut thin Bb«M*N f-he whole length of 


the haunch. Serve pieces of fa* with 
slices of lean. , 

2617. Ruhp or rSiBLOlNt DP B it*. 

-^The undercut, called ** the fillet, i* 
exceedingly tender, and it is ususd to^ 
^tprn the joint and serve the fillet first, 
reserving the meat on the upper part to 
serve cold. From the upper part the 
sliSea may be cut either lengthways ^r 
crossways, at option. ** 

2618. Rfbb op Beep are carved in' 

the same way as the sirloin; but there 
if Sio fillet^ • ' T . 

2619. liouND OP., Beep, — First cut * 
away the irregular outside pieces, to 
obt^ a good surface, and then serve 
thin'and broad Slices. Serve bits of 
the udder fat with the lean. 

26^2b.‘ Brisket m BEEP.-;-Cut off the 
outside, and t}mn<nervqlong«Jioc.8, cut 
the 4ihole lengl-h of the bones. 

2621. Snou>DER ol Mutton.—M ake 
a cross incision on the fore-part of the 
shoulder, and serve slices from both 
sides of thf incision; then cut slices 
lengthways along the shoulder-blade. 
Cut fat fflicea frqm the round comer. 

2622. tika OP MuTToK.-iMake an in- 
cij'ion across the centre, and servo from 
the ,knuckle-side, or the opposite, ac¬ 
cording to choice. The knudale-side 
will be generally found well doue, and 
the op])osite side under-done, for thb.^>e 
who prefer it * 

2623. ‘ijdiA op Mutton.—C ut''down 
bei?vreen the hones, into chops. 

2624. Quarter op Lahb. —Lay the 

knife tiat, and" cut "off the shoulder. 
The proper point for iuckilon will be 
indica4<td by the position of the shoul¬ 
der. A little lemon-juice be 

squeezed over the divided and a 
little cayenne peppfir, and the shoulder 
transferred to aul»thcr .dish, for the 
opposite efld of the table. Next sepa¬ 
rate the ipiiTKET, or short bones, by 
^cutting lengthways along the breast. 
Then serve from eiilier part as desired. 

2625. Loin op-Veal may be out 
across through the thick part; or 
slices may be taker in the direction of 
the bones. Serve pieces of kidney sn4 
fatSvith each plate. 
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28!^. FiLLtCT OF VbaL is carved as a 
round iof beef (2619). The bi|»wned 
bite of tfat ouisidt are esteemed and 
'ih^Uld be shared*among the,company, 
4idt!l bits of £»t and ot forcemeat from 
the centre. ^ • 

2627> Bftitiair of Vfal ehould be di¬ 
vided by cutting brisot, or i|pft 
bines, tne^Bame as the brisket Af lamb. 
• When the sweetbread cqjues to table 
with the breast, a small j[Aece should 
be served on e^h pjpte. • * ^ 

%8628. StTOBmo-FiQ sboifl<kbe sent*fo 
table in two halvss, the head divided, 
and one half laid at each end of the 
djsh. The shouldera and legs aluiuld 
be taken oflF by tbe oovious metbod of 
laying the knife u^er them, lift¬ 
ing the jomfc out, Thc^f may be sarved 
whole, or*divlda(i The ribs are gasily 
divided, and are oonsiderod choice. 

2029. ToNonjss are cilt across, inthijn 
slices. 

20BO. Calfjss' Hbads are carved 
across the cheek, and pieces taken from 
any part that is come-at-ahla *The 
tongue and brain-pavee aje* served 
separate. • * ^ 

2631. KwucKLr, OF Veal na earned 
by entiling ofT the outRide*pieces|i and 
then obtrdning good elices, and a]ipor- 
tioning the fat tlie lef»n, adding bits 
of the sinew tlvt lie !\found the joint. 

£6^. Leo of Poek i^^a^'Ped as a 
ham, but in thicker slices; when stuped, 
the*stuffing must be Bcnigbt for under 
the skin at the enj. * • • 
2633. Loin of Pork is carved the 
same as a loin of mutton. • 

5631, SpARE-miB OF Pork is*fcarved 
by B 0 pa..#iting the chops, which .shouW 
prevdoiisl^ftave been jointed. Cut as 
fiu* as the joint, then return the knife 
to the point* of the bones^and press 
over, to disolSse the joint, which m.ay 
then be relieved with thd* w>int of the, 
knife. 

20S5. HaMs are cut in very thin 
slices from the knuSkle to the blade. 

2636. PubasaNts. —Carve tbe breast 
in slices. Then take off the legs and 
wings fowl: 

2037. Fowia—F ix the fork firmly 


into the breast, then slip the kiitfa 
under the leguf'^and lay it over and 
I disjoint; then tho*wing8 in thp same 
tnanper. Do the same on both sides. 
•The smaller bones^equire a little prac¬ 
tice; and it would be well to watch the 
operatibns of a good carver. When 
the merry-thought has been rezqoved, 
which it may be* by ||hpping the knife 
thrtk^gh at*fhe p^t of the breast, and 
the neck-bonts drawn 'out, the l^nk 
may be tulLed over, and "^he knife 
MiruflK: through the back bone. 

2638. *PARTmM}£i9 are^besih carved 
by •cutting off the breast, and then 
dividing it. Bvrt for more economical 
camng, the wings may be gut with a 
bceast slicA^attachedi 
• 26S9. Wo§DCOCKS may bo cut right 
through the centre, /rom head to tail. 
Serve with ft i piece of the toast upon 
which it coiuea to table. 

2640. riQEONS^may be carved as 
wo^deffeks, or as partridges, ^ 

2641. Snipes the same as woodcocks. 

•2642. TumKEy.—Cut slices each side 

of the breast down to the ribs; the 
Jugs may then be removed, and the 
thighs divided from*tlie drum-klicks, 
which are wary tough; but the pinions 
of ^lu- wing itm very ,pcod, and the 
white par(f*of the wing ia prcfoited by 
many to the 1'^‘asi* The stufiSng is 
usimlly put in the breaS?; but when 
truffles, mushrooms, or^ysters are put 
into 4he boftyf an opening must be 
nmde into it % cutting through the 
ap^n. • • 

2643. Goose* —The apron must be 
cut off in ^ circular direction, when a 
glas^ of port d ine, mixed with a tea- 
spoonful of muriard, may be poured 
into th8 body or not. Some of the 
stufting should tUon be drawn out, and 
tTie neeb of tlie goose being turned a 
little •towards tj|p carver, the flesh of 
the breast sliced be sliced on either 
Aide of the bone. The wings may then 
be taken off, then the legs. The oilier 
parts aas carved the same os a fowl. 

264^. Dpokb may be carved, when 
large, the same .’la geese; but when 
young, like dhickens. aThe thigh joints, 
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however, lie much closer into the 
trunk than those of fowOs. ^ 

2645.3ABES shoqpJd he placed with 
their heads to the left of the carver. 
Slices may bo takeai down the i;?hole 
length of the back; the legs, which, 
next to the back, are considemed the 
best eating, may then be taken off, and 
the flesh divided from or served upon 
them, after the sbaall bones have b^n 
parted &om the thi]|,hB. . The Shoul¬ 
ders, whkh are not much esteemed, 
though sometimes liked by sportsmen; 
may be taken off by ^passihg the knife 
between the joint and the trunk. When 
a hare is young, the bock is sometimes 
divided at the joints into three or four 
parts, afteV bpiu^ freed from the ribs 
and under-skm. ^ , 

2646. Remarks. — Su^Gcient general 
instructions are here given to enable 
the carver, by observation and practice, 
to acquit himself well, ^ilie art of 
carviug does not conolst merolyuiu dis¬ 
secting tlffe joints sent to table, but in 
the judicious and economical distribu¬ 
tion of them, and tho'grs:,cg and neat- 
ner.s with w'hicli this distribution is 
effected. Eveiy dish should bo sent to 
table properly garnished (2642), and 
the carver should preserve the neat¬ 
ness of the arlBiigemeht much as 
possible. 

2647. PUjL,LIiJD BREAI).~Take 

from the oveut^an ordinary loaf when 
it is about half &akcd.~aad with the 
fingers, while the bread is yet hot, dex¬ 
terously pull thesi bnlf-set dough inio 
]neccs of irregular shape, about the 
size of an egg. Don’t attempt to 
smooth or flatten them—the rougher- 
their shapes the bettor. Set upon dus,' 
place in a very slow oven, wad ^lake to 
a rich brown. This forms a deliciously 
cri'ip crust for cheose. If you do not 
hake at home, your baker will pt'epare 
it for you, if ordered.' Pulled bread 
may be made in the involving ovens ^ 
12159). It is very nice with wine in -1 
stead of biscuits. , 

2648. YEAST.—^The following has 
been used and approved through 86 
fears. For a stope of flour • into two 


quarts of water put a quarter rf au 
oTince of hops, two potatoes sliced, s 
table-^onful of n^dt, or s^vgar; boil 
twenty minutes, 8 tnu& through a BJe>7(v 
let the liquor stand until milk-warm,, 
t^cn add a little German yeast, for a 
hrst quickening; afterwards some of 
this yeast will do. Let it stand in a 
laxge jar or jug til? sufficiently riseit. 
First put into au earthem bottle a pari 
of the yeast*'for a future quickening; 
let it stwd.in a cool place rmtil wanted 
fev a fresh making* Jtny plain cook 
or housewfle can easUr make this jeMt. 
Put the yeast to half or more of the 
floqr, and tWo qxiarts of warm water; 
stir well; let it sSand and rise; knead 
up with the rest of the flour, put it 
into ol* upon tins, *iet it stand to rise, 
bake,''’and you willRhave,goohd)read. 

2640. BYE AND WHEAT FLOUE, 
half and half, ^akes excellent house¬ 
hold bread. 

2650. DOGS.—The best way to keep 
a dog hejdthv is to let him have jdenty 
of ejKJrcise, and not “to over-feed him. 
Let thec^ at all,,^ime.s have a plentifu 
Huj>l>ly ot'^olean water, encourage 
til 9 m to t^ke to swimming, as it assists 
their^ cleanliness. When you wash 
them do not use a particle of riuap, or 
yon will jirevent their licking them¬ 
selves, and they may become habitually 
dirty. Properly treated, dogs should 
be fed ohly'* once a-day. Meat bbiled 
for dogs, and the liquor in 9 /hich iv is 
boiled thickened with barley meal, or 
oatmeal; forms'capited*'food. The dis¬ 
temper is “liable to attack dogs from 
four months to four years old. It 
prevails most in spring and autumn. 
The disease is known by dvmness of 
^tbe eye, husky cotlgh, shiv^nng, loss 
'of appetite and spirits, and fits. When 
fits occur, the dog will me it likely die, 
unless a ve^ei’M^iy surgeon is called in. 
^During the^ distemper, dogs should be 
allowed to run on the gross; their diet 
should be spare; »‘nd a little sulphux 
be placed .in their water. Chemists 
who dispense cattle medicines can 
generally advise with syfficieiqt safety 
uposi the diseases of dogf^ and it U 
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iMfBt i®r unskilful persons to abstain of them.—T hesejlii*ections are of the 
from physicking them. Hydrophobia titmoRt value ii! connection with the 
is modt dreaMil of all diseases. Oomebtic PsAiiUA^op(EiA (906^,. Dii^ 
The first symptoms are attended by b3l*bs.( 1212), pREsOBimoNS (1278), and 
^lirtil, fever, and languor. The dog Poisons (2261). fhfy wUl 6a /ound 
atarts convulBively in his sleep, andi mo 8 (rimport<mtfore 7 mgr{mUf, att&^dants 
when hwalce, though restless,*is Ian- i^o» tiw sickf and persons wlto reside 
guid. When a dc^ is suspected, ovt of the reach oj^ medical aid, sailors, 
should befijmly chained ina place where Jkc. dsc. ji'hey cemtai'ninstrvctiom not 
neither children nor dogs, or cats can onlff^ tlui^comp<^m(^gX>f maiieines, 
get near him. Any one going to attend biU most useful hints and cautions t^on 
him should thjck leather the application of leeches, blisters, povlr 

.proceed wifli great caiftitfo. When tites, *dsc « 
a dog snaps savagely at an ima^ary 2663. ^btiolks ^lEQUintn fob Mix- 
objoct, it is almost a certain indication ino Medicines.—T hree glass measures, 
miidneBS; and wb^n it exhibitis a one to measurd' ounces, another to 
terror of fluids, it is confirmed hydro- measure drachms, and ^ m<ifisui'e fot 
phobia. Some dogf|| exhibit a Jb^at minims er small^oses. • 
dislike of musical somfds, and ishen *26^1. A 'pistle and inprtar of glass 
this is the*caae they dre too frcqu|ptly or Wedgwood WBre, a^lass funnel, and 
madessport of. «But it is a dangerous glass fitirring*rdds. 
sport, as dogs have sdtnetimes bcei^ 2655. A spatula or flexible knife for 
diiven iniid by it. In many diseases spreadi]^ ointmei^'S, making pills, Ac. 
dogs will be benefited by warm bathe. 2^56.*^ set of scales and wdghia. 

The mange is a contagious disease, 2667. A small slab of marble, slate 

which it is diflScult to^et rid of -v^en or* porcelain, making pills upon, 
once c<^uti’acted. Tlie*be8t ywy is to mixing omltncnts, Ac. 
apply to a %eteiinai^ chemist for an 2658. Medicine Weights and Mea* 
ointment, and to keep ai)plying it stJEES. — Weights. — ‘Vt^hen you ’open 
some tipao after the diseass has disap- your box eontaining the scales and 
pearod, or it will break out again. weights, you will«>bser\'&that there are 

2651. CATS.—Jtisgenerally supposed several sqT&'e pieoee of brass, of dfr 
thai cats are more ay;ached to places ferent sizes thicknesses, and 

than individuals, but tbjsjs^m error, stomped with a vmety of characters. 
ThCjjr obstinately cling to certain pla<ys8, These ar-e thdyeigths, which we wUlnow 
because it Is there they lxf>ect to see expjain. • 

the persons to wbnm thfy are atl^ichedi 2659. Medicines are made up by 

A cat will return to an emijty house, trof weight, although flrugs are bought 
and remain in it many iveel^ But by avoirdupois w'cight, and of course 
wlwn at last she finds that the%mily you know that there are only twelve 
does not«^pm, sl^ straj's away, and if ounc^ to the pound troy, which is 
she chan\i then to find the family, marked lb. then each ounce, which 
she will abide with them. The same •contams*eigirt di-achms, is marked ; 
rules of feeding which app]y to dogs efjph drachm, containing three scruples, 
apply also to* cats. They should not is* marked* 3i.; and each scruple of 
be over-fed, nor too frequently. Cats ^twenty^[raina is qpirked 9i. The grain 
are liable to the same diseases as dogs ; weights are m^ked by little circles, 
though they do not become ill so fire- each circle signi^ng a giBin. 
qucntly. A little UHiinatone in their ° O'-*’"*- Besides these weights you 
milk occasionally is a good preventive. awill find others marked ^S)^ 

The veterinary chemist will also pre- o o which meanshalfasoruplejSsi^ 
scribe fowthe serious diseases of cats. meaning half a drachm; and^, mean 

2662. MKDICINKS — PreparattonSj j^g Jjaif an oungc. there 
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ounces, dracbms, scruples, tlie 
number of them ifL sfiown by Bomnn 1 
figures^' thus:—ii iii. iv. v,, Ac., an<il^ 
preaoriptdonB are wijitten so. ” , 

2600. Meauwei. — Liquid medicines 
are measured by the following ^ble r-^ 

fluid drachm 
1 fluid ounce, 
n 


COminlmfl.... 

8 flidd drachms. 

16 fluid ounces^.. ^ 
8 pints. J 


I 


.Sd J ...farfi™ 

' In ' 

1,.„1 fallen. 


and the signs which distinguish each 
are as follows:—o, meausis gallon; b, 
a pmfc,*«/5, 'a fluid dunce; /3, a fluid 
drachm; and 11), a minim. „ 

2661. Formerly drops used to be 

ordered, Vat as-the siae of a drop must 
nece.^Barily Vary, Tti rni ma are always 
directed to be** employed now, for any 
particulax medickae, although ior such 
medicines as oil of clo-Ves, essence of 
ginger, &c., drops are frequently or¬ 
dered. „ ^ ^ 

2662. Jn order that wo may measiira 
medidnes accurately,* tiiere are gi*a- 
duated glass vesselao mcasuriiig 
ounces, drachms, and Tniiiinis. 

26^3. When proper measures are 
not at hand, it is neeessaiy to adopt 
some other method of dete. mining the 
q'^utities required, aVid therefore- we 
have drawn up the following table for 
that purpose' , 

A tumbler.V 

. 1 uanulljr I '■* 

y contains 
A tablespoon.... j 

A dessertspoon. 1 

A teaspoon ... j 

Some persons keep a medicine-glass, 
which is graduated so as to sljow the' 
number of spoonfuls it contains. 

2664. Process or Marino Medicines. 
—To Powder Suhstanees .—Place th* 
substance in the mortar ana isfrike it 
with direct perpj..n,dicular blows of 
the pestle, until it separates into several 
pieces, then remove all but a small por¬ 
tion, which. bruise gently at first, and 
rub the pestle round and' rotind the 
mortar, obsertli^ that the circles de¬ 
scribed by the pestle should gradually 
decrease m diameter, and then increase 


rbo*;t 


1 


10 ouncos 

B 

2 « 

5 drftchtkLa 

3 

1 « 


again, because by this means ’every 
part « the powder is subjo^ed to tM 
process of pulverisa^n. « 

2665. Some substances require tp b« 
prepared in a particular manner beforif 
*ihej can be powdered, or to be assisted 
by adding some other body. For ex¬ 
ample, ^camphor powders more easyj 
when a few drops of spirits of wine are 
added to it,: *maoe, nutmegs, and such^ 
oily aromatic substances are better for 
the addition, of a- littlj. white sugar; 
resins and- gum resins should be j^v- 
dered in a cold plate, and if they are 
intended to **be dissolved, a little fine 
well' washed whBe sand mixed with 
thom.assist3 the process of powdering. 
Tougb x'oots, li|;e ^ntian and eolumba, 
shotitd be cut thin bl^es, and 
fibroflLS roots, like gingSr, cut slanting, 
otherwise the powdoc will be of 
email fibres. Vegetable matters require 
to be dried before they are powdered, 
such as peppermint, loosestrife, Bonn:i, 
d*e. 

2666. He citreiul not to pound too 
h-ird iu heglasB, porcebvu, or Wodge* 
wood's w.are morti^r; they .-ire intended 
ojjiy for substances that pulverise easily, 
and iur the purpose of miahife er incor¬ 
porating medicines. Never use acids 
in a marble mortar, and be sure that 
you do jnot powd*3r galU or any other 
astringenbS.ihBtauces in an iron mortar. 

2667. Siftityj is frequently required 

for powdei-ed rubstauces, and this is 
usuidlj done by emp^oyrng a fine sieve, 
or tying .the powder up in a piece of 
muslin* and stlrcking it against the left 
hand over a piece of paper. ' 

2668. filtering is f-equentl;j'-i‘cquiTed 
for the purpose of < btaining Jicar fluids, 
such as infusiouB, e^o-washes, and other 
medicines p and it is thtjyaforb proper 
that you shojdd know how to perform 
Jthe simple^qjeration. We must first of 
all make the filter-pAper; this is done 
by taking a squjjtre sheet of white 
blotting paper, and doubling it over, 
so as to form an angular cup. We 
next procure a piece of wire, and twist 
it into a form to place the furihel in, to 
prevent it passing too far into the neck 
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of bottle. Open out filter- 
paper ^ery carefully, and having nl^ed 
it m the fennel, meiaten it with a little 
V^iCter. Ilien plilbe the wire in the 
/paee between the fiinnel and the bottle, 
and pour the li<|uid gently down the 
aide of the paper, otherwise |he fluid 
is apt to burst the paper. 

•2fifi9. Maeetation ^is anotheeprodBsa 
, that is fibquently required to be pej^ 
formed in maldng dp ufetUcinea, and 
consists simplv in immessing the me* 
^jnos in cold%fal&^oT spirits fut a C(St- 
i!nn time. •• 

2670. Digestion resembles macera¬ 
tion, except that the process is assifted 
I>y a gentle heat, lue ingredienfs are 
placed in a flask, si^h as salad qu is sold 
in, which jhould bt fitted witb*i^X>lug 
of tow’ dt wo%[l, aim have a piece of 
wirejwisted roupd the neck. Thfi flask 
is hmd by meana of ilip wire over the 
flame of a spirit lamp, or else placed m 
some sand warmed in an old iruu 
saucepan over the fire, carc^being taken 
not to place more of flask below the 
sand than the portions oocupiid by tho 
iugredicntui * _ * 

2671- Infusion h"one of .the 
frequent ppeiations requiifd in uJiitking 
up im^cincs, its object being to ex¬ 
tract the aromatic and volatile prin¬ 
ciples of aubsljpnces that would be lo^t 
by dcvkJCLion or digestion; aaid^ extracl 
the Wuble from the idsoluhle.pttiU 
ijfhodios.* Infusions may he mudefiith 
Cold water, in ^whicil^ wise they* ai'o 
weaker, but moi^ jdeasant. The go- 
C'iral method employed ^ Consists in 
slicing, bruising^ or powdering^he in- 
gifdicnts first, then iflacing thorn-in^ 
coinmon^fg (whtbh should be as glo¬ 
bular as possible), <tnd pouring boilmg, 
water over tliem; cover the jug with 
a cloth folded six or eight times, but 
if there is a lid to the jug ^ much the 
better; when the infusion has stooa 
the time directed, hold a pittco of very 
cmrse linen over Ae spout, and pour 
the Hqidd through it into another jug. 

2072. Decoctimi,*ot: boiling, is em¬ 
ployed tp extract the niucilagiuous or 
gummy parts of substances tHeir 
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bitter, astringent^ or other qualities^ 
^d is nothing^ifiore than bouing the 
, iupedients in a ssmeepan withi the lid 
sightly raised. Be sure never’ to use 
•an iron saucepan fSr astringent decoc¬ 
tions, such as oak bark, galls, ^c., as 
•the^ well turn the saucepan black and 
jpoil the decootion. fliie enamelled- 
muoepans are vtry useful for decoc¬ 
tions, but en exceljenf plm is to put the 
ingri^euts into jar-end bojl the jar, 
thus preparing it by a water^ath, as it 
is teehnically termed. 

2673. £U;rract«« arc made by evapo- 

rating the liquors obtained by infusion 
or dbcoctiou, but these can be bought 
much cheaper and better chemists 
and drgggists, wnd so egn tinctures, 
«on6lctions,a cerates, plasters, and 
syrups^ but aib everj one is not always 
in the ueighb*urbood of druggbtE^ wo 
shall give recipes for those most gene¬ 
rally useful, and tlie method of m^ing 
tbtJln, • • 

2674. Pheoautioms to bk ‘obskbvkd 

Qivina Mediciu es. — Ssjc. —^Medicines 

for female# ihouid not be so strong as 
those for males, therefore it is advisable 
to reduce the doses about one-eighth. 

2676. TcgnpcraineM .—Persons of a 
plij^gmatic icij^pcram^t boar siimu- 
hmts and %urgaUv‘C's b^ter than those 
of a Sitngulne t iiu[>y'ameut, thei-eforu 
the latter require smalleradoses. 

267^. Debits ,—Purgatives never act 
so w#ll iipdnapersouH accustomed to 
t^Jle them, as upon those who are not, 
tharefore it is better to change the form 
of purgative from pill to potion, powder 
to drauglft, or aromatic to saliuo 
Purgatives shoftld never be given whe^^ 
there is an irritable state of the bowels. 

3677f Stimulants and uai*cotics never 
act so quickly upou persons acci'stomed 
fb use ^rits freely as upon those who 
live afiJlemiuus^. 

, 2678- CUmate. —The action of u^edi- 
cines is modified by climate and sea¬ 
sons.' In summer oeifaia mediomes 
act m#re powerfully tiiau in winter, 
and the same person cannot bear the 
dose in July that he could in Da 
cember. * * • 
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2870. Qemral ■— Persons 

whose geneiral healw^tis good %ear 
strong^ doses i;h^ the debilitated 
and those who have suffered for arlon^ 
time. ' 

2680. Jdioiynercay .—Walker will in¬ 
form you that this long term' xneeuU 
a peculiar temperament or dispositicv 
not common to people generally. For 
example, some per<i|pns cSmnot take 
calomel in the smallest dose without 
being salivated, or rhubarb without 
baviug convulsions; others,cannot takU 
squills,'opiu6i, senna) &c., therefore it 
is wrong to insist upon their taking 
these medicines. 

2681. Jhrms SestSuited for Adminis¬ 
tration. — fluids act' quicker' than 
solids, and powders soon^ than ^pillst 

2682. Best Metkod of Preventing the 

Navseons Taste of Medicines .—^Castor 
oil may be taken in milk, coffee, or 
spirit, such as brandy; but the best 
method covering the niuseous 
flavour is to put a table-spoonful of 
strained orange-juice ,in,a wiae-glasa, 
pour the castor oil into tht centre of 
the juice, and then squeeze a few drops 
of lemon-juice upon the top of theolL 
Cod liver oil may be taken like castor 
oil iu orange-jvuce. Peppermint writer 
almost prevents the nauoieous taste 
of Epsom salts; strong solution of 
extract of lic^orice covers the disagree¬ 
able taste of aloes; muk, that of 
cinchona bark; and tldvea thxt of 
senna. a 

2683. An exoe'Ileut way to prevent 

the taste of medicines is to have the 
medicine in a glass, as usual, and a 
tumbler of water by IJio side of it,^then' 
take the medicine and retain it in the 
mouth, which should be 'kept^ closeil, 
and if you then commence drinkinjg 
tbe water, the taste of the msdiciuo is 
washed away. Even d-he bittemoss of 
quinine and aloes may ^e prevented by 
this means. i 

2684. Giving Medicines to Persons ,— 
Medicines should be given iixvsucb a 
inauner that the effect of the first dose 
liliould not liavo coaHed when tlie neat 
'iuee i;i\en/tlaeietortj ilte laiervalH 


between tbe doses should be regelated 
acoonlingly. * 

2685. Doses of S|^ioiNi fob Dir* 
FEBENT 4 ^bs.—^I t must be plain to 
every one that children do not requins 
fuch jiowerful medicine as adults or 
old people, and therefore it is desirable 
tojtiave some fixed xqethod of determin¬ 
ing or regulating the administration Gf 
doses of medicing. Now, we will sup- c 
pose that the dose for a full-grown 
I^Pfsor^is ond dracl^m, i^en the follow¬ 
ing propor#-io*n8 will be Suitable for 
various ages givenkeeping in view 
other circumstances such as sex, tem- 
periiTuent, habit(|, climate, state of 
generalJiecdth, and idiosyncrasy. 


f " 

'Age. 

- :gk - 

/ 

ProFJrttoq^ 

Proportionate 

Dose. 

7 weeks . 

eq^-llfteen\u 

or grains’ 4 

f^ontha...... 

one-twelfth 

or grains & 

Under 2 years 

one-eighth 

or grains 7^ 

•1 

one-Bixth 

or grains 10 

M , i II 

one-fourth 

or grains 15 

'-7 

n • »i 

one-ttlird 

or scruple 1 

1. li S,, 

one'half 

or drachm | 

„ 20 » 

twu-fiRhs 

os^scmplfes 2 

abpro21 „ 

tlio f(ul dose 

or drachm 1 


The inverse 

grtf^dation 


2686. DBUGS, WIT^ THEIU I'llO- 
PERTIES AND, DOSlfS.—Wo have 
arranged,^ tl}p various drugs according 
to ^eir properties, and have giv^ the 
doses of ea,ih'; but in compiling fuis 
we kavg uecessyjcily oipittedmany from 
each class, because they cannot be em¬ 
ployed except by a medical man. The 
doses are meant for ad rjts. , 

, 2687. Medicines Imve been divided 
into four grand classesGeneral 
Stimulants; % Local Stimulants; 3, 
Chemical Bemedicb; 4, Mechanical Re- 
me<iies. 

2088. Gvj!fS>.iiAL Stimulants. —Gene¬ 
ral stimulants are sub-divided into two 
classes, diffusable and permanent sti¬ 
mulants : the firstSiomprising narcotics 
and auri-spiwmodics, and the second 
timics and astrlngouts. 

jJiOSO. Naiiootios are irnedicl£!n*M vvhieh 
eiupify and diminish the activity of the 
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ncrvoffc sjj stem. Givtai in ainall dosea, 
tliej ganerally act as sbimalant|^ but 
an increand doae4;3roduces a stupify* 
ing* efTuCt. Undei^this bead we include 
%lcollol, camphor, sether, the*bop, and 
opium. ■)# 

2/GdO’ Alcohol or rectified spirit, is a 
very powerful etio^ulant, and is never 
u*}d aa a remedy without bein^iluted 
»to the de^e called pro(^ spirit; and 
uvou then it is seldom usewntemally. 

It is used in restraining 

heeding, wherWihere is uSt^anj^Vessm 
or importance fpwunded. It is also 
used as a lotion to bums, ^nd is applied 
by dipping a piece of lint into^Ahe 
spirit, and laying it over the part. 

Freely diluted (op| part to ei^^JKeen) 
with water;^it forms a useful eye<^asb, 
in the lastPstagesof o^thalmia. 

Us^ iiU€rnall% it acts as a very ifseful 
stimulant when dilutedeand taken 
derately, increasing the general excite¬ 
ment, and giving energy to the muscu¬ 
lar fibres; lienee it become^Vbiy useful 
in certain cases of d«bility, espedlally 
in habits disposed to* create stveidity; 
and in the if>w*st.'ige j>f low fSvera. 

Dose .—lb is impossible to. fix apv- 
thing a dose fur this*reiried|r, as 
much will depend upon the individual; 
but diluted >vith^ water, and sweetened 
with sugar, fropi half^an ounce to two 
ounces raay be^ given thi;pe,*or four 
time8*a-day. In cases of extreme de¬ 
bility, ho^vever, much will dependi upon 
the disease. ^ \ ^ • 

Caution .—Remelnber that alcohol is 
an irritant poison, and that* fhe indul- 
ge{;ce in its us% daily origluatdb dys¬ 
pepsia or^ indigestion, and many other 
aerious c^fiplaintS. Of all kmds of 
spirits, the best cordial and stomachic 
is brand4f,4m» ^ ^ 

2fi9l. Cam^jfiutr is not a very steady 
stimulant, as its effect it 
but in large doses it acts as a narcotic^ 
abating pain, and inducing sleep. In 
modeiate doses it oj^rates as a diapho¬ 
retic and anti-spa^iuodic, increasing the 
heat of the body, •allaying irritation 
and kjistaip. 

It is med e-stemtiiMy as a iiiilmlbi 


when dissolved i^oil, alcohol, or acetic 
acid •being employed to allay rheumatic 
»pains; and it is a&o useful as ^n em* 
broc^tion in sprains, bruises, chilblains, 
^d, when combined with opium, it 
has* been advantageously employed in 
fiatuleift colic and sevgre diarrhoea, 
J»etng Tubbed over the bowels. 

When reduced fo a powder, by the 
addlition of*a littjp spirilr of wine, and 
frictvQi it ia'Vei'y useful as a local sti¬ 
mulant to hidoient ulcers, *especially 
When* they discharge a foul kind of 
matter; & pinch ie taken*betvaeeu the 
finger and thumb, and sprinkled into 
the *alcer, whidi is then dressed as 
usual. • • 

Whets dissolved in oil of turpentine, 
and dPfew dr§pa are place^ in a hollow 
tooth and coveued with jewellers’ wool, 
or scraped Iftitf it gives almost instant 
relief to to< 4 thachc. 

Used internally, it is apt to excite 
naiAea,*aud eveif vomiting, ^specially 
when given in the solid form. 

•As a stimulant it is of great service 
in all lovw f^fvel■s, malignant moanlcs, 
malignant sure throat, ami running 
sfnail-jvjx; and when eombintivl* with 
opium and bark, it is extreiriely useful 
in ihecking the f)rogrei;^ of malignant 
ulcers, aud''gaugrene. 

As a narcotic ^it is very useful, be¬ 
cause it allays pam and irrttation, with¬ 
out incjrcasiflg the pulse Very much. 

Wh*in powuefed and sprinkled upon 
tliA surface of a blister, it prevents the 
camharldea acting is a peculiar and 
painful manner upon the bladder. 

Combined with senna it increases its 
purgative properties; and it is also 
used to correct the nausea produced by 
> squills, •and" the irritating eflbcts of 
drastic purgatives and mezereou. 

*Dose, fipoiii 'Mir craius to one sent- 
,,ple, wiftoatod at^^ihort intervals when 
used in small doses, and long intervals 
when einployedm large doses. 

Doses of Uve various preparations < 
Gamplx#’ mixture, from half an ounce 
to three ounces; oompouad tincture 
of caiJiidior (UtircyiM'ic JfMxir), from 
fifteen miolals to onetl/kohim 
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CfamUtm. When ^veo ■ in an over- 
dose it nets «b a ponfei^. producu^ yo< 
imtin^, giddiness* %, deltnom, conrul*, 
aions* &nd sometimeB death. ^ 

Mod/e e/ ExMbiticA ,—It may beT mb-, 
bed up with almond emulsion* or mfu- 
cilage^ or the^olk of eggs, anthby this 
means suspended in water, or coj|^- 
bined with cblorofonL as a mii^ture, in 
which form it i)» a Taluabli:^ stim^ant 
in cholera and otHer diseases/ '(See 
Mixtures^ 

2692. .Sthcv is a dilTusable rtixap- 
lant, na^coti^ and B2^^i'r>pi4m<.dic. S^ 
p^uric ^ther is tursd extcrnalljf bol^h as 
a stimulant and a refrigerant. * 

In the former case its evaporation is 
preventea by covering- % rag moistened 
with it with oiled Eilk,(|jn order ^o 
relieve headibhej and latter 

case it h allowed to (pvaporate, and 
thus produce coldness: hence it is ap¬ 
plied Over scalded surfacds by means 
of rags dipped in it. r t. 

As a local application, it has been 
found to afford almost instant relief in 
ear-ache, when combiLed'trith aluiohd 
oil, and dropped into the car. 

Jnlemaliy it L u;jed as a stimulant 
and uarcol ic in low fovers and cases of 
great exhaut%tioi». ^ 

Ihse, from fifteen minin^v to one^and 
a h.df dr.t‘'h/rj, repeated at short inter¬ 
vals, as its iffEccte koojii ]iass off. It is 
usually given bi a Utile camphor julep, 
or water. „ - 

2693. Nitric JEthftr is a rofrigeiant, 
diuretic, and ajitiysjiasmodic, is 
\rell knoivn as “ sweet spirit of nitre/' 

Used ecrterTMJtll'ff, its evaporation re¬ 
lieves headiicbe, and it is sonictimcs 
applied to bums, 

hstenmUv, it is used tt^ relieve 
nausea, fiatulence, and thirst in fevers \ 
also as a diuretic. ^ i. 

Dose from ten minims to ono drachm. 

2094. Compom-d ^irit of Stdp&urie 
JSiheris a vety useful stimulant, nar- 
c<»Uo, and anti-apasniodic. * 

Used internally in cases of ex¬ 
haustion, attended with irritability. 

Djsc, from half a drachm to two 
drachms, k Mjjjmphor julep. When 
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combined with laudanum it p^vsxits 
the nauseating effeots of the opiut;;\i 
and Acts more be^eficiall]^ ad a nar- 
cotic. f , ^ 

2695. The is a narcotio, t 9 ni(^ 
and diuretic ; it reduces the trequenc;! 

the pulse, and does not affect the, 
head, lit<e most anodynes. 

*Used^externally it acts as an ano¬ 
dyne and discutient, and is Tiseful a 
fomentatio|^'for painful tumoui's, rheu-^ 
matic i>ain8‘ jn joints, and severe 

#>nturionB. J A ^ulloTi' stuffed with 
hops acts Cs a narcotic. ' e 

When the powder is mixed with 
lard, it acts 'its an anodyne dressing in 
paftrful ulcers. * 

Dcie, of the extract, from five grains 
to oa.3'’j«;ruple,: the tinctitre, from 
half a drachm to 4wo drachins ; of the 
powdtr, from three grains to one scru¬ 
ple; of the »w/M3io»,'half an ou£ca to 
hne and a hall ounce. 

2696. Gpimn is a stimulant, nari'otic, 
and anodyne. 

U^ed extt'rnally it acta almost as well 
h3 when taken kio ilie stomach, and 
without'»ffectirfg the bead or causing 
nausea. ( ** 

*^Applied to irritable ulcers iu llio 
form of tincture, it pronlotis tlicii 
cure, and alhiya pain. 

Cluti«3 di|>j)ed in a strong solution, 
and applied over pamful bruises, tu- 
moims, Or infiamed joints, allay pain. 

■A jmall pif'ce of solid opium stijffed 
into a hollow ^ooth relieves*toothache. 

A Weak BolC4tion of opium forxus a 
valuable oollyrium in ophthalmia. 

Tv^ «d/opa of the wine of opium 
dr(ipi>ed into the eye,‘Wts as an eBcel- 
T(int stimulant in .bloodsbp' eye ; or 
after long oontinu'd inflammation, it is 
UMiful in 6trength?nmg the eye. 

Applied as a Ihoiment^’In'^combina- 
tion with ammonia and oil, or with 
camphoralea spiritjit relieves muscuh^i 
jMiin. 

Wh 9 n combinq^ with oil of turpen¬ 
tine, it h| useful as a liniment in spas¬ 
modic colic. 

Used internally it acts as a very 
pc werful stimulaat; then sb% sedailvei 
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ind fioElly as an anodyne and narcotic, 
allaying j)ain in the most extraordinary 
manner, acting ^directlv upoif the 
nereons syaxem. • 

In«acute rheumatiam. it is a tnost ex¬ 
cellent medicine when combined with 
calomel and tartrate of antimo^; but^' 
its exhibition requires the judicious 
ca^ of a medical mftn. • * 

J>o9e* of the vaa^iovs prepixirationt 
XHonfeetion of opium, moi^^ve grains 
to half a drachm; ex^act ^f opium, 
from one to fivf graibB (tliSB is a*ralm« 
^abAi'form, as it does not pfbduce so 
much after derangement of the nervous 
system as solid opium); pUls of sogp 
ontf opium, from fivif to ten graJhs; 
compoumd ipeea/ouanka jpowder (‘VDo- 
ver's Powder”), froBf five to l^fenty 
grains: cantpou^d kmo powder, ffom 
five to twenty grains; wine of opktm, 
from tSn minims fo one ^rachm. 

CautioTU Opium is a powerful poison* 
when taken in too large a quantity 
(See Poisems), and therefore should 
be used with extreme cau^on. is 
on this account that have gmitted 
some of its nreparations. • 

2697. AN’n-BPASMOiilcB are medicines 
which possess the power of overcoi^i^ 

^pasms *f (he muscles, or aflaying any 
severe pain which is not attended by 
inflammation. The class includes a 
great many, bfijli the^ moat safe and 
serviceable you will Tind«tb be am¬ 
monia, aaaa^tida, galbanwx^ valerum, 
bark, sether, camphor, opium, and chlo¬ 
roform; with thtf ■mineflals, ox^a*of 
xinc and calomeL • 

2698. Ammom'^ or “ Vol^Ue 

is all anti-spAsmodic, antacid, stimulant^ 
and diaphr,rciaic. • 

Ueed extit'nally, combined with oil, 
it forms a chea p anA useful liniment, 
but it sGouida be dissolved* in proof 
spirit before the oil is add^. 

One part of this salt, ana efiree parts 
of extract of belladonna, mixed and 
spread upon leather,, makes an excel¬ 
lent plaster for relieving rheumatic 
pains. 

As a local stimulant it is well known, 
as regards^ effects in hysterics, fuMt- 


ness, and lassitude, when applied tc 
the n^se as comjpifii smelling salts. 

^ It is used imtmmaUy as an adjjainct to 
infusion of gentian in dyspepsia or in¬ 
digestion, and in Moderate doses in 
gout, 

• from five to twentij grains. 

(fOution. Over-doses act as a nar- 
dStio and ir.itant poison. 

261^9. BiegrboncUe of Ammonia, used 
intemaUy tbe«eaulS as the Volatile 
salt."* • 

from six to twenty-four grains. 

It is frequlatly^ombm§d w^ £p< 
■om f alts. 

26S9.* SoluHom of Sesqudearbonate of 
Ammmia, used the same as tho ** Vo¬ 
latile sal^” , • • 

^os$, frui% half a dra^m to one 
drachm,,combii^ed with*sume milky 
fluid, like ahnoiid emulsion. 

2700. Assafouida is an anti-spasmo¬ 
dic, expectof^t, excitant, and anthel¬ 
mintic. • • 

Vsfd intemoMy, it is extremely useful 
in dyspepsia, flatulent colic, hysteria, 
and nervoui^ disedkes; and where there 
are no inflammatory symptoms, it is 
an excellent remedy iit hooplng-cextgh 
and asthma. 

Used loealfy as |in enema, it is useful 
in flStulenttfolic, and cofivuMons that 
come on through Seething. 

Duses of variouS*preJtaratifins:—Solid 
gum, from te^ to twenty grains as pills - 
mixture,' fromi h'^lf an ounce to on« 
otinae ; tincture, from fifteen minima to 
ond^racbm; ammoiig.a{fd tincture, from 
twenty minims to one drachm. 

CautioTi. JNfever give it when inflam¬ 
mation exists. ■ 

270f. Oalbanum is stimulant, anti- 
spasmodip, expectorant, and deobstru- 
^t. • 

D'sed extemcdly, it assists in dispel¬ 
ling infieient tumours when spread 
%pon leather as a plaster, and is useful 
in weakness of the legs from rickets, 
being applied as a plaster to the loins. 

Usedi^rnaUy,itia useful-in chronic 
or old-st»ndiDg rheumatism and hys¬ 
teria. 

Doses of prepeuration^ thesium. 
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from tea to thirty mans as pills; Une- 
twre, from fifteen m^x^s to one dtwhm. 
It be made iisrto an emulsion witl? 
muoitaji^e and water. * 

2702. yftlet'ian^M a povrorful antf- 
epasiiiodic, tonic, and excitant, acting 
cliiefly on the nervous centresr 

interm^ly, it is employed* in 
hysteria, nervous lianguors, and spa.^* 
iuodic cota[ilainla {j(<ne'*all^/. It iy use¬ 
ful in low fevers. ^ 

Doses uf vati&us preparations: — Poio- 
der, from ten grains to one dcacb-n, 
three pr fo ur tiin?s a 3ay^ Unetitre, 
from two to four drachms; ammoriated 
imcture, from one to-two drachm.; in¬ 
fusion, f^om ^o to three ounces, or 
more, 

2708. Dark, or, as it'•is conmoqljr 
CJilled, “ Peruvian h irk," is ^ an anti- 
spasmodic, tonic, asir^i^nt, and ato- 
uv.wihic. 

Used espiemally, it ia an ^excellent de¬ 
tergent for foul ulcui*8, and tLoar that 
heal slowly, 

Used intemaJly, it ia ])artioularly 
valuable in intermifc^nt* fever or a^e, 
malignant measles, dysenteiy, diar¬ 
rhoea, intermittent rheumatism, St. 
Vitua' dance, indigestion, pervous affec¬ 
tions, malignant sore throat, erysir>elas; 
and its use iudioated ip" all cases of 
debility. 

Doses ofi its prepUrations: — Powder, 
from five grains to two dEaohms, mixed 
in wine, water, milk, »vr ip, or solution 
of liquorice; infusion, from one io ttiree 
ounces; decoctipn^trew. one to tdree 
ounces; tincture and oompoimd tine- 
tvra, each from one to thr«e drachma. 

Caution .—If it causes oppresaon 
at the stomach, combine it with an 
aromatic; if it causes vomithrg, give it 
in wine or rfoda-water; if it purges, give 
opium; and if it oonstipat^, give r/.u- 
barb. • t i 

2704. JBther (sulpI0wric), ia g^en in^* 
iemally aa on anti-apaunodio in difficult 
breathing and spasmodic asthma; also 
in hysteria:, cramp of the stomach, hic- 
< locked jaw, and cholera. 

it is useful in checking sea-sick- 

neSti. • c 


Dose, from twenty mininui out 
drachm. 

eSution.—An oTW-dose induces apo¬ 
plectic symptoms. ' 

2705. 'Camphor is given internally i^s 
, pn anti^spaarnodic iu hysteria, cramp in 

the stomach, flatulent colic, and St. 
Vitus’ dance 

Dose, from two ^ twenty grains, r 

2706. Cfpium is employed interuali^ 

I iu spasmodfc affections, such as cholera, , 
spasmodic isthma, hooping-cough, fia- " 
'T-tdeill colic, and St, Vf us’ dance. 

Dose, from one^^ixth of a graiii to^, 
two grains of the solid opium, accord¬ 
ing to the disease. 

i^07. Qjride Oj Zinc is an anti-spasfiiO' 
die, astringent, and tonic, 

! UhA extemzU^, as an ointnent, it 
forms a useful a;itrin;^-ent''ia affections 
of the eyelids, arising from relaxation, 

1 or as a powder, it is an excelJent (U*- 
f^tergent for unhealthy ulcers. 

Z'sed internally, it has proved cMoa 
cious in St. Vitus’ dance, and some 
otb^r spasmodic^ affections. 

Dose^ from qae to six grains, twic'< 
a day. *" 

2708., Calome>. is an anti-spasmodic 
jufceiative deobstruent, pu^tive, and 
errbine. ’ ‘ «« 

Used intemdlly, combined with 
opium, it acts as an 'Unti-spasmodic in 
locked' jaw, cholera,. aVd many other 
spasmotiid’affoctions. 

‘As an pit"rative and depbstrueat, it 
has been fouCil useful in leprosy and 
itch, It'hon cdlnbinca with antimonials 
and ^aiacum, and in enlar^ment of 
the liver a^d glandular affections. 

It acts beneficially iu dropsie^by 
‘producing watery nsotionsr 

In typhus it ia great fienefit when 
combined with antimonials^ and it may 
be given tia a purgative in afrnost any 
disease, provided there is not any in¬ 
flammation of the bowels. Irritability of 
the system, or great debility. 

Dose, as a deob'ttruent and alterative, 
from one to five grains, daily; as a ca¬ 
thartic, from five to fifteen grains; to 
produce pytalism or salivation, from 
oiie to two gtauis, in a ptU, with a 
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quoriilr of a gnun of opium, lught and 
Cdoming. , 

Omaion^ Wheni taking calomel, ex- 
polure to cold or*dampneaa jhould be 
^afded againat, as such an imprudence 
would bring out an eruption of tb,^ 
skin, attended with fever. Vi{hen this 
does occur, leave off the oalomul and 
giwe bark, wine, and purgativee; taie 
•a warm oath twice a day^ and powder 
the surface of the body with powdered 
starch. • 

^09. Towici are*givejf ^ iiSprd^ 
iffe tone of the system, and restore the 
natural energies and genpral strength 
of the body. They consist of ^irk, 
quassia, gentian, cifamonille, worm* 
wood, iuul angostuiga bark. 

2710 . Qt^sia is a sknplc ionu^ and 
cnu be uted veith ^ifety by any one, 

M it ^cres not increase the imiiaoFheat, 
or quicken the circulation. , 

Used intemalhjy in the form of in 
fusion, it has been found of great bene¬ 
fit in indigestion and ne^ous irrita¬ 
bility, and is useful i^er biiious ftvers 
and diarrhoea. • • 

Dose, the Yrom one 

and a half to two ciLnces, three tildes 
a-day. . , * • 

• 2711. Gentmn is on excellent tonic 

and stomachic; but when given in large 
doses, it acts an aperient. 

It is need mtcrnatty in all ’cases of 
gcnei^l debility, and, when combined 
with bvirk, is used iH intenditfeut 
fevers. It has also employe^ in 
indigestion, and It is ^metimes used, 
combined with volatile s|lt, in that 
disease; but other times sdone, in 
the form of infusion. • ^ 

After 'dtarrhced it proves a uae^ 
toiiic. 

UsedjyJfgnaMy, infusion is some- 
tinies applieAto ii)ul ulcers? 

Dose, of the qp&and a half I 

to two ounces; of the t-mclwe, one to* 
four drachnc^s; of tiie extract, from ten 
to thirty grams. • 

2712 . OhawofmUe, The .flowers of 
the ithamomile are .tonic, slightly ano¬ 
dyne, ai^i-spasiuodic, and emetic. 

They are tMed externaUy as fomdhta- 


tdons, in coliev fa^-ache, and tumoum, 
and io unheal^y ulcers. 

They are iwed ifttemally in the form 


bf fusion, with carbonate ol^ soda, 
'ginger, and other ttomachic remedies; 
in dyspepsia, flatulent colic, debility 
follow!^ dysentery and gout. 

^'^arm infusion of the flowers acts as 
*an emetic; and thh powde^nd flowers are 
Bontofimes^combugied* with opium or 
kino^Vud given iif intermittent fevers. 

Dose, of the powdered flowers, from 
ton grains |o one drachm, twice or 
thrice a-day; of the tnfvmon, ffom one 
to two ounces, as a tonic, three times a- 
day^ and from «ix ounces to one pint, 
as an emetic; of the epirac^ from five 
to twenliy grainff. • 

• 27t3. Wo^vfood is a tonic and an- 

thelmimtic. • . * 

It is medfexiermUy as a discutient 
and antiseptic. 

It is intemaUy in long-standing 
casts of dyspepsifi^ in the form of infu¬ 
sion, with or without aromatics. It 
hjhS also been used in intermittenta. 

Dose, oS infusion, from one to 
t^o ounces, three timra a-day; of the 
powder, from one to t?kfo scruples; 

27H A 'j^ostwa Barh, or cusparia, is 
a tgnic and stimiilant. It expels flatu¬ 
lence, iueze^pses the appetite, and pro¬ 
duces a grateiul \^rmth in the sto¬ 
mach. * • 

It is^ ttsed infernally dn intermittent 
(evei^,‘dyspepsia, hysteria, and all cases 
u^*debility, where a stimulating tonic 
is elesirable, partwukirly after bilious 
diarrhoea. 

i> 08 c, ofrthe powder, from ten to 
thir^ grains, oembiued with cinnamon 
X)Owaer, magnesia, or rhubarb; of the 
extract 0 frofii three to ten grains; of 
the infusion, from one to Cwo ounces. 

• Cautlo ^.—It sh«uiH never be given 
iu iyflfimmatory diseases or hectic 
fever. 

, 2715. AsTStNOKNTB are medidnes 
given for the purpose of diminishing 
excessive discharges, and 'to act indi¬ 
rectly as tonics. This class includes 
catechu, kino, oak bark, logwood, roBc^- 
leaves, chalk, and whitH vitriol. 
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2716. (k^eehit is a most Taluable last st^e of dysentery, and a iaa3>abat« 

astringent. ^ (.of the intestines* , 

It is t^d externaif^t t^uen powdered,, of the extrofi from $fia to one 

to protnote the eontraction of flabby drachm; of the decfjtion from one'to 
ulcers. As a local tfstringent it irf use-« three ounces, three or four times a *^yi 
ful in relaxed uvula, a small piece tbe- 2720. Iloae leaves are asti*ingent and 
ing dissolved in the mouth8Qiall,r> Cdhic. 

spotty ulcerations of the mouth a|Ml They are «#ed ivUemcdhj in spitting 
throat, and bleeding** gums, and for' oi^ blond, haemorrhfcge from the sip- 
these two affectifins it is irsed m,.the mach, intestines, &c., as a gargle for^ 
form of infusion to 'vSish the parte. sore throat„.i£Qd for the night sweats of 
It is ffiven internally in diarrhoea, conBumption« 
dysentery, and hsemotrhage from thg ffThe^-infusion is freqii^intly used as a 
bowels. ^ ‘ tonic with ^uted sulphuric acid (oil Of 

Dosst'of the infuMon^ from one-to vitriol), after low fevers, 
three ounces; of the tvaeittre, fromc one irifusion from two to four 

to four drachms; of the powder^ from ounces. * 

tentothiAyarjfine. , , 2721. aollr, when prepared by wash- 

Caution .—It must not ho given ing, bfecomes an iscringent as wel. as 

soda or any aikali; no? metalljn salts, antacid, t- ^ ‘ , 

albumen, or gelatine, as property is It is used iatemmly in diarrhoea, m 
destroyed by this combination. the form of mature, and extemdUp as 

2717. Kino is a powerful Astringent. aSi application h burns, scalds, and ex¬ 
it is twed externallyaio ulcers,t6o give coriationa. 

tone to tliem when flabby mid die- -Do/ffi of tlie iviixtuT^ from on© to two 
charging foul and thin matter. ounces. ' , * , j 

It is ttsed tw^er»a/iy to *lhp same dis* 2722, vUnol, or sulphate of 

eases as catechu. sine, is an*\stringent, toBic, ^nd emetic. 

DosSf of the powder, from ten to It is used exteri %Uy as a collyrium 
thirty grains ; of the tincture, from one fa/' ophfchaMia (See “ Domestic Ph^ 
to two drachms; ofr the*'compound macopoeia, 906), and as a detergent for 
powder, from t(.a to wenty< grains; of scrofulous' ulcers, in the proportion of 
the infusion, from a half to one smd a three grains of the salt to one ounce of 
half ounce. , *■ water. 

Caution.—-{See Catechu.) , It is Ued dntef naUy in indigeition, 

2718. Oak Bark is ai^ astringent and and-<many o^thgr diseases; bu( it shoiUd 

n not be given unices ordered by a medical 
It is used exterjfxiSly, in the form,-'of tAan, at/^t is a poison .1 
decoction, to restrain bleeding from 2723. Local Stimulants. — Local 
lacerated surfaces. „ stimulpts tomprise emetics, cathartics. 

As a local astringent it is used in the .diuretics, diaphoretics, expectorants, 
form of decoction as a gsrgle in ♦sore sS^logoguea, errbinea,r>and ej bpastics. 
throat and relaxed uvula, i. 2724. Embtios are medicines given 

It is used intemedly in the same dis- ' for the purpose of ausing vomiting, as 
eases as catechu, and when combined in cases of •poisoning. 
with aromatics and bitters, ia^’injermit- ipecacuanha, jjhamomile, and mustard, 
tout fevers, ^ ^ 2726. I^axwmha is an emetic, disr 

Don of the pvwder drom fifteen to phoretic, and expectorant, 
thirty grains; of the decoction from two It is used intemfitUy to excite vomit- 
to eight drachms. ing in doses of from twenty to thirty 

2719. Logwood is not a veiy Wtijfac- grains of the powder, or one to one and 

kory aatringent, »Iwiif ounce of the infusion, every half 

it is iMed inUirnaily in diarrhoea, the hoiv until vomitittg talces plates. 
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To liake H act well and easily the tive, and therefoi^ used for children 
patient §hould drink half'pint do^ea of and delicate p^ona. 
warm wate» # • JD^e for chudrert from one iQ four 

As a diaphoretic it should be giveii dtad^as ; and for adidt$ from one to 
1^ doses of three grains, mixed with two ounces, oombfiied with rhubarb 
some soft substance, such as cnunbs qf, and cinnamon water, 
bread, and repeated erery four ^ours. • 2729. • Tavmrindt are gsnerally laxar 
Dose of the wine from twenty minims tj-'# and refrif»eraut. As it is agreeable, 
to^ne drachm (as £ diaphoretic^; and* this medicine wilf generally be eaten 
from one drachm to one and a half by children* whemAhey will not take 
^ ounce (as an emetic). * • other/nedicinea. * 

Cautiim. —^Donot ^ve mere than the Dose from half to ooe ounce, 

doses named sbj^e, bScauso) althdliglf # ^s i refrigerant beverage in fevers it 
•saA emetic, yet it^is an acrid-narcotie is extremcAy grate&l. • • 

poison. ^ 2760. Castor o»2 is a most valuable 

2726. Mustard is too wul known ^ medMtine, as it generally operates 

require describing. It is an eminc, quickly and mildly. , - 

diuretic, stimulant, rubefaci'pf. It is Hsed extA-naUtfj coaabmed with 

It is used extem^y cas a poili^ice, citrontsiutmeSt, as a topical application 
(which is made ,pf tbe powder, bread- in eomnttn l^rtwy. , * 

crumbs, and water; vinegar is noC ne- It is used mtsmally as an ordinary 
cessarf). ^ ^ purgative for infants, as a laxativeffor 

In all cases where a stimulant is re- adults, and in diarrhoea and dysentery, 
qulred, such as sore throats, rheumatic ln*codc it is vflry useful and safe; 
pains in the joints, cholera, cramps in and also after delivery, 
the extremities, ^arrhoca, *and many for infmdj^ from forty drops to 

ether diseases * two drachms; Yor ad/uUs from hiJf tc 

When it should ndt he left one ounce and a half, 

on too long, as it is to cause ulcer|- 2731. Svlphwr .— Sublimed 8ul](ihui 
tion'of the^part From teq to thyty’' is laxative ari4 diaphoretic. 

^jjpiinuiesls quite long enough. It^ used exterryi% in^skin diseases, 

When iwcrf tufernaWy as an emetic, a especially iflqb, both in the form of 
largo tcu-apoonfu7 mixed with a turn- ointment and as a vappur-bath. 
bier of warm w8t^r gAerally operates It is weed! internally in hnmorrhoids, 
quicklja and safely, frequently when combined with magnesia,"as a laxative 
utheir emetigs have failed. • ■ * * fo^ ch^dren, ilnd as a diaphoretic in 

In dropsy it is someftmes given,in, rhedhiatism. 
the form of whey^nvhicn is ma?le by D§se from onee scruple to two 
boiling half tut ounce of the* bruised drachms, mixed in milk or with treacle, 
seeds in a pint of milk, and* strcfining When combined with an equal propor* 
off ^he curd. Frdm three to foui^ tion of cream of tartar it acts as a ])ni'- 
ounces of this is to he taken for a dose gative.* 

three times a day. ^ 7!lZ2. MetgiUsia,—Calcined magn^iva, 

2727. C^raABTics Bre divided Into Assesses the same propetues as 
laxatives 'anS^rgatives. The former carbonate. « 

comprise manna, t^uuarind% oastor oil, DoM,libm ten to thirty ^nins, in 
sulphur, aud magnesia ; toe latter, ftiilk or water. 

senna, rhubarb, jalap, colocynth, buck* /Jarbonaie of n^sgsuna ii an antacid 
thorn, aloes, cream if tartar, scam- and laxative; and is very useful for 
mony, calomel, Epsom salts, Qlauber’s children ^hen teething, and ‘heartbuiti 
salts, sulphate of pofasby and Venioe in adults. 

turpentine. Dose from a half to two diaohnui, in 

272S. Mimm is a very gentle laxS* waterormilk.- • * 
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2733. Sienna is a purgative, but is 
apt to pipe when given alone ; there* 
fore it is combined ^ittf^ome aromatic, 
such as cloves or ginger, and the iafti*' 
sion should be made with cold instead 
of hot water. It usually acts in about 
foxir hours, but its action should 
assisted by chinking warm fluids. ^ 

Dose of the ron/ec^ten, comm^iS 
called ** lemCiwfxlecttuwp^ffrom oue to 
three or four drachms at bedtime ; of 
the infvmoti, from one to two odnces; 
of the tinctwrct from one tp tyo 
drachms; of the syrup (jsed for chil* 
dren), n-om one drwhm to one oupce. 

Ccsution .—^Do not give senna i(L coy 
form except confection, in haemorr¬ 
hoids, axi!d never in irritability of the 
intestines. 

2734. BJvuharh is a purgativ^, astriii- 
gent, and stomadjic. ' ( 

It is turd externally in the form of 
po#der to ulcers, to promote a healthy 
action. ft m, 

It is given internally in diorrhcea, 
dyspepsia, and a debilitated state of the 
bowel^ 4 

Combined with a mild ^preparation 
of calomel {cum, crein), it forms an ex¬ 
cellent purgative fur children. 

Dose of the infusion from one to two 
ounces; of theopow(/cr fron^one ac'.uple 
to half a drachm as a purgative, and 
from six to ten grairs as a stomachic; 
of the tinciure and compound tincture 
from one to four drachma;*' of the 
compound pUl from ten to tbirlsy 
grains. , '‘* 

2735. Jalap is a powerful cathartic 
ind hydrogogue, and is ap|i to gripe. 

Dose of the powder from ten to tliii>ty 
grains, combined with a drop or^^wo of 
Aromatic oil; of the compound powder 
from fifteen to. forty graW; of the 
HncPure, from one to three draoh];nB; 
sf the extract^ from ten twenty 
grains. The wateiy extract is better 
than the alcoholic. ^ 

2786. Oolocynth is a powerful drsatic 
cathartic, end should never be given 
alone, uidess ordered by a mehioal man, 
as its action is too violent for some 
coxuiUtutlonB. 
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Dose of the extraetf from f ve to 
fifteen grains; of the compound extraetf 
from»fivo to fifteen^rains. ^ ' 

2737. Buckthorn (s a brisk puigaAive 
for children in the form of syrup. „ 

' Dok of the syrup from one to s!!k 
'-drachms. 

2738. ^ Aloes is a purgative and cof 

dhartmin large, aoid tonic in smaller 
doses. • ^ 

Dose of powder from two to ten 
grains, oompined with soap, bitter ex- ^ 
or gsjbher ipur^^tive medicmes, 
and giveie in the form of pills; of |he ^ 
compound pillf from five to twenty' 
grains; of the pill of eUoes and myrrhf 
frbm five to tr-enty grains; of the 
tinct&ret from four drachms to one 
ounce; of the portpound tincture, from 
one'-to four dfrafhms: of (he extract, 
from six to ton graihs; of the com¬ 
pound decoction, from four dracbms to 
^wo ounces, ^ 

2739. Crecm of Tartar is a purgative 
and refrigerant. 

n is use J intemaUy in dropsy, espe¬ 
cially* of the belly, in doses of from 
one Bcr'aple to One draqhm. 

As a refrigerai(4 drink it is dissolved 
:t hot water, and sweetened with sugar, 
and is usfed in febrile diseases, care 
being taken not to allow it to rest to9^'> 
much upon the bowels. 

Dose, aa a purrative, f'om two to four 
drachmsa hydrogogue, firopi four 
tCiSiz drachms, mixed with hon^ oi 
treacle. 

* Oa/etMm ,—use ^ould be followed 
by tonies, especially gentian and an- 
gostipra. 

2740. Scammony h* a drastic pvkga- 

^live, generally acting ,guickly and 
powerfully; somfttimes producing nau¬ 
sea, and even vonnting, and being very 
apt to gripe. mes^ 

It is used int&maXiy, to produce 
watery et^abaations in ^op^, to re* 
move intestinal worms, and correct 
the slimy motions of children. 

D<m of the powder from five to six¬ 
teen grainsi, given in liquorice water, 
treacle, or honey;' of the eonfeetign 
from twenty to tl^y grauua 
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CaiUign .—Do not give it in kn irritable 
or inflamed etate of the bowels. 

2741. *£psofii Salts is a. purgative and 
diu^tio. Ilf genera]^ operates quiekly, 
and therefore is extremely usefuKin 
aeute diseases 

It is fotind to be bweficial in dysi^^ 
pepsia when combined with inftiBion of 
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gentian and a little ginger. 

jft forms, an excellent enema with 
elive oil. • 

Dose from a half to two dhnces, dis- 
solved in warm oji wate^. In^iisiqPk 
of ^0908 ][>artially covers its taste and 
• assists its action. * ’ 

2742. Qlavbet^B Salt is a very good 
purgative. - 

Dose from 


given lu 


one drachm 

» 


• As a topical Application it is b^mefi' 
I'^ild in sore thnoat, a few graius'being 
gUowod to dissolve m the mouth. 

27jl7. Acetate of Potasta is diuretic 
apd cathartic, 

1|^ is given iniemally in‘dropsy with 
j w lj i r eat beneiit) in ^oses of from one 


t •, 

a half to two ounces^ dis* 
solved in warm waters * • 

274E. Sulfate of P^thih is a caiihar* 
tic and deoustruflnt. « 

It is* used internally, combined with 
aloes or rhubarb in obstructions of theij 
bowels, and is an excellent saline pur¬ 
gative in dyspepsia and jaundice. 

Dose of the powdered ealU from |en 
grains to one drachm. « 

2744. Venice TwrpeMine in bathar- 
bic, diuretiif stimul^t, and anthel¬ 
mintic. ■ '* ^ 

It is externally as a liibefaciAit, 
^fhd is given internally in flatulent colic, 
in tape-worm, rheumatism, and other 
diseases. • • . 

Dole as a diwrltie, from tern drops 
to one drachm; as a cathartic, lrom,t(!|n 
to twelve dihchms; as ap. anthelmintic, 
from one to two pjmce^ 'every eeigiit*! 
hours, till the worm be ejected^ 

^45. Diurstiob are medicxieBiijhich 
provaote an inc.^ea£ed secretion of 
urine. The^^ consist of nitre, acetate*! 
cf potassa, squills, ju^oiper, and oil of 
i^azpentine. 

2746. JfitmAa a diuretic aoA reMge- 
rant, * 

It is used ^eternally as% detergent 
vchra dissolved in water, and as a 
lotion to inflamed and painful rheum- 
utio joints. * 

It is given untemaUy in doses of 
ibun ten grains to a*drachm, or even 
two drscfliQs; in spitting blood it jii 


f^Bcruple -to ope drachng e'^ery three or 
four Imurs, t<vact ek a diuretic in com- 
binatHl>n with infu^^ion of quassia. 

tflose, as a cathcwtie, from two to 
three drachmi. ^ 

27|8. SqmUs is (£uretio and »pecto< 
rant ^hen given.in small doses; and 
emetic and purgative when given in 
large doses. , * * 

It ^ deed i^temalhj in dropsies, in 
cdinbina^on with caIomeI*und opium; 
in asthma, witl^*ammbniaQum; in ca- 
tai'rh, in the fbrm cf oxymeh 
Dose of the dried bulb powdered from 
one fopr grains #vory six hours; of 
the campovmd pill, from ten to twenty 
^ains; of the tinetiure, from ten inin- 
imie to one dsachm; of the oxymel, 
from a half to two drachms; of the 
vinegar, from twenty fumims to ^two 
drachma. 

2749. Jimiper w diui'etic and sto¬ 
machic. It given inte^aUy in drop¬ 
sies. * 

Dose of the mjksifn frqm two to 
three ounces every four hoijurs; of the 
oil, fi’om*one\qfive minims. _ 

€7^0? OUofTdtpentineia a diuretic^"" 
anthelmintic, and nj^efaoient. 

It^s used extemalCy flatulent coli<^ 
sprinkled ov^r flannels dipped in hot 
water and wrung put dry. 

It is used internally in the same dis« 
eases as YeniciC turpeutine. 

* Dose frBm five minims to Sne ounce. 

2^51. DiAfHOBsncs are medicines 
given to ^Vease the secretion from the 
ticin by* Westing, s Ihey comprise ace¬ 
tate of ammonia* calomel, imtimcmy, 
oiflum, camphor, and sarsaparilla. 

2762. Solution of A<xtate of Ammonia 
is a most tiseful diaphoretic. 

It is tcfsd extemc^ as s disoutiaii>^ 
as s lotion to jsflsmed nqlk-bresitB, st 
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an Rye-wa«b and a lotion in scald head. 2758. Tolu is an excellent 
If is given interrihUy to promote per- rant, when there are no inflammatory 
aph*ati<jn in febrile diA^ases, which symptoms. 

does \nost effectually, especially when' It is given intermUy in asthma «and 
combined with caofphur mixture.* i chronic.* , 

Dose from a half to one and a half i)ose of the (alsom, from flve to thii'fy 
OfiiTice every three or four houra. » grains, combined with mucilage and 

27.53, Ai^'nuony — Tartwr i s suspended in water; of the tmciurg, 

diaj>hoi-elic, euietac, ^expectorant, altei:lt!}'*<rom a half to two drachms; of the 
tivo, and ruhefafient. e syrwp, from a half to four drachms. 

It is used eaiemdky as- an irritwt in 2759. Sii^oooouBB are given to irf- 
white swellings and deep-seated ihflam- crease the, flow of saliva or spittle. * 
mation, in the form of an ointmenL ^ consi^ of glngei^tend calomel. 

It is giv^n intei^MUlf hi- pleurisy, 2760. a^ogoguv', caruina-^ 

bilious^fevers, and many other diseases; tive, and stimulant, 
but its exhibition reqiiires the akiil of a It is usedSntertMUy in flatulent colic, 
medical man to watch its effects. dyspepsia, and i'3 prevent the griping 

Dose ^ifx 8nd*Bixi;h of a grain to of nHedioines. When chewed, it acts aa 
four grains. r * #> a sialogogue, apd^ therefore useful in 

Caution, 'it is a ppuon^ a,ifd there* reli^j:ed uvula, t* ' r 

fore requiregkgEe^care'^n its administra* £?«e, from ten to Wenty grains ol 

tion. the powder ; of the ’iincttare, frcm ten 

2754. A nttmonud Powdir is a diapho- Minims to onl drachm. 

retie, emetic, and alt 3 rative. i ^ 2761. We shall pass over the class of 

It is given internally in febrile dis- bbrhinbb or medicines to cause sneez- 
eases, to prochice determination to the ing; to corfsider EmPASTica and ItuBr;* 
skin; in rheumatism*, whe^ combibed facibnts ; or thSose remedies which are 
with opium or calomel, it is of great applie<fl^ blisf^r and rcause redness of 
benefit. • the surface. Tfeey consirfd of canthar- 

Dose from three grains to one scru- /hes, ammonia, Burgundy pitch, and 
plo every fuuv hours, takfhg plenty of mifatard. “ * f . 

warm fluids l^tween each dose, 2762. Canlharides or S)^ani 6 h flie^ 

2755. Sarjsapai'illa is diaphoretic, al- when used internally^ are diuretic and 

terative, dipretiefand tonic. stimulant; and^epispastic and rubela* 

It is giveu intemeUly ,m cutaneous cient wiicu applied externally, f ^ 
disca&es, old-standiqg, rheumatism, tMode of ^jrplieaiion. — A portiqn of 
Iftii'otula, and debility, ’ •• *' the blistering plaster is sprbad with the 

Dose of the ^cpctioitf from fodrto 'thhmfc uponbrown paper, linen, or 
eight ounces; of campowsd aeeoc- leather, to the size required; its surface 
tion^ from four to eight oufices; of the then, sUghtly moistened with olive oil 
extract, from five grains to ono drachm, and sprinkled with ’camjihor, and^ae 

2756. Expeotobants are medicines '^filaster applied by 9 ha'tidage. 

given to promote the rjcre^ion from Cemtion. —If a blister i« W> be applied 
the windpipe, Ike. They consist of an- to the head, sha^ it at least ten bours 
timony, i^iecaouanha, squills, ammopia- before it ts put on ; and^$*te better r.o 
cum, and tolu. *■«, place a thin piece of gauze, wettea with 

2757. Ammontoctct.iisanexpe'ctoraDk vinegar, ^e^een the skin and the blk^ 

antispasmodic, and deobstruent. ter. If a distressing feeling be experi- 

It is used external,ly as a discutieiit, enced about the bladder, ^ve warm 
and is given internally, with great and copious draughts of linseed-tea, 
neflt, in asthma, hysteria, aifil chronic milk, or decoction of quince-seeds, and 
catarrh. Bpply warm fomtatations of milk and 

Dorn, from.ten to tbirW grama. Tpater to the blistamd iiufiMa. 
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TLe period required for a blister to 
ronudu \>n ^varies from eight to* ten 
houi« for adults,sand from twenty 
miui^tes to two hours for children; as 
stfon as it is removed, if the blister is 
not raised, apply a “spongio-piUne**^ 
poultiee, and it will then rise pfoperly. 

■tin_ :x. j__ i _^ A 


When it is reqtured*to act as a i;ub^a«w 
AtA A4'. AM Bil'kAV’aljl amk W mu 


with <jarbonate of ^tash (half an ounoa 
of the juioe tq;^ twenty grains ^of tdia 
Salt), and taken, while effervescing^ 
allaysVomiting; a table-spoonful, taken 
oooaeionally, ^ayr hysterical j^pitar 
tipna of A the heart It is useful in 
sca^;;37 caused by eating too much salt 


cieAt, the blister should remain on 
from one to three hours for'tedults, and 
* from fifteen to forty npnutea for 
children. ‘^ * • ' 

^ blister : —Cut thl bag of 

cuticle contiiining the serum at the 
lowest part, by snipping A with the 
scissors, so as to form .nn opening M^e 
this—V; and then apply a piece of 
calico spread with spJ^aceti or* Some 
other drcsB^g. .i * 

Ca/utUm. Kevir attempt to exhibit 
canths^ides intemiilly, as it is a poison, 
and requires extreme caunon in its use 
even by medical men. 

2763. Bwrgtmdy pitch is warmed and 
spread upon linen or leathei^ and im¬ 
plied over the chest in ^asea of catarrh, 

* difficult breatbu^, and imuping-cough; 
over the loitS in dobiUty or luuibago : ■ 
and over any part that it is desirable-j 
t^ excites a *mild degree of 'infiamilia- 
•^fon in. 

2764. CHEMICAL REMEDIES.— 

The chemical rc/ii^edLeG.«cumpriga refii- 
gerants,, antacids, antalkaHei?, wd 
eschf^oticB. • •* a 

2765. RErBlOERANTs oarq medicines 
given for the purpof.s of stippressibg !ln 
unnatural heat of the body. They are 
Seville oranges, lemons, tdmarjnds, 

and cream of tartar. 

2766. Seville ortnges, and sweet' 

oranges are formed rto a refrigerant 
beverage, which is extremely grateful 
in febnle7l)9@S&^. ** 

The rind is a nice mild^tonio; car¬ 
minative, and stomachic. ' si 

Dose of the tiiictwc, from one to four 
drachms; of the infu^on, from one to 
two ounces. 

2767. Lemma are used to form a re¬ 
frigerant beverage, which is ^ven to 
quench tbiiet in febrile and inflamnue 
lory diseases, Lemou-fmee is given 


rtnd fiirms a,aicd mild tonic and 
stomachic in certaifrtorms of dysiiepsia. 
DoA of toe infusion (made toe same 
• fi| aB*pKlzige'peelb from one to two ounces. 

2768. Antacids ^ givf^ to correct 
acidi(y in the system. They are soda* 
ammmia, chalk, lyid magnesia. 

2769. Sodo', carbonate of, and s»q^ 

carbonate ff soda, ore and de* 

obstruf nts. They are used mkmaUy in 
acidity o$toe stojnach and*dy8pepda. 

Dost of both jprepaAtions, from ten 
grains to half a muchm. 

2770. Antblkaliss are given to neu^ 
trails^ Ki alkaline xtate of the ^stem. 
They are citric add, lemon-juice, and 
tartaric acid. 

2771. dti^^iacid is used to check 
profuse sweatings and as a substitute 
fur lemon juice when it*cannot be 
cured. 

Dose, fromlen to thirty grains* 

27ft. Tar^Efic acid, wfien largely di¬ 
luted, foims an excellent refrigerant 
beverage and antalkabu Itjetriters into 
the composition of extemporaneour 
Boda-wator. « , 
i>a»e,*from ten to thirty grains. 

2'<^3. EsoHAROTiciaxp remedies used 
to destroy toe vitality of a part. They 
comprise lunar caustic, bluestone, and 
solution of chloride of zinc. 

2774! Bluestone, or sulphate of cop* 
per, is usgd is a solution of from tour 
to fifteen grains to u >an6b of ^ter, 

an^ppli^ Jo foul and indolent ulcei^ 
by means rag dipped in it, and is 
Aibbed,* in subsKhnoe, on fungous 
grpwtbs, warts, dse., to destroy them. 
Cemtion. It is a poison. 

2776. ^nar Caustic, or •wiCrofe oj 
silver, is tm excellent remedy in erysi¬ 
pelas when applied in solution (one 
drachm of the salt to one ounce of 
watfr) which ahmild oe bzuBhed |U 
M 
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over the mflamed and for iach 
beyond it. This the skin, but 

it HOD jit peels off. , * 

To destroy wants, proud flesh, a^l 
unhealthy etiges of ulcers, &c., it^ia in- 
Taiuable; and as an application to 
sores, pencilled orer with a solutkm of 

111 _ s • At- - ^ « ll 


the same strencrth.^ and inr the saifiF^^/orm of pills, combined with colocynth, 

^ ' soap, rhubarb, or bread-enunbs. * 
2782. Dsmulosntb tire used to di¬ 
minish ii^iitation, and soften parts by* 


manner as for tfrysipelaa. t 
Caaiim. It is depois^n. 

Solution of chloride of &inc, or 
more commonly known as “Sir JuproWcting jthem^itbi^a viscid matter, 

liam Bumejtt’B Disinfectiiig ^luid,” is a They a®e tragacanth, lint^ed, .mte'sh- 
valuaifle escharotic in destroyii^g the ” " 

parts of poisoned WQunde, such pis the 
bite of a mad dog. 


\r 


It is^a^o^Very useful in restoring 
the hair dfter the scalp has lieeii at¬ 
tacked with« ringworm; but fts use Ire- 
quires extreme 6autiou, aa it is a powers 
m escharoUo. In itch, diluted (one 
part to thirty-two) withrwater, it ap-^ 
pears to answar xes^ wall, f ^ 

Caution. It is a most powerful 
poison. 

2777. MECHANICAL REMEDIES. 
«»The mechanical rememes comprise 
aflt&ehnintics, ^ demulcents, diluents, 
and emollients. 

2778. ANTHBLMi^fTios bre medicines 
given for thd purpose ofl expelling or 
destroying worms. The^ are cowhage, 
scammony. mo^ fim root, calomel, 
gamboge, and turpentine. 

2!(79. Cimhage is ped to expel the 
^und worm, which it does by w^iUud- _ 
ing it with the fix|e prickles. * ^ 

Doee of the^con/ection, for a ^ child 
three or four years old, p. tea-spoonful 
early, for three moi^imgB, followed by 


2781. Gamhcqe is a powerful drastius 
and«authelmiutic. ' 

It is ntsed in aropsios^and 

for the oxpulsjon of tapeworm; b,ut Its 
use requires caution, as it is an irriti&it 
•poison. 

DoeCf from two to six grains, in the 


Fharmaooposia,” 906.) 

2780. Mode Fem root is a powerful 
anthelmintic and an astringent. ^ 

It is used to kill tapewOTso. , 

Doee, three dracL&ns of the {A>wdin%fl 
root mixed in a teampful of water, to 
be taken in the- morning while in bbd, 
and followed by a brisk |>uigative two 
bourn afterwards; or thirtjr' drops of 
the ethereal tincture, to be taken early 
in the morning. {See “.Domestic Phar- 
maoopoW’.) 


mallow, mallow, liquorice, arrowroot, 
isinglass, suet, wax, and almonds. 
*'3783. Troigmanth is used to allay 
tickling cough, and lubricate abraded 
parkt.'^ It is usmtlly given in the form 
of*mucilage. , - , 

J>ose, from ten graihs to one drachm, 
or more. *' 

2784. LvAimd is emollient and de¬ 
mulcent. 

It is u&ed eocterintdly, when reduced to 
po,wder, ae a poultice; and the oil com¬ 
bined with lime water is applied to 
burns'ixpd scaMs. 

It is used inte:ipf<dly as kn infusion in 
diarrhoea, dysentery, and irritation of 
tlf6 intestines after certain poisons, and 
in catarrh. 

Dose of the infusion^ as much as the 
patient pleases« 

278£. • JIfa/nik-matlow is used inter" 
noFy in thq same diseases as linseed. 

The leaves- are uud iaciemaUy as 
a‘fon.>entatioi| and the boiled roots are 
brulsed» and applied ks an emollient 
poultice.** 

. Dose, the same asiinseed. 


m dose of castor olL iS^ ** Demestiev 2786. Mailow used fixt&maUy as a 
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fomentation anA poultice in inflamma¬ 
tion, and the inl^ision is used intemaUy 
in dysentery, diseases kidneys, 

and the same diseases as marsh-mallow. 
It is als 0 * tided as an enema. 

The Dose is the same as for linseed 
and marBh<<nallow. 

2787. lAguoriee is an agreeable de- 
mulc^i, and is given in the form of 
decoction in <»tbrrh, and some forms 
ri dyspepsia j and the extract is used 
in catarrh. 
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Poae of iiie extruci, fxma tcu grains 270jL APRICOTU STEWED I» 
to ono d&(^fa; of decoction, from SYRUP.*—Wipe'^»the 4owa from young 
two io four ounces. '* s^ncots, and stew them as gentfy as 

27i^. Arrtitorooi, isinglass, almonds, ppssiblb in a sjrrup made of four ounces 
su%t, and wax, are too well known to of sugar to half a pint oi water, boiled 
require descriptions. (See " Domestic- usualjtime. 

Pharmacopoeia,” 900, for prepaiitions.) , -2^'>8. Jftrjf Apricots. —^Tkke before 

2789. DiLUUNin aare chiefly i^atery« x^^e, scald** in a jog put into boiling 
conij>ouDda,isuch as weak tea, water, -^ateiy parenand stone them; put 
tZLiu broth, gruel, Ac. * into a eyrup ef htdf their weight of 

^ 2700. Emollients consis^. of unctu* sugar, In the proportion of half a pint 

OU8 remedies, sui!^ as 'xsorat^ and T»mt» | of-prat^ to two lbs. of sugar; scald, 
jneq^'^ 01 ? ^y mat^fiala that combine and then bod untfl tliey, are clear, 
heat with moisture. (<Scs “ Spougio- Stan<|,for two days in the 'syrup, then 
piline,” 2199.) ' put a thin capdy, and scald them 

2791. BLANCHED->ALMQNDSA in it. Keep two days longer in the 
Put them into cold water, and heat them candy, hoisting th^ each da^ ^d then 
slowly to scalding; tlf«^ |ake thei^out lay thsipi on glfisses to dry. 

and peel th»ih qi^cklp throwing tlibm ^799. Apricot J(dly .—Pave the fruit 
into cold water as they are done. thin, and stone ^it; Weigh an equed 

them ia a cloth befbre sorring. quantity of sugar in fine powder, and 

2792. POUNDING ALMONDS.— ’strew over it. Stand one day, tlien 
They should be dried for a few days boil very gently till they are clear, move 
after being blanched. Set them in a them into a bowl, and pour the liquor 
warm place, strewn singly over a d^h over. The neat day pour the licjuor to 
or tin. A little powdei^^l lump, sugar a quai-t of c>od.lm^-liquor; let it boil 
will assist the^pouudiug.* The]* may be quickly till it will jelly ; put the fruit 
first chnppe<f small, a-sd rolled^with a into it, and boil; skim well, and'^i/ht 
rolling-pin. Almond Paste inay be vnto small pots. 

u^de inIKie'samo manner. 2800. SWIMMING.—Every person, 

2793. ANCHOVY BUTTER.—Scrape male ^d fervale, should Endeavour to 
the skin from a thjzen fine anchovies, acquire the power of swimming. The 
tcike the flesh frfli^ the%ones, pound it fact that the exerci'iie U a h^thful ac* 
suioothsin a mortar; 'rub$ tSrough a oompaniment^pf bathing, and that livM 
hair-sieve, pjft the anchovies into *thj) may be baved^^; it, even when , 4 ^ 1 ^ 
loortHr with three-quartifspl' a pound exi>eobe^ is a sufficient argumenO^’^ 
tj>f fresh butter, a-«mall' quantffiy of ' the i^i^oommendation* l^e art of swim- 
cayenne, and a salt-spoonful of grated ming is, in fact, very easy, and those 

Ittm eg and macebeat together i$ntil persons who 4iake the few brief hiats 
tnofoughly blended. If to serve cold, we are about to ,offer, will soon find 
mould the butter in -small shapes, and'"*themselves rewarded by complete suo- 
tiim it out. For pijservation, press cess. Tbe firrt consideration is not to 
the butter into jars, aL^d keep cool. attempt to learn to swim *too soon. 

2794. S^fUlipVY SAND1VICHES Thrt is to sjjy, you must not expect to 

made with the above, will 1;^ found ex* succeed^jn' your efforts to swim, until 
ccllent '•> 3 i^n ha^ become ^accustomed to the 

2795. LOBSTER BUTTER is made w^ter, and have overcome your repug* 
in the same manner as,ancho'vy butter, nance to the coldness and novelty of 
A mixture of anoho'vy butter and bathing. , JSvei^ attempt wUl* fail until 
lobster butter is'ccmsidered excellent. you have acquueol a certain confidence 

2796. ANCHOVY TOAST ia made m the water, and then the difficulty will 

by spreadihg anchovy butter npoS soon vanish. When thi^oonfidenoe has 
bread either toasted or fried. been gained, the ISollowing hints by the 



S24 OSs^IiVatioH la IHR ttfisT TEAOaaltl. 


celebrated Dr. FP&nklia will found 
all that can be rei^ uirM:— 

280i. PR. FBAMKUM'S ADVICE .ifv) 
SWIMMEBS.—“ Tire onljr obstacle* to 
pravwneot in this necessary and llfe>^reKrv> 
log art; ik fear; and it is oiriy by^ercontlng 
this tinddityChat yon can expect to bemme a 
taaster of the following acquirnnents. 
very common for^novicea in the art of 
mlng to make uae of porka or\«laddera *o assist 
in keeidng the body £iove ^ater: if^e have 
utterly Condemned the uae of them; however, 
they may be of aCrvice for anppordng/the< 
body, while yne ia lea^ng Vhat la called the 
8troke,''or ti^t manner of drawing and 
atriking out the hands and feet, that ^s neces* 
aaty to produce progressive motion. But you 
will be nq awlDuner tUl you con place confi¬ 
dence in tlfi power of the watei. to sapport 
you; 1 would, tbenefore, ad4ae the iccquicing 
that confidence ii^lheftr^t place; 'capecially as 
I have known aeveral, wl;D,''lqr a little prac¬ 
tice necessary for that purpose, have insensi¬ 
bly acquired the stroke, tau|ht os It were by* 
nature. The practicer^ mean ia ^Ma; choos¬ 
ing a place where the water deepens gradually, 
walk coolly into it tUl It la up to your breast; 
then tarn round your £jcc.to the shore,' and 
throw an egg into the water betneen you and the 
sUgre; it will sin^k to the bottom, and be easily 
seen there if the water be clean. It must lie 
in the water so deep that you^,cannot reach tor 
take it up but by divin*, for it. To en^urage 
youraelf. In orderto do this, reflect that your 
progress will be firom deep to shallow water, 
and that at any ^.mcP you may, by bringing 
your legs under you, and standing on tiie bot¬ 
tom, raise your head far abovethe water; then 
under It with youi* eyes opAi,.wUch 
must be kept open before going under, a you 
cannot open the eyelids for the weight otVater 
above you; throwing yourself toward the egg, 
and endeavouring, by the action of your han^ 
and feet against l^e water, to get forward, till, 
within reach of it In this atUnnpt'Vou will 
find that the water buoys yoj up^^galnst yoia 
Inclination It that it Is not so easy to sink as 
you Imagine, and that you cannot, but by i(^ve 
force, get down to the egg. Tlifia ;|^u feel the 
power of water to support you, anfi learn to 
confide In that power, wj^lc your endeavours 
to overcome it, and reach tim egg, teadi you 
tbe manner of acting on the water with your 
fiset and hands, which action is afttwards used 
in swimming to mpport your head h^er 
above the water, or to go fimward through it • 
280S. “1 W 0 ^d the uunra eamectly precs 
you to the trial of titit method, because, 


1 think 1 shall satisfy you that y/nir body la 
lighter than water, ud that ^ou might float 
In it a long time wlto your mouth fCre foi 
breathing, If you would put yourself, into a 
proper posture, and would be still, and forU^ 
struggling; yet, till you have obtained this 
experlipental confidence in the water, 1 oan* 
not depend upon yojp having the ftcoesBuy 
presence of mind to recollect the posturo, and 
the directions I gave you relatlhg to it. T}fe 
surprise m^ put all out of your mind. 

2808. *'^ough thp legs, arms, and head of 
^ hirjoan bo^y, bul&g sdl^ parts, are, specifi¬ 
cally, somewhat hearier than &»sb-vwter, 
the trunk, particularly the upper part, for Its 
hollowness, is so much lighter than water, as 
the whole of,the body, taken altogether. 

Is light to sink wholly under water, but 
soa^^ nart will rei|^ln above, until tiie lungs 
be^me filled vri Ji water, which happens firom 
dravdng water to *ihem instead of air, when a 
pef jon. In the ftight, attempts breathing, 
while the moi^ and nostrils are undtr water. 

2804. “The legs and arms are specifically 
lighter than salt water, and will be supported 
by It, BO that a human body cannot sink in 
salt waters though the lungs were filled as 
above, but from the greater specific gravity of 
the hebd. Thcflsfore, a person throwing him¬ 
self on luB back in salt wate4f and extending 
,]^ls arms, may eMily lay so as to keep his 
m('uth and„ nostrils free forl^a^}dng; and, 
by a small motion of his hand, may prevsAg,^ 
turning, if he should perceive any tendency 
to it 

280A. ** In fred. water, jif a man throwbdm 
self omdii./ back, near the surface, he eanno; 
long continue in that situation but by nroper 
action of his hepds on the water; if he use 
nv sugh action, the legy and lower part of the 
body wiji gmdualiy sink till he come into an 
upright position, in which he will continue 
suspended, the hollow -vf his breast keps-*^ 
the head uppermost 

2606. “But ii; ir. this eruct position, tlie 
head be kept vpri^nt above the shoulders, as 
when we stand on diie ground, the immersion 
will, by thb weight of thgt paf% of the head 
that is out of tbe water, reach above the 
mouth oni ^trils, perhaps a little above the 
eyes, so that a nuin cannot long remain sus¬ 
pended in water, with his bead in that por¬ 
tion. 

2807. ^The bod|y continuing suspended as 
before, and ujuight, if the head be leaned 
qidte back, so that the face look upward, all 
tat back of the head being under water, 
and its weight, consequently, in a groat mea« 
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Bure supported by it, the face will remaiu 
above water quite free for breathing, will rise 
an inch hlghei*levery iiAiratlon, and sink as 
mnclt every expiration; but never sf low as 
that the water may come over the mouth. 

,2SOS. If, therefore, a person unacquainted 
with swimming, and fallhig accidentally into' 
the water, could have presence of mfhd suffi- 


ooplous^dranght of colu^ater, in similar dr 
cumatancca, is frctyjentJjr attended with th* 
isune effect, in NoMh Ametieo. * • 

* 9s 13^ “ The exercise swimming is one d 
tife most healthy and agreeable in tlie world. 

I^After having swam for an hour or two in the 
evenli^ olle sleepa coolly the^ whole night, 
q^en 'wing tho most ardent heasa of summer 


cien^to avoid struggling^nd plunging,^nd toK^erhapS the {lores beiag cleansed, the inson' 

^ible p^nqdratiqsiincrc^estnd occasions ^is 


let fbe body ^ake tills natural position, he 
nright continue long safe from dhrowning, till, 

. perhaps, help should come; for,* as to tho 
cluthcs, their addijjptlhl ^weight when^^ in^ 
mersed Is verjr iiicoflsiderable, tHb water sup* 
ipnr^g'it', 1 ,'nough, when he comes out of the 
water, he will find them very hei^yy indeed. 

2509. “But, as I said before, I would 
advfte you, or any one, to Apend on bavfhg 
this presence of mind on such an occo^on, 
but leam fairly to awim,% { wish all 
were taught t<^^ in their gputh; they wcAlM, 
on many occasions, ^ tue safer for ha^ng 
that skill; and, on many more, the happier, 
as froc from painful apprehensHons of danger, 
to say nothing of the enjoyment, in so de> 
lightfUl and wholesome an exercise. Soldiers 
particularly sliould, methinks, all be taught 
to swim; It might be of frequent *ubo, eltker 
In surprising an enemy or s^lng tlieiiyolves; 
and If 1 had now beys to educate, 1 should pro* 
fer those schoou (other things bein^ equal) 
where an opportunity was afforded for oc* 
qulnng sdt advantageous an art, '9hioh, offee 
’learned, is never forgotten. 

2510. “ 1 know by experience, that it Isa 

great comfort to a giwimm^, who has a con* 
sidcrablc distance t9 go, .to tun^ j^lmself 
somctimiA on his back, and to Ary, in other 
respeifts, the means of procoiinjfa yrogresslvt 
motion. • • ^ 

28 1 1 . “ When he Is leized mth the mvmp 
in the leg, the method of driving It a#ay is, to 
"^ve the parts affected a sudden, vigRrous^and 

shuck; which be may do in the air as 
he swims on hlsjwck, ^ ' 

2812. “During the fcre^ heats in summer 
there is no danger in batldng, however warm 
we may bee ir* rivers which have^been tho¬ 
roughly wanned bf the sum But to throw 
one's-self into cold spring watqp, when the 
body lias been heated by exercise iif the sun, 
is an Imprudence which may prove fataL I 
once knew an Instance of four young men, 
who, having worked at harvest in thp hrat of 
the day, with a view of relVeshing themselves; 
plunged Into a spring of cAd water; two died 
npon tho spotga third next morning, and th% 
fourth rrcovcretl with grrat dilhculty. A 


coolnesaa It is c«rt:in*1iat much swimming 
is the zteans of stoppl.ig diarrhoea, «id even 
L of producing a constipation. With respect to 
^ those who do noPknow hoiv to swim, or who 
are oSbeted Vitb a tiarrhoea^at a* season 
which Voes not permit them to use that ex¬ 
ercise, fi warm bath,4>y cleansing an!tt purify¬ 
ing the skin, is found very Ba1ytary,^d often 
effects a raiyeal cures I speak %>m my own 
ex^tieiwe, freq^gntly repeated, and that of 
others to w]pom 1 haj'e recommended this. 

281 i. “ Whcnd[ was a b^y, I amused my¬ 
self one day with flying a paper kite; and 
•approaching tha banks of a lake, wliich was 
neara mile^road, 1 tied the string to a stake, 
and th#kite ascended To a very considerable 
height above the pond, while I was swim¬ 
ming; In a little ||me, being desirous of 
amusing myself wfth my kite, and enjoying at 
tiic same time the pleasure of swimming 1 
returned, and loosening frok. the stalio ^e 
l^tring with the lUtle stick which was fastened 
to it, went agaiif into tjjjS water, where I found 
that, lytng on n^y buck and hcMing the stick 
in my iiand, I As d 'awn along the suid'ace 
of the water it) a very #,grceable manner. 
Having then engaged another boy*to cany my 
clothes nntpd tRe pond, to a ^laco which I 
poigtod (^t to Iiiiri (ffi the other side, f? . 
,tu cr^s the pond with my kite, which carried 
me qi^o over without Ae jeast fatigue, and 
with the greatest pleasure imaginable. 1 was 
only obliged occfsionally to halt a little In my 
course, and resist it^ progress, when it ap* 
*peared tkat, by following too quick, 1 lowered 
the kite too ipu^; by doing which occasion- 
aky 1 mad«ftt rise again, t haveeiever since 
that time practised this singular mode of 
swiiAnlng, th«igh I think it not impossible 
to cross, l«*tbls manny, from Dover to Calais. 
Ae packet-boat, however, is still preferable.' 

fSlfi. Those who prefer the aid of 
belts will find it very easy and safe to 
make belt# upon the plan explained, 
(2181,) and by gradually reducii^ the 
floating power of the l eita from day to 
day, they will* gain cenndenco, aud 
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SO DEJvr AS THAT QV TBB MtKB. 


•odedily acquire Art of ^wim- 
ming* • % 

281ft. TAKINO A ^OUSE.—Befoi^l 

toking a house, b# careful to cfl^culato 
that the rent is not too high in i>^opor- 
tion to your means; for remember 
the rent isV claim that must be%pald 


- -— - - — — ji I --ef ^ 

with but little dela3f^ and that the lancIfe^Aiisfied upon all these points, and see 
lord has goeatA? }>pwer o^er youji pro^ ihaitul has lemdom whichfitt kmdford 
perty than any ot^r creditor. • 

2817.*Having determined the ((mount 


of rent "a'hich yon can affoixl to«pay;|be 1 OP J3USIl!^SS.-*~ff jfe>u are about to 
" ' ' ' ‘ ' * ' ' ‘ 'teke a place of business, J«»J}.,iadH„do^ 

well to consider the following*I’emarks: 


care.fuj to felect tl^e beeft^ house which 
can bo obtained for that sum. ^ 
making,;.that selectiop let the following 
matters be carefully considered:— 

2818.* —Carefully r^fgard the 

healthfulnesH of the sitiiatiou., Avoid 
the neighbourhood o{ gravejiards, &id 
of factories giving fo^l» unhealthy va¬ 
pours; avoid low and damp districts, 
the course of canals, and localities oH ’"th proper precaution «id Judgiuent, the 


list of the fixtures; ascertain whether 
all sent and taxes were paid tfp by the 
previous tenant, whetner the ppii’ty 
from whom you take the house i|i the 
original landlord, or his agent or tenaith 
^ind do not commit yourself by the 
8 igmng*of any agreement until you are 


had undertuhm. 

2821. l^AKINQ A SHOP OR PLACE' 


^2832. Bmait -Let us take the 

ea^ of a person v,fio has no IntSmnte knt>w- 
led^ of any particular trade, but having a 
Ycry%mall capl^ 41) about to embark It in 
the^ezchangc of ^numodltle^for cash, in 
ord§r to obtain an honcA liveluiood thereby. 
It is clear, that unles* such a person starts 


reservoirs of water, gas wark% &c.; 
make inquiiies as to the drmnage of 
the neighbourhood, and inspect the 
drainage and water •supply of the'pre¬ 
mises. A house standing on an incline 
likely to begetter drained than one 
standing upon the summit of a hill, or, 
on a level below ajtili. *Endeavour to 
olitairi a posftion where the direefb sun¬ 
light faUs upon the house, for this is 
absolutelj;. esselltti^ to •health; and 
give preference to a hou^e the openings 
of which are aheltered^from the north 
m 3 east winds. *' * * 

2819. Seconj^—^Consider ttiedi|taxicc^ 

of the house from your place of occu¬ 
pation : and also its rtilation to pro¬ 
vision markets, and the prices that 
prttvail in the neighbourhood. * ^ 

2820. Having considered ^ihese ma¬ 
terial anfi leading features, examide 
the house in detail, carefully looking 
into its state of repair; oot^ the win¬ 
dows that are brdken; wbelher tite 
chimneys smoke; whether they have 
been recently swept; whether the paper 
on the walls is damaged, e|pecially in 
the lower parts, and tlie comers, by 
the skirtinjp^; w]tether the locks, bolts, 
haudles of odoors, and, window-fasten¬ 
ings are in proper «oondition; make a 


capital aill be expended without adequate re¬ 
sults; rent and taxes will accumulate, the 
stock will Ue dead or become deteriorated, 
and loss an*& ruin must follow. For the least 
absorp|ion actir|g* upon a small capital will 
soon rip its source; and ew need not pic¬ 
ture the trouble thait will arise when the main- 
ftpring ot a tradesman’s succesa abides by him 
ntAnnorc. * • • 

2828. Larger Ciipil(ifi<ti.-~The case of tfllr> 
larger capitalist can scaycely bo considered an 
exception to the syme rul^. For it is proba- 
bto Uu4 ^£>1^ largqr cupHalist, upon commenc¬ 
ing^ a buslnRi£>, would sink more of ftis funds 
iSi iflargm^stdck—would Incus liability to a 
b|avlev renk; *1lnd the attendant taxes, the 
wagef' of assistants aM. servants, would be 
greater f and, therefore, if the return come 
pot fpeodify, similar consequences moat sooner 
or later ensue, • s'*''’'* 

2834. Localities .—capitalists 
should, therefore, ippon entering on a shop¬ 
keeping Bpeculatioiv eonf^idcr well the nature 
of the legality in which thuy propose to 
carry on trade, thc-number of the population, 
and the hakfta and wants of the people, and 
the extent to wbiclt they ei'c alrea^ sup- 
pUed with the goods which the newadvsn' 
tnror proposes to n{||!rcr them. 

2826. JVw'pAftourfcoodls. — There Is M 

tendency among su^l capitallsta to rudi Into 
new neighhourhoods, with the expectation of 
taaking on early connexion. tMar rents also 
■erve os an attraction to these loceiltlea. Ve 


* * A GOOD Bt.'Oii' IS A LIGHT T^ ME SOHL. / * 3S7 
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have fiAnd. however. In our extierionce, that ITiingry people dislike lofetehthetr bread ItoOl 
the •eari.ij^ vuhurhan shops seldom succeed, ftve rritles off; and to brinj; vegetablet< from a 
They are xenatrally enMr^ upon at th% eery ^oug distance wjMld efWentiy l>e a flatter of 
earliest moment that fiie state of the locality %sOnsiderable incunvenierioe. The tMiker, the 
will, permit—often before the'house is hutchw, the grecn-grt^r, the beer retailer, 
finished the shop b tenanted, and goods ex- fco., are those who ft td their successes first 
posed for sale—even while the streets estabUshei in suburban locatitiea And not 
unpaved, and while the roads artfvas rough unti'/these are doing well, sliould the tailor, 
and uneven as countwy lanes. The eone^tr>lk^^‘^ shoemaker, the fatter, the draper, the 
qutnee Is that, as the few lnhabitants*of thes<j^ hosiqgr, and otysu's, expect 4to (|nd return for 
Jocallties have frequent communication with their*o>^ital an^ rewi^M for their labour, 
adjacent towns, they, as a matte* of habit or 282ft. Omhty .—In larger locallyes, where 
of choice, supply ^ssr chluf %anta tliereat: emnpetition abounds, the small shopkeeper 
and the 8iibui‘t>an Mopkeeper dbpends prin^t^ hTquetttly outstrips his more powerf ul rival 
psilp f2* v’.pport upoq.the accldeihai forget- by one eidliient of •uccesa #hl>;hoinay be 
fulness of his neighbour, who omits to bring addetk to any stock without cose, but rvantMld 
something from the cheaper and better mar* be wbhheld wlthoiy lasa That element Is 
keA orupon the changes (fithe weather, wtifch amlUy. ft has alrea<iy been spoken ot else- 
may sometimes favour him by rondertng a where, bu^must hc^enfoi'ce^ h^ef as aiding 
“ trip to town " oxoeedMgly undesiraftlt. the littjp means^f tlie small shopkeeper to a 

2826. FatJu/rta.—*' W^ile the grass Is wfinderfu^ degree. A kind* and , obliging 
growing thi horst is starvingand Jihus, manner carries yltlT it an Ifideseribable charm, 
while the new district is becoming peopled It must not be a taanner which Indicates a 
the fuftds of the small shopii(cei>er are gra-« mean, grovelling, time-serving spirit, but a 
dually eaten up, ar.d he puts up his shutters plain, open, and agreeable denieanuur, which 
Just at the time when a more cautious si)ecu- seemseto desire to oAige for the pleasure of 
lator steps in to profit by tiie connexion doing so, and not for the sake of squeexing 
already formed, and to take adviAitagc obthe an extra penny out of a customer's pocket 
new improved condition bf the lociijlity. It 2830. Large Shopkeepers 

seems therefore dtyiirable the jmall capi- large shopkeeper frequently grows proi^ of 
talist rather Ao run tb^ risk of amoro ex- his position; there are m&ny little clvimies 
pensive rent, in a well-peopled district, thJh which cut'tomers like, but which the large 
to rcsorh tos places of slow aiW unceAain* shopkeeper m*y be too busy or unwilling to 
lemand; for the welfare of the small shop- pay. elle rorgets thatthese flxilitlcs are th* 
keeper depends entirely upon tlie frequency steps by whlm^he rono, and that the with- 
witli which his Ujjtfted stock is cleared out drawal of theig must Jeai^to his rapid descent, 
and replaced by fresh supples. * These are the points upon whinff large traden 

2827* iVscauhbns.—Blit sheul^ tSe small are often weakf and where tiTe small trader 
eapiifUist stilj prefer opening tin ^ subitrhln finds tt^m vulne|ahle. Punctuality, 
district, where competition 4# Ifss severe, and^ n&sAhe neat arrangement of the stock, the 
rents and rates less %urder/lon>e, thAre ure* attn^tiveness of the lAin^w, the abesnoe of 
certain precautions which he will do well all absurd puffing, the early and regular 
to observe. He should psrtlealhTly fuord opening of thy shop in the morning, and the 
^nst opening a shop to supply what may,be attention paid to every one entering it—these 
termed the surarfiiiitics of life; for the in** are the^ecrets of the small shopkeeper's suc- 
habitantsof siUmrban (figricts are those who, cess against the influence of giuit capital 
Like hinieclf, have resorted to a cheap rati- They ars*a series of ehamiB before which 
dence for tJic,sake of economy. (Jr.ifthisbo oven gitid itself must yield its potent in- 
not the case—if they ore people of Indepen- fludhoe. « 

dent means, who prefer the “ d^ched villa" 2881. ,4I@an«chio». — In provincial towns 

to the town-house, {kjoeesed up on4>oth sides, connection " haa a great deal to do with the 
they have the means of riding and driving to siij'oeBS of the shophbeper. There are, accord- 
town, and w^il prefer goosing articles of iugly, special cases which we arc not pre¬ 
taste and luxury from the best mort^ enriched pared to d^uss. Per instance,' if a shop- 
by the finest display. ‘ keeper i>ro^aed to set up a rivalry agalfist an 

2828. Fecessttie* or Joauria ,— The subur- old-established and respectable tradesman, we 
ban shoopkf eper should, therefore, confli^ should certainly feel incline^ to advise him 
himself to supplying the w«»iufies of life, to paiwe In the altcnyt. Itut If he replied 
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TIME, VbICB 1^ VALUABLE, IS* MOST VRISXBD WlfH. 

Ih«t hi* “ connectiotuN were luinclent to built up his expectationa, and regul^Red his 
wpport him, that might be expected to*over- expenditure wi^ certain vlewa of^anppml^ 
tttle oiy fObiectlon. iSonn^tiona however,, ^ the moment that Bupp<^ is wlti^lrawn, down 
■mat not be too ImpUdtl; re^ upon. Thesrr the whole auperstructunNvUl com* In thnae 


•iWi aa a general rale,*fflore exacting a&d leaar 
aw^ aatlafled than the general pnblla , We 
liaee known mans an unfortunate wictlm t 9 
the promlaea of'“eonneetioni *' open witikthe 


moat glowing proepeeta^ and ekap with tba Mi^ace wherein to prootiae the principlea 


.V 


oon^ ax' 


inoat dlaaetroaa reaulta. 

21183. Your 

pacta yon glee credit. « 

2888. Your "connection’’iaanrprlaed that 
yon ahottld be ao Iniiiortuna^ about yoAr 
little aeopunt.«. v ** 

2884. Your "connection” remlndat you 
of certain obllgatlone tlu|jt you are undgr. 

2888. Your " comtoetlon " finds that your 
ipx>da are fiot a *bit bett^ or cheaper than 
other tredesimn'A * ^ 

2886. Your, “connection,^ after a UtKe 

while, fiiida positive dlsp&ra^iement against 
your goods upon compiring them with 
articles bought a Mend from another 
establishment ‘ 

2887. Your “connAtion” eofiseqrcntly 
goes over to that other establishment too 
often forgetting to pay yonr “ little account” 

2888. And when you*’veintu^ to rembn> 
atrate, yon Ime your “ connection.” 

2B89. 7fiaynlp.-v>.Tbe sole reliance of the 
abopkeeper should be in the Integrity of hia 
transactions, and in the civUlty«of hla demea¬ 
nour. He should mohe'fip the interest agd the 
pleasure of the customer to corCe to his shop. 
If he does this, he win find the very best “con¬ 
nections,” oiwi BO iSng^es he Vcntlnues this 
system of business, they will never desert 

28^0. Famify Comeetiont. —It Is' alwa^a 
creditable, but not alg^ays easy, for a mCh to 
stand well with his* fhmily. However oAidit- 
able it may be to stand well with one's own 
kindred, thia relationship should never be 
looked upon aaen elemeutorbualnesf. It la 
almost certain to fall. Your shop doers 
should be thrown open to #irerybody, an^ 
yon should Aok to the world for your sup- 
port. .. 

2841. iZef^ioiti Caamaetion*. —seK^ous con¬ 
nections very naturally Nmn In smuf towns|S, 
where the mind and habit* of every man are 
known to his lownmaen. However ipuch thts 
may prevail, a man should never seek to make 
a show Hi religion the means of vArldly i>ro- 
gress*. If he doee s(^ he will fkIL The truth 
will out at some time or the other, and he 
will be )*egBrdediu^ block sheep. And having 


days of toTeration a man may bold any reli¬ 
gious opinions, if he do sobecondi^ly. Therd 
tifould be no admixture of tee end theology, 
or of cheese mid creed. The abt^ is the 


nought Ifi the place of wonhlp, but it is itot 
the place to traffic in under the Soak of e re-^ 
Uglous repetition. 

2842. FotHual ObnoectjTM.—The same with 
{dilticft A g3od cUtizen^iU discharge hla 
duty to his^town and thg state consoiepklona^. 
Let him allow to others the freedom of 
opinion whi<^ he claims for himself^ and 
fhAa are few who gill seek to interfere wUh 
him. 1 . It is generally your bigot and lealot 
that a^fier tor oplnlfu-sake, because, being 
dogmatical, they blin^ persecution upon them¬ 
selves. liiere ere proper timis when we 
have^liticsl duties to perform; let them be 
discharged consgjentionsiy. But In th( place 
of business let not the shopkeeper weigh the 
opinions of other men, as he would his own 
wares, in brass scales. Politics is the busi- 
ness^of the Staie; ftdr dealing is the husineBB 
of the shopkeeper*, and while we are the 
last to aSy |hat mSii shoulf^not recognise and 
discharge political dtyies, we do liost earnestly 
aa;ert that ne should neither seek nor 

^jeetaw custom for the promotion /if party 
purposes. Wh 

2843. Dutui Hf a Shvpktuptr. —He titotdd 
cheerfully render his be4t labour and know¬ 
ledge to terve those*.vho a^i&oaoh his counter, 
and plaf e 'coi^fldenoe in bik transactions; 
makothimself iitike.to„ciohiind poor, but ipiver 
resort to niean vgpbterfugc and* deception to 
*galii air^>robatiuif and B^>port. He should be 
fhigal In (his expenditure, that, in deriving 
profits from, trade, be may not trespass un¬ 
duly fipon the interests of others; he shoj^ 

4 go hold the balance between man and man 
that he should feel ifuthing to reprove his 
consclenoe when tlKi day comes for him to 
repose fbom his lalAurs and live upon the 
Miits of hU Industry. Let p&blio dis¬ 
cover such a ^n, and they will fiook around 
him for thefy own sakee. 

S844. A very uwfiil book, ^*Th© 
Shopkeeper’s Guide'’(pijhti«hed atone 
and sixpence) enlarge** upon the-e sub¬ 
jects in a very able manner; and gives 
most useful hints to peopjle in every 
department of trade. •* 
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281^5. LAWS OB’ LANDLORD underlettiug. Tetumts for terms of 
AND TENANT. — Leases. —A lease yearn may assig|i or imderlet, but 
*ia^ a coDYeyance !|Bf premises or landiA .tenants at w)U cannot. * * 
fo^ a specified term of years, at a yearly , 2350. BBFAin8.-*-A tenant who opve- 

*rent, with definite conditions as to na^ts ti^eep a house in repair is* not 
alterations, repairs, payment of real, .answerable for its natural decay, but is 
forfeiture, Ac. ISeing an instrument of bread to keep it wind aald water tight, 
much importance; it should always^be! so that tit does ^ot decay for wiuit of 
ttWvm bj; a respectable attorney, wl^jS coirer. A lessee whcscoi^enants to pay 
* will see that all the conditions, in the rented keep th4'premises in repair, is 
interest of the lessee, are Ailfilled. Imbie to pay the rent although the pre- 

2348. Pbeoa|Ii!Ioii. —^li^takingba Itpse ijoisef may be homed down, 
tjjo t.enant*s solicitor should carefully 2861. JT^bEECr of Rbpaibs bt Laniv- 
examine the covenants, or if he take an lo^.—I f a landlord co^enaJIts to to* 
undeiieasc, he should Ascertain the paijj and neglects to do so, the tenant 
covenants of the orginal lease, other- may do it and mthhold so much of the 
wise, when too late, he may find him* rent. But it ip advisable 'that notice 
self BO restrictedhis ocb Jlpation thereof^ shcmld be given “fty the tenant 
that the ,}iremisos voay be whoi% use- to tno ^laacllord, in the* presence of a 
less for his purpose, orhemayjte in- witness, prior *to commencing the re¬ 
veled in perpetual difSoulties and an- pairs. * 

noyancus ; • for instanc?, ue may find 2852. IUqht of Landlord to ekteb 
himself restricted from making altera- Pa^uifiS.— A la^^dlord may enter upon 
tions convenient or necossary for hid the premises (having given previous 
trade; be may find himsUf comne^lecl notice), although not expressed in the 
to rebuild or pay rent in case of fire; ISase), foij the *purpoBe of viewing fli,* 
he may find lumself silfjject (p iA)rfeituro state of tl'e projierty. 
of hia lejfle or other penalty, if he 2853. TjSBMfmATiojf of Lbasi ^—A 
should underlet or assign hiSt inteihst, tenant must deliver up possession at 
.carry tn Some pjirticular tfade, &8, the expiraPion o£,the term (the lease 

2847. Covenants. — Tho covenants beSig sufljcicnt uoticef or he will oon- 

on the landlord’s part are usually the tinue liablo to the rent as tenant by 
granting of legaj eujcymeut of the pre- sufferance'withifuttony ijow contract; 
misc% to the lessee; tlje sating him but if tln^ lan<ilord i;;icoguises such 
hornless from all othejr (^laiinants to tenancy by accepting a }iayme^..i)f I'ont 
title; and also for flitijre assurance, ^ften^hc leiisi has expired, sucK'accept,. 
On the tenant's part, Ihey ar«#u8Aaliy afj^e will constitute a tenancy; but pro¬ 
to pay the rent and taxes; to keep tlie vious to ac(jeptiug a Vent the landlord 
preniises in suitable repair J anch to de- may bring Jii*’ ejectment without notice, 
iiver up possession when the term, has for the lease haying expired the tenant 
expired. • . « ** is a Iresposscr. A letise covenanted to 

2848. Rent and IPaxes.—T he lessee bo voi^ if*the rent be not paid upon 
covenants to pay th i rent and all taxes,* the day appointed, is good, unless the 
except” the ^pud and pird^jerty taxes, l^idlo^ make an entry. 

which may be deducted teom the re»t. 2864 .» ^abiukd Married 

2849. Assiqnmbnts. —?UAle.gs there* women (unless ^the poV is expressly 
be a covenant against assignment, a lease reserved them by marrui^e settlement), 
may be assigned, tl^pt is, the whole in* ‘cannot grant Wees; but husbands, 
terest of the lessee may be cpn veyed to seised in right of their wives, may grant 
another, or it may be underlet; i^ leases tor twenty-one years. If a wife 
tlierefore, it is intended that it should is executrix, the husbaud and wife have 
not, it i^iroper to insert a oovenan# to the power ()f leasing, as.in the ordinaiy 
letiteain tlie lessee from assigniug or case of hiwoaiirfi aaTi wife. 
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women cannot (except by special 4201 ^' 
tom) ta^ leases; if •busbwd and wife 
accept a lease, she may, aner his death,* 
accept or reject it^ u9 the same mahner 
as an infant may, and is not iJT^jndrby 
the covenants^ though she continu^ a' 
tenant. ^ 

2866. CoiTHOia>lFl. ~ Coj^holders 
may not grant a leage for banger than 
one year, unless by Custom or pe^^is- 
sion of the lord, and the lease 'of a 
steward of a manor is not good, unlesO 
he is du^^y m'^ested with a power for 
that purpose. 

2856. Notices, —^AIl,notice3 of %W\at- 
ever deselection relating to tenancies 
should be ig writing, '■nd the person 
serving the said notice slwriid wri^^e 01 ^ 
the bai^ thereof a mcni^»randaiix of the 
date on which it was serv^-d, and should 
keep a copy of the said notice with a 
similar memorandum attached. 

2857. Yeaiilt TEifWNCiES,—*H owrcs 
aro considered as let for the year, and 
the tenants aro subject to the laws 
affecting annual tona.nc?c.3; uijless ibore 
be an agreement in writing to the con¬ 
trary, 

2858. Affreemftit f<iir takxng e» Jh^ttr an an 
Annual Tenatvey. —Mcmo^gmJuin «f an Under¬ 
taking, ciitrred in'io this———of ~— 
I8r» , between B, A., of — —and I,, O,, 
of——, as follo^9 ;,v- to 

The said R. A^, dotJi hereby let unto the 

said Ti. O. adwelling-hOuEO, situate in . . . 

■“•e*-<irr^i«rish of-, f_r the tc^m ol^ 

one year certain, and so on from year to yeijr, 
until half a year’s ho given uby 

or to either party, at the yearly rent 

of —. .pounds, payable quarterly; the 

tenancy to commence at . day neat. 

Andtlie said R. A. doth undertake t.> pay 
the land-tax, tKe ^iroperty tg.x, and the 
sewer<rute, and to keep the said houM in all 
necessary repairs, so long us tlic said h. O. 
shall coritiJiuc therein. And that raid L. (>. 
doth uuderfako to take .said hsesc of 
R. A. for the heforo-mentiuned term and 
rent, and pay all taxes, except those on land,, 
or pi-oi^erty, and the sewer-rate, and tlie other 
eonditions aforesaiA ^ 

Witness our hands the day and year ufore- 
toid. it. A. 

Witness, G. C. , ^ I* O. 

2S£9. If ih? lal.Ilcrfl agr<se;i to pay 
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all the rates and taxes, then a different 
wording of the agre^ent sl^ould take 
rplace, as thus;— »• • 

And ilie fcidd H. A. doth undertake to pay 
all rates and taxes, of whatever nature or* 
Iflifd, chargeable on the sidd house and pre¬ 
mises, and So keep the said house in all neoes- 
StiCT repairs, so long aa tlie said L. O. shall 
wnYinue therein. c 

''2860. If the landlord agreed to secure , 
the in-comiFg tenant from all arrears 
(and t^e tenaat shouHxee to this) due 
o^** account <ff rent, rsvifes, and taxes, 
the indemSiiication sihould bo WTitt«& 
on a separate paper, and in something 
like, the followinf* terms :— 

InAe nwfimtUm againti Reals, Roles. anJ 
Tbscj ir^iArrear. —I, R,ieA., landlord of a cer- 
tiiin hquso and prcnfiscs now aboqt to be taken 
and occupied by L. O,' do hereby dgreo to in¬ 
demnify the said li. O. from the payment at 
any rent, taxes, pr rates, in nrrear, pror to 
the date of the day at which Itis said tenancy 

roranienecs. As w'itucss iny hand this- 

d«y of-185 

, M R. A. 

Landlnrd of tlie ab'<>e 
Wltiiesa, 6.0 Tiremiso-s. 

28C1. Agreement/or (ainng a Thtft 

i'ecsvs.—Momorandnai of nri agreemetit made 

10*} —r— ■ ■ -■ dr\y of-, 181t , V^tween 

R, A., of-,an‘j L. O., of-asik 

follows: 

The raid It. A. doUi let mito the said L. O. a 
house (and garden,** if atv^y, with appurte¬ 
nances, situated ni —•-in the pac«.s!i of 

Aar Hires years oertaia The r* iil 
to commence ircnifjr————day liext,atand 
unde.- tkp yearly wren t pf ■ —— ■ —. payable 

quai-tcrly, the first payment to be at . . - 

day next. 

The said Lw O. doth agree to take the 
hpTtse (and garden) of tlie said R. A., for tlie 
term and rent payable manircr aforesaid; 
„and that ho wif), at thfc expiratien of the teno, 
leave the house in os g 'od repair as he found 
it [w'car and ^ar excepted] Witflcfts out 
hands, 11. A. 

iWitiiess, <J. G ^ i*- O. 

2862. I*AYM)2NT OF RKNT.-lleut 
is usually payable at the regular quar¬ 
ter-clays, ijamely. Lady-day, or March 
25th; Midsummer-day, or June 24tii; 
Michaelmas-day, September 29lh; and 
Cb)istmas-day, December 26lih. It is 
due at mid-day; but no prooecdiitgt> t'ji 
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non-piiyment, wLora the tenant renudns 
upcn tnc^premiim, can be takei{ till tli^ 
ftext day. , *' 

*2863. No oonaideration will waive* 
the payment of the rent, should «,tibe 
landlord insist on demandii^ it. Even* 
should the house, be burnt,—blown or 
^1 down, the tenant is still liabltf for 
rent: and the tenancy cap only bevdid- 
able by the proper notiqp to quit, the 
same as if thc^ retnainet^ m the 

most perfect condition. * * * * 

*• 2864. The laadlord hin^sclf is the 
person most propjr to demand rent; 
he may employ another poison, but if 
he does, he must Authorise Ivm by 
lottei', or by power^f attorney or the 
demand may be ol^ected to. * 

2865. Whewan has been duly 

anthorised, a receipt from him fSr any 
subsequent rent, is a legal acquittanee 
to the tenant, notwithstanding the land¬ 
lord may have revoked the authority 
under which the agent autf^d, unless the 
landlord should havy given the tenant 
notice thereof. «* • 

2866. 4stedder of rent sMbuUl bo in 
the current coin of •the kingdom. #ut 
a tender• of Bank of Eugkmd notes A 
good, even in cases of distress. 

2«67. Form of a Receipt for Rent .—Received 
of Mr. R. A. tlie 'sum of ten pounds ten 
shillings, for a qitaster's fent due aVLiuly-day 
last, fqr the house, No *, —«— * - * - street. 
£^1 10s. ^ [stai^sp]^ 2i. #. 

2868. If the recei given by ap 
agent, it should Be signocl, u. C. 

Agent for L. O., landlordjift' the above 
premises • 

2869. Be careful of your last quai;j; 
tor's receipt for reiA, for the production 
of that document bdbs all prior claim. 
Even when arrears <^have been due on 
former* quarters, the receipt, if given 
for tibe last quarter, preclgdes the land¬ 
lord from recovery thereof.» 

2870. NOTICE TO QUIT.—When 
either the landlord («r tenant intends to 
terminate a tenancy, the way to proceed 
is by a notice to qujt, which is drawn 
up in the two following ways ;— 

3871. FUtin of a KqUm to QuUfrom » 'Mtutt 
to hts tandktrd. —Pir,—I hci'eby give you 
aotlcv, that on oi btt'oe the — - -*— ol 


—*-next, I shall ^uitand dsliver uy 

possession ofsthe flouse and iwemises 1 nou 

hold of you, situate ^t ——-, In the pasish 

of-————, intbe Munty of——. 

»l>atd8fthe . dayof-- . . , 185. 

WitAess, O. 0. , TLO. * 

Mv. R. A. 

2 872,*J/'otioe Landlord to hit FtnanL-— 

hetisby give yfu npUce to quit thii 
houf^ and appurbmancea, which you now 
hold of me, situate No. ——on or before 
■— -next. 

Dated—•-il8 . 

* ( Signed)l> If. A. (landlord.) 

To Mr. L. O. 

1873. An opinion is very generally 
entertained, however,* that# a quarter’s 
warning to quit, where the house is of 
•suirJil renttH, is sufficient notice, but 
w'licre%e rent is p^yabte quarterly, or 
at longer iiitervaJa, this is a mist^e; 
fur unless a special agreement is made 
defining tlfe time to be given as a warn¬ 
ings sir months%otice to quit must be 
given, to expire on the same day of the 
y^.ar upon wl^ch the tenancy com¬ 
menced. fWhore the rent is payable 
weekly or monthly, notice quit 
will be good if given for the week or 
month, provided oai’o bo taken that it 
expires upon tli« day#)f the week or 
mouth of uae beginning of the tenancy. 

3874. f\)rtn of ^oUce from a Landlord to 
Am Tenant to QaU, 'r pay an murecued RenA — 
To Mr. B. A.f Sir,—1 hereby give you notlca 
to deliver up pos^iMioii, and quit or b*‘- 
Tort *— — xhe [Acre state tae At<trse or cp«/ 1- 
nilW] and appurtei%nces, which you now 
horn of me, in [&acrt th$ name of street, ifcv.J 
and in default of your compliance there¬ 
with, I do uid will insist on your paying 
me fq{'the same, ilie [annual or monCUp] rent 
of ' ■ - a n additional rental of——pounds 
per annwn, and above ffujvesent anrutai 
rental,] rent, lot such time as you shall detain 
the key aqjgl keep possession over the said 
notice,^* • 

' Witness my hand, fti n ■■ — day of-186 

Witness G. C. • I* O. 

*■ 2874*. If a tenant holds over, after 
receiving a sufficient notice to quit, m 
wntingr,ne becomes liable to pay double 
the yearly value; if be holds over after 
having bimst;lf given even parole notice 
to quit, be is liable to*pav doubl'^ rent, 
2870. LODGINGS AND LODGEBS 
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'•^Parc'autjons.—B efore you take •Uii- 
Cumiahed apartments* safvify yourself 
that the rent and tazps of t*.e housenre 
paid, for the goods of a lodger i^li^Ie 
fr to distress for arrears of theaeat aliy 
time while on ^he premises. * \ 

2876. A broker haying obtained pos¬ 

session through ^uter door, may 
break open any of thOpprivj|ffe doors''bf 
the lodger% if necessary. V 

2877. If lod^gs are taken for a'cer¬ 
tain and specified time no notidtj to 
quit is neCessaEly. 

2878. If the lodger, however, (fon-, 
tinues after the expiration of the t£mi 
he becomes a regular lodger, unless 
there is an a^'oement td* the oentrary. 
If he owes rent, the hou^ekeepoi^ caD^ 
detain his goods whilst on the premises, 
or distrain, as a landlord may distrain 
the goods of a tenant, 

2879. No distinction exists ^etweon 
lodgers and other tenants a8^to'‘fch8 
payment of tiieir i-eut, or the turning 
them out of pitssessiou ^ they are also 
simil.irly circumal:iuced with^regard to 
distress for rent, es householders. 

2880. In case of weekly tenants, the 
rent should be paid weekly, ^for if it is 
once let to run ft quafi-er, and the liLud- 
lord accept it as a quarter^ the tenant 
cannot be forced,to quit without a 
quarterns notice. 

2881. Lodgings by the year should 
only be taken from a'*f«r3on whp isj 
either proprietor of ^le house, or holds 
possession for an unexpired term" of 
years. 

2882. FURNISHED LODGINGS.— 
Furnished lodginp arj usually l^t by 
the week, on payment of a fixed sum, 
part of which is considered os vent for 
the apartment, and part for the use of 
the furniture. In some inri^uces 4n 
agreement is made so miXfh per 
week rent, and so much for the use of 
the furniture, and to ptace all moneys 
received to lihe account of the furniture, 
until that part of the deman<i.ahall be 
satisfied, as the landlord cannot distrain 
for tlw use of his furniture. 

2883. Persohsi, renting furnished a- 
purtuicuts frequenlli absent tbom- 


selves, without apprising the }iuufia 
holder,"perhaps with the rentiin arrear. 
if there is probable reason to heliewa 
'that the logger has left, on the secor.d ^ 
w|i^ of such absence the householder ' 
'may send a police-constable, %ad in 
his presence enter the lodger's apart- 

3 eh>t and take out the latter's propert]| 
td secure it^imtil application is made ^ 
for it. He then enter upon the 
possession ofnthe ai;(i^ment; and if 
aftdr fourteenf^daya^ nottse given by ad¬ 
vertisement in tne Zitndon Gazette tlue 
lodger does npt pay the arrears of rent, 
the/iouseholder may sell the property 
•for the money dife, reserving the sur¬ 
plus n^vey and su^ goods as it may 
not be neccssarj’ to sell (if any), and 
keeping them ready foivdelivery to the 
lodged when he sh^l ^cuiiiRd tiien.. 

, 2884. If a person makes a verbal 
agreement to take lodgings at a future 
day, and declines to fulfil his agi*ee- 
meut, the housekeeper has no remedy, 
but if he pay a deposit he partly exe- 
cute.s an agreement, and llie house¬ 
keeper Las *vii remedy agaiiistliljlm for not 
ocoofiying: the lodging^ aecurdiug to 
s^jneoment. 

2886. If a landlord enter and use^ 
ap;u'tmonts while his ionaut is in legal 
}>o."3a«ssiou witliout his consent, he fox*- 
feits his^ight to rucovwVeut. 

2886. If lodgings are let to an lainio- 
desc womaj, to enable her to receive 
visitorii, of tLccUiale sex, the landlord 
cannot recover his rent. 

2887. But if the landlord did not 
know Vhe character of the woman wh^jL-* 
he let the lodging-s, lie may n^cover, 
but not if after htfitnew llie fact he 
permitted her to rdmain as his touaiit. 

2888. If ^)ie woifian, howeverj merely 
lodges there, and has hei visitors else¬ 
where, her cb ’.rector will not affox’t his 
claim for I'ent. 

2889. And if a lodger quits ajiart- 
uients without notice, the landlord can 
still recover his rent by action, although 
he has put up a biU in the window to 
le^Hiem. 

2890. Removing goods fromVumished 

lodgings with intent tr» steal. W a felony: 
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imftwfully pledging is a misdemear 
nouH 

^ 2891. ^here^he lodger has 
and there are no goods .whereon id 
fnalie a levy, the rrait becomes a debt, 
and can only be recovered as sti^jl^ in 
the Oounty Court of the district. • 
2898. Agremenf fir LOImg a ^tmMed 

• Hime or ^ortmenf.—-Memoranf.uni an 

Agreemdht made and entered into thie — 

day of 185 , betwein R. A. of-, 

of the one part^^d L. 0^ %f — — . of the 
other part, u jSllot(9:—Tl)pt the. eaidcPji As 

• .asrecB tolet, and^tbe said L.«0. to take, all 
that messuage or tenement, (with the garden 
and appurtenances thereto;) situate at, &c. 

c [or (f on apartment 0u stUdfiet of all 

the entire first floor, particularly deymlmg (tu 
effier ojopurfenanou] jtpgether with* the fur¬ 

niture, fixtures, and cSlier tilings mentioneeb 
and eolhpriaui in %he schedule 'hereunder 
written, for the space of ——— moSiths, to be 
iMnputed from ?ho ^ ■ day of——, at the 
tent of — pounds per quarter, pa^ble 
quarterly, the first quarterly payment to be 

made ihi the-day of ■ next ensuing 

the date hereof. And it is farther agreed, by 


and between the saidrfiarties, that etch party 
shall bo at llljprty to irieterminevthe said ten¬ 
ancy, oi9%i'i!ing to the other a^uarter's notice 
ill writing. And tlA said L.O«agreeB,Aliat In 
th% delormination of thc^tenanc]^ he^iil 
deliver up ilie said dwelling-house (or the 
entire first floor, Ac.), together with all the 
fixtures and fuihilturc as aforesaid, in as good 
A condition t& /he sAne now* ane, reasonable 
wcgir and tear thereof yxcsqita^ and shall 
, and will replace any of thj crockery,'aqf! china 
or otlio/utensils that ^all b^roken or otbev 
wise damaged. ..In wi'kic^s, Acgr'Cif^tv* it 
foUou <As Inventory or Affirtei referred to 

oAon.] • 

2893. The notices to quit are the 

same as 2871. ‘ § 

2894. ’KKMiJIJIES TO RKC(5VER 
RENT.—Distreiia is the most efficient 
reiraedy to recover rent,,but oar© should 
be taken that it be done legally; if th«P| 
distress is illegal, th* party t^i^e^ed 
has a remedy by action^ for damages. 
Excessive distre-sses are illegal. The 
distrainer ought%mly to take sufficient 
to recover the rent due, and costs; if, 
however, the articles sell for a greater 
sum ^han is sufficient to pay thi^e, the 
reir.'i’rjd.^r au:?t be returned xo the 


t 


tenant, who can demand a bill of t!>e 
seAe, and recover the overplus, if any. 

2895. Aftdistitess can be^iqads only 
for rent tl^tia due, and cannot be made 
ui&til ;^e day eftter, nor unless it hus 
be^jl*bSinanded by the landlord or his 

g gent. The outer dopr must not lii 
roken open, tor the purpose of dis¬ 
training, neither can the distress be 
blade between, sdn-setting and sun- 
rMng, nor on ^nday, Good Friday, or 
Cnristmas-d^y, nor after ^be rent has 
been tendered to the landlord or his 
agent.* » # • 

• 2896. A second dj.stress can be made, 
il the value #f the first is not enough 
to pay the rent andjeosts^ 

2897. Goods conveyqd*off the pre* 
uJises toAprevent a distre.ss, may be 
seiztfd anywhere A^thih thirty days after 
the rernofand if force is resorted to 
by the landlord, it must be in the pre* 
sence of a constable; but goods re- 
laovSd beford^he rent is actually due 
cannot be followed, but the rent can be 
recovered bj action as a debt in the 
County; C(fUrt. 

2898. The general rule is, that no¬ 
thing can be distrained whlclt cannot 
be 1 stumed in the same condition as 
hefoie me distress Ajgas made. 

2899.**The distraining broker cannot 
be one of the mipraisers, nor c;in he 
value &e goods—sutji a procctviiu;; 
would rsnder the distress illegal, and 
the tenant tnuld obtain da&agoH. 

* 2900. The nersons cbosen as np- 
ppraisers must not Jbe interested in the 
distress; also, if the person.distrainirig 
was chesen one of the appraisers, tha 
(^stress would be illegal. 

2901. In oases of bankruptcy or in- 
soluencf, no more than one year's rent 
is attainable by distrms, if more be 
due, tjie landlord is only entitled to 
coiae in witl^ the rest of the creditors 
for the further suir ^ue. 

2902. Ao^rding to 57 Geo. TIL cap. 
65, no person distraining for rent, shall 
take«o&er charges than those in the 
above schedule; the party charging 
more can be sued for treble the amount 
unlawfully taken.. 
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IL iii generally aiipj^iosed tliat 
not more than four ’weeks’ rent can ke 
recovered from weeklf tenants^ four 
months' rent of monthly t^ants, and 
four quarters’ rent ffom quar^rly Cir 
annual tenants; this, however,'^^not 
(!!lLe case, for the alteration of th^ lit||v 
7th and 6 th Vic. cap. 96, sec. 18 ana 
67, operates only in «ases of'bank¬ 
ruptcy, or insolvency,, or \<4jero th»^ 
goods are already distra^ed.' 

2904. ExpkNSBB;— 

C s. £. 

Levy a dintscaa *' > ' 0 'll 0 

Man in possession per day, If '' 

fhe rent due be under £29 0 8 G ^ 

Appraisement Gd. in the pound 

on tiic valuo jgf tlic goods. ' If ^ 

above £20 - per day 4L 8 t», 

Appraisemont ls.'3n the pound ( 
on the value of th'e goo^s. > 

Expenses of advertising, &c. 0 10 0 

Catalogues, sale, and commission,in the 
pound on the produce of the s^le. 

2905. Urokera must give copies ^ 
the charges in all cases. 

2906. The goods, wher ^^ued, arc 

usually bought by the appr&er at 
their nvji valmation, and a receipt at 
the boltom of the inventory, witnessed 
by the person who swore thtm, is a 
sufficient discharge. ’ „ '' 

2907. Stamped Agreements!.— Much 
uncertainty having erist-'d as to the 
Icg.'il nature of tfle agreements on p-aper 
between lan/ilords' and tenants' tho'fol¬ 
lowing communication to**t*ie proper 
authorities, and their re?'ly, will be in¬ 
teresting to all conc^jTiocl:— 

8D0S. To the Commissioners rf Inland 
Revenue, Somerset House, London.—^liddles- 
bro’, Aug. IStli, 1855.—Sirs,^—Tlie seapoH 
town of Middicsbro', in the county of York, 
contains about 14,000 inhabitants, illid many 
dwelling-houses and shojis are let Gram quar¬ 
ter to quarter, and firom year to yev, upon 
widtien memorandums of agreement, w^^re 
the rents are under £20 a yesL ; and as some 
diflbrenoe of opinion exists rvpecting the 
proper stamp-duties to be paid on such agree¬ 
ments, your opinion is requested, whetlier the 
emmnon lease-stamp for such an agre^ent 
wUl be aumdent, or what other stamps (if 
any} will swih memonmduinB require ?—Your 
most obedient servant, Mvj ds, Policit"'? 


2909. Arawer. —^Inland Revenue, 

House, I.ondon, 27th August, 1855.—^ir,— 
The Board having hudtefore t|tem your 
|oJp.er of the 18th Inst, I undirected, in reply,«. 
t^ state that the documents therein referre<(, 
to will be chargeable with stamp-duty as leases 
whether the tenancy be Arom quarter to quar- 
€eT, or ibom year to year.—I am, sir, your 
obedient Berv.-int, Thohab Ffsoxx.—W. Myers, 
Esq. 'to « . r 

^'dO. In all caBCB where the*law re¬ 
quires a stam£^/ whether for on agree¬ 
ment or a receipt, do n^l^dmit it. As 
'the* stanfp lawsr are liabl^'to frequent 
alterations^ tt is best -^to refer to the* * 
tables in the best almanacs for tho 
year, pr to make inquiries at tho Stamp 
offices. 

2911. ]|^ERIAQES.,^Abbanoii!Mentb 
f)V THE Wedding Day. —^Wealtljy peoi>lo 
occaaion^ly marry -^th *SPECfkL L> 
CKNCES. ' Special licences^ are dispensa- 
tioqs from the ordinary rule, unclbr 
whieh marri.igea can only take place 
canonically in the parish church, or 
other places duly licensed for that pur- 

. pose. They caSa only be obtained from 
the mctrop'ilitan or. archbishop cf the 
province, andfloften with no''snyll diffi¬ 
culty,,, not being rea(!dly granted; and 
whaip obtained the fees are about £tt0. 

2912. Common Licences enable per¬ 
sons of full age, or minora with consent 
of parents or guardians, to be married 
in the church^cf the parish in which one 
of them. bJs resided for three weefts. 
'f'hey ire proc«,red^ from Doctors’ Com-'” 

i. mons, or ,from <3^^ surrogate, at the 
cost of about £ 2 , 10 s. ' 

2913. Banns must bo published three 
times in the paiish church, in each place 
whore the persons concerned reside. The 
clerk is applied to on Such occasions; 

I his fee is Is. 6 d. When the marriage 
ceremony is over, the parties repai" to 
'the vestry, and enter their names in 
the parish regisiry. The registry is 
si^ed by the^ler^man, and the wit¬ 
nesses present, and a oertffioate of the 
re^try is given to (the bridegroom. 
There is no charge for the certmeate; 
and tho clergyman’s foe varies accord¬ 
ing to circumstances. The cler|L will 
at all ffmes give information thereupon; 
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iir YOU iJTtflihf: ro DO^Mtw'rKAH to ask. 

and it ia bust f<ii'a frieud of the bride- Church is as follows :-—Tbe Bkids, 
gt'4K>tii to^tteud to the peeumary settle- acdbmpanied by her father, not unfre- 
pients. f t , quently her moffier, and urifomily by 

2014. MABiUAasi BY Rbgistration.—' a bf^amaM, occupies theirs* carriage. 

■ iCn Act was passed in the reign of The ^^er hanoa out the bride, and 
William the Fourth, by which itrtsas^ leadti^^er to the altar, the mother and^ 
rendered legal for persoi^ wishing to* tl^bridesmaid following. After them 
be married by a civil ceremony, to give come other bridesmaids, attended 
tkoticeo^their intention to the^'lleg^tj^ bjy the grpomsfben^ if there are more 
of Marriages in their district or Sis- tnan one.''. 

tricts. Three weeks’ notice is neces- 3^17. Thb BaiDEaROOM occupies the 
sary, to give th% part|p3 ,cdl,,, last carriage with the principal grooms- 

separately or together, at the offlce*of mad, an Intimais friend, or brother, 
^he registrar, who enters Ibeir names He follows, andPstonds Vacing the altar, 
in a book. When the time of notice wfibh the 6rids at his left ^nd. The 
has expired, it is on]y neceasaiy ^give faflior places iiimself behind, with the 
the registrar an intimation on the pre- mother, if she attends • 
vious day, of yotae intention*t« attend 291d. The TIhief BnifiESUAiD occu- 
at his o^te on the^^zt day, ai»d com-' ' piel a,plad9 on the left ^of the bride, to 
plete the registration. The ce^pemony hold ner gjovba, and handkerchiei^ and 
consists of merely answering a few flowers; hex* eompaniom range them- 
questions, and makinf the declaration selves on the left. If any difficulties 
that you take each other to live as occur^from fwgetfulneaa, the vcstiy- 
husband and wife. The fee amounts wdmon can se^verything right, 
only to a few shillings, an^ in this form 2920. Remember to to^e the licence 
no wedding ring is j'equired, thSugh it and the ri^^ith you. The fee to a 
is usually p^^wied oit^n the ilt-esence of olorgymin is according to the rank and 
the pei-sws a8sexq|oled. The married fortune of the bridegroom; tbjS clerk 
couple receive a certificate cff mania^e, expects yive shillings, and a trifle should 
whidi is»in every respccffflawful.* V be given io the vestry-woman or sexton. 

' 2915. Wedding Dress. —It is impos- *2921. When •thy aeremony is con- 

sible to lay down siiecltic rules for dress, eluded, tht bride, taking the bridegroom's 
as fsishiona shangOf and tastes differ, arm, goes,intotl» v^lry, the others foUow 
The great ai’t consists in r^I^ting the ing ; signatures are theif affixed, and a 
style of dress most bdooming;ty the registratidh made, after whi^ the mar- 
peraon. •A stout pg|;aon fhould adopta riied pair their carriage, and pro- 
a different style,from’thin person^ a weed to the brigkfast, every one else 
tall one from a short 6ne.* Peculiar!- jfbllowing. • 

ties of complexion, and form of face 2928. ‘The order oF Return from 
and figure, should be duly regau-dcfl; Church differs from the above only in 
and in those matters there is no better th» fact that ttie bride and^ bridegroom 
course than to callsin the aid of any re- now ride^ together, the bride bemg on 
epectable milliner .and dressmaker, who his Irft, and a bridesmaid* and a grooms- 
will bo found ready to 4^vo the best ^man, or the father of the bride, occu- 
advice. Tb^ bridegroom should simply pyiog tlis front seats of the carriage, 
appear in full dress, aiffl ^ould avoi^ dz23. Taib Weddino Breakfast 
everything eccentric and broad in style, having been o^ready prepared, the wed- 
The bridesmaids should always be made* ding party ^um thereto. If a large 
aware of the brides dress before they party, the bride and bridegroom occupy 
dioose their own, which should be de- seats 'fh the centre of the long table, 
termined by a pfoper harmony with and the two extremities should oe pre- 
the former, • sided over by elderly relatives, if possi- 

2916. The Order of Going to bio one froba each femily. Every body 
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shottld endeavour to make the occasion 
AS happy as possible. One of the senior 
tnemben either t£e bri^e or bride¬ 
groom's family, should, \om© time 
before the breakfiist hits ieAii^ated, 
f jise, and in a biief but graceful\^n- 
ner, proi»oHe the “ Health and happiM.is 
of the wedded pair." It is muob better 
to drink their' hejilths togjjjher thqn 
separately; and, after^a brbl' inte\’val, 
the biidegrpom should return thanks, 
which he may do without hesitation, 
since no one looks for a sj^'eech upon 
such an dhcasnm. A few words, fejsl- 
ingly expressed, are all that is required. 
Thebrejikfast generally concludes with 
the departure of t.the happy pair upon 
their woddinj^ tour. * ^ 

2924. CABDa^r—With regju'd t« send¬ 

ing out cards, as "wedding tours are 
more extended than in 'olden timoB, 
they are generally forwanied about a 
week or two previous ijip the rebim of 
the travellers. Plain siiver-edgt'd cafd.^ 
are now most fashionable, but questions 
relative to them ought tc be referred to 
tlie engraver, as fashions ch^ge con¬ 
tinually. • 

2925. BxoEpnoN.—When the mar¬ 

ried pair have retum^^, and the day of 
reception arrivet., wedding-cake slid 
wine are handed round, of which every 
one partakes, and erch'sxprer-ses some 
kindly wish for the newly married 
couple. The bride ought not to receive 
visitors without a mother* /"r sistei',* er 
some friend being prer^mt, not even il' 
her husband is at''home. Crentlemcn 
who are in professions, or ha^e guvem- 
ment appointments, cannot always 
await the arrival of visitors; when such 
is the case, some old iViepd of the 
family should represent him, and proffer 
an apology for his absence. ,, 

2926. The WjUDDijrQ Tour ihrist de¬ 
pend upon the tastes and^oircurastancos 
nf the married couple. (^Home-loving 
Englishmen and women may find much 
/to admire and enjoy without ranging 

abroad. Those whose time is^ some¬ 
what restricted, we recommend to 
sojourn at Tunbridge Wells—^Mount 
Bpliroiiu IM t<f bo selected — 


and from thence the most deli^fal 
excttr8V)ns may be made t(^ different 
/arts of the countrythose who 1^ 
/ketching, •botauising, and collecting 
sea-weeds, will find ample opportunities 
j^fot (Tioch; those who like old ruins and 
time-hallowed places may reach thorn 
without difficulty. Dover, Canterbury. 
F^kestone, and Tatwood Castje are an 
witldn reach, rnd what places are more 
deeply interoaiing, not only in respect 
o4^Cien*iry, bu{' bisU'^'ti.socutions. 

2927. Co;|'nwall and Devonshire; the 
Isle of Wight, &c., ar'fe each delightfisl 
to the tourist.' 

2?23. Np^rth Wajes offers a delightful 
excursion; the lakes of W’estmoreland 
and CiiLiuerland als^; with the magni¬ 
ficent scenery of thq, Scottjsh"lt|ik^ and 
the Caye of Fingal. *■ 

2929. To those who wish for a wjder 
rasige, France, (^ermany, Switzerland, 
and the Rhine offer charms which can¬ 
not be surpassed. 

2982- WED^^IKG Cakes. —Four pounds 
of fine flour, well dried, four pounds of 
fresh butfen tivo'^Sounds .of loaf sugar, 
a quarter of a poun(j of mace*^ounded 
and'sifted fine, the same of nutmegs. 
'KJ evCty pound of flour add eight Cggsf, 
^sh four pounds of currants, let them 
be well picked and dried before the fire; 
blanch a poi'nd of'Swe^'Jmonds, and 
cut themA se gth wise very thin ; a p^und 
of citron, onep^und of c^mdied orangp, 
the same of raDdiwl lemon; half a pint 
of braadj. Wdfti thes^ are mad^ ready 
work the butter with your hand to a 
cream, ^Jien beat in your sugar a quarter 
of an .hour, beat the whites of your eggs 
Ao’arvcry strong frotfc, mix *hem with 
your sugar and butt*r; beat your yolks 
half an Ixour at leact, and mix them 
with your cake; then put in your flour, 
mace, and nutmeg, k^p beating it well 
tdll your OTpands ready—pour in the 
brandy, and beat the currants and 
ralmonds lightly in.^ Tie three sheets 
of white paper roimd the bottom of 
your hoop to keep it from running out, 
rub it well with biitter, juit in youf 
oak (V lay the sweetmeats in laye.^s, with 
cake between each layer, and after it 



KOIl IS Di-sr BRIOH® TO flJ. 


is mon and ooloured coTer it with paper 
beforo*3ro^ oven is stopped up it will 
require three hojhi to bake properly. ^ 
«2931. Alhond loxiNQ FOK WanniKa, 
* Case.—^B eat the whites of three eggs 
to a stroug froth, beat a pound of 
dan almonds very fine wit^ose water, 
Qlix them, with the eggs, %htl^,to> 
gether; put in by degi’ees a pound^f 
common loaf-sugar in piSwder. When 
the cake is bak^enoug|]$ take it out, 
and lay on tlHi^^thng ;^hen put it,in 
In brown. ^ « 

2932. Sugar Iobing foii Wedding 
Carr. —Beat two pounds of double* 
i'ehned sugar with %wo oudccs ^«rSue 
Starch, sift the whgle through a gauae 
sieve, they beat the whites of ^e eggs 
with a knife aiporf a pewter cAsh for 
half an hour; h^at in your BUgai% little 
at a*time, or it will n]%ke the eggs fall, 
and injure the colour; when all the 
eucai' is put in, beat it half an hour 
longer, and then lay on your almond 
icebjg, spreading it even •with ^knife. 
If put on as soon *^1 the c.’dce comes 
out of t%ei (fren it will liavleu by the 
time the cake is coM. . ^ 

29tf3. Marriages of Dsssentei^ ropy 
be solemnised at any place of worship 
duly licensed, and in accordance with 
the forms of, their ^orship. In some 
cases, the service of the Church of 
Eni^nd is road, with Rlignt'Vlditions 
dt modiAcations. Tlj® ^erk ot* the, 
place of worship shoii^d' bo sqppljedftto 
for infonnation. • , 

2934. Chbihtbsings may be perform¬ 
ed either in accordance with the rites 
of the E.^tablishgd Church, or ot JKs- 
senting congregatipna ; the time of 
birth, and the n-^me of every child, 
must'also be registered. The fees 
paid for chrfsteuiugs vary with a variety 
of circumstances. Paiviculars l^hou]^ 
In each case be obtained orthe clerk of 
the place of worship. It is usual to* 
make a christeniRg the occasion of 
festivity; but not in such/a manner as 
to require special remarks The parents 
and god-parents of the child appggr at 
church at the appointed hour. Tbie 


child is carried by the nurse- Tlir 
dreRs of the partieg attending a Christ* 
ening should be*what may bo* termed 
depji-coBtuaife, oi^half costume; but 
the shoula be robed in the 

cho^» manner that the cii*cumstauce$r 
wi!t allow. It is nsnal far tlie sponsora 
to pres<|nt the child with a gift to bs 
pi^served lor it? fuJureR years. Silver 
s^ons, a Silver ]^«ife and fork, a clas}>- 
bible, a silver oup, and pther such 
^articles, arc usually chosen. It i,: 
usudl, alsd*, to give a trifling present 
to the nurse. •. *• 

5935. Registration of Births. —The 
lail of registrafion requires the parents, 
or occupiers of houses, iis which the 
births ^happen* to registiir such births 
•at tfie^egiSrar's ofifleo yithin s!x wedf 
after the thereof. For registrc' 
tiou, within tllo time specified, no charge 
ii made. ^ But .after the expiration of 
the fioity-secoi^d day after tiie birth, a 
fe(?of &eocn ffkuungs and sixpence must 
be paid. After tihe expiration of six 
months, fro^aihe date of tlio birth, no 
regi.strat5>n is allowed. It is therefore 
most important, immediately after t he 
birth of a child, for the father, or the 
occiijiier *of the house in which the 
bStth tooj: placl^ to |;» to the office ol 
the depu?^ registrar, residing iu the 
district, snd o»my;iu«icato the follow 
ing particulars:— ^ • 

1. Ilate whei^born. % 

• Name otkhe child. 

• 3. Boy or girl, % 

4. Nome of the fathtS'. 

5. Name and maiden name oi'tiso muth.-'t' 

6. Rank or pr*>foji?lon of the fa'her. 

^ Signature, tlMcriptioii. and ivaM .leo of 
the person giving the information 

8. ttate A the registration.^ 

, 2936. BArmwAT. Namr. - -I f any child 
born imEngland whose birth has been 
regRtered, shril, within six months of 
such regiaira^on, have any name given 
to it in baptism, other than that origin¬ 
ally registered, such baptismal name 
may til added to tho previous registra¬ 
tion, if, within seven days of such bap 
tism, application lie made to the re-ds- 
trar bp whom the vbild w;-.': rrijdjia'lv 
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registei'ed. For this purpose a certifi¬ 
cate of the baptism must be procured 
of the clprfiymaii, for f/bich a fee of one 
BhiUing must be paid. Th)b certificate 
must be taken to the rogiat %gfp who 
^wiU charge another fee of cfiMTiH^Uiig 
'^for adding theobaptismal name {ollbe 
origmal registration. ^ 

2937. Choice ot^a^iibs.—T o choose 
names for children, parents should con¬ 
sult the lia^ of names (140). 

2988. Ohiuorek Born at Sea.— 
any child of an English parent sliali be 
bom at ses! on''board vessel, 

the captain or commanding ollicer sli&ll 
make a minute of the particulars touch¬ 
ing the birth of the child, and shall, on 
the arrival of^the vessel ut any part of 
the kingdom, or sooner b^ nny; other 
opportunity, send a certificate of the 
birth through the post-oflBrae {for lehtch 
no postage will be charged), to the Regis¬ 
trar-General, General Register Ofiice, 
London. * ' 

2939. Funerals and Riqistbation 
OP Deaths.—I t is always best to place 
the direction of a funerol'un^r a re¬ 
spectable tindei'taker, with the precau¬ 
tion of obtaining his estimate for the 
expenses, and limiting him ^o them. 
He can best ad\rise iSpon the obser¬ 
vances to be attended to, since' the stylo 
of funerals differ wit^ tl^D statjpn of the 
deceased’s family, and are further mo¬ 
dified by the customs of 'particular 
localities, and even by reK^us viev’S.^ 

2940. Intramural jcNteaments.—^I t 
is, we think, our duty to strongly ad¬ 
vise a discontinuance of the practico of 
burying in towns, where every dead 
body contributes to the destruction „of 
the living. It is not unlikely that ere 
long Acts of ^Parliament will ccoipel 
th'fe closing of all graveyards in popu¬ 
lous neighbourhoods. Besideft. jrhich,' 
the new cemeteries which are tfiaow 
springing up in all impor^nt localities, 
are so economical, and so appropriate 
to be the long^resthag places of the 
dead, that few people of good'-taste 
would cling to the old practice of bury¬ 
ing in crowded churohyards in the 
mldat of the dsvidliugs of th& living, 


2941. The NBOuarous OomfaiIV. - 
In London there has been established a 
l^eoropblis Company, ^or tbs' purpose 
t/£ burying,the dead in a great National 
Mausoleum of 1,000 acres, at Woking. 
A/^eral train leaves the Westminstw 
'station dail^ at 11.20. There are sepa¬ 
rate waiting moms for the mourners. 
The'^^oompany undertakes all the ex4 
peftses of a fifperal, including private 
^ave, statimry work, &c., at the follow¬ 
ing chafes :—5^irst^^jt funeral £21; 
se&oiid class funeral, £15; third class 
funeral, £14; cr (without statuary* 
work), fifth class funeral, £4; sixth 
clasa/unera]^ £3. 5s. 6d. The office is 
at 2,' (Lancaater-p^ace, Strand, from 
which address full particulars will be 
sent upon application to the ^fecretary, 
or a person from thS office will atterd 
at reqiiest, and undertake all the 
ar|;angements. fThere are also 'the 
Kensal Green, the Higb^te, the Nor¬ 
wood, the Abney Fane, and other 
cemeteries. 

2942% REofsTRATj^ON or Deaths.— 
The fathec or moti 5 ier of any child that 
dies, or tht occupier of a Louse in 
which any person msCy die, must, within 
fiv,' da^s after •:such death, givo nc;tice 
to the registrar of the district. Some 
person present at the death should at 
the same time attend give to the 
registrar ap account 6f the circum- 
stancea or causes of the death, to' the 
est of iiis or hCr.^owledge cv beliefl 
ueh |i person fjiust sign his or her 
name, and ^ve the place of abode at 
which ho uroShe resides. The follow¬ 
ing are the paiticulars required:— 

. r.'-Date of death. ,, 

2. Name in full. c 
- 8. Se* and aga . ^ 

4. Rank or piq^esslon, * 

5. CauBt of deatli. 

6. Slgnatare, d).BCiipt(on, and residence of 
tAe person givfig the infonnation. 

^ 7. Date of the registration. 

2943. Persons dtino at Sea.—T he 
commander 'of any British vessel, on 
board of which a death occurs at sea, 
must^t the same as in a case of birth. 
iJSSee ms.) 
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CiiiKl ii Ii;Ai’JCB OF DeaTH.— 

Every ri^gistrar Tuust deliver to the un* 
dertaker, w^umt a oertificate of the 
deaths‘Which corticate shall deli-' 
to the ofhoiating minislei'. No 
dead body can be buried without suchj^ 
certificate, under a penalty of £10. ^ 

2945. Ubseiivances of DhH^ths amd 
Fuiteiials.—^I t is usual, when c? deafih 
takes place; to communicate it imme» 
diately, upon mourning no*l© paper, to 
every principal mittbor o& Ihe family, 
and to request iSieSr to oommufficate^ 

• the eamo to the nwre remote*relatives 
in their circle. A subsequont note 
should communicate information of tjj^e 
day and hour at whicH the f^nerjA is 
fixed to take place. * , 

2946. Special Invitatioms to fune¬ 
ral a are nr^* conaiderdd reqiiisitc fo be 
sent to near relat^es. But to fr%nda 
and acquaintances suc]^ invitations, 
should be sent. 

2947. Gloves. —Most persona who 

attend funerals will provide themselves 
with gloves; but it is well to ha\)e a 
dozen pail's, of aasortefi^^izes, pw>vided 
in case of ij^cident. An arrsugemont 
can be made for tUosi not usgd to Ijp 
returac^. , , i, - 

>^948. Hatbands and Cloai;s will be 

provided by the undertakor. 

2960. Mouiini!?o. —The dressmaker 

will advise ujToa th^ “degree” of 
moui'nkig to be worn, which nThsf; bo 
mn(4sfied according t# th« ege of* the 
deceased, and the rcla^nehi}) ^f Jhe 
moiurner. The undertakes will advise 
reai)ecting the degree uf mo^ilning to 
be displayed upon the carriages, horaes, 
8ic. ■ , 

2961. In doiNO Ttf the PuNEnAL the 
nearest relatives of the deceased occupy 
the carryiges nearest the hqarse. The j 
same order prevails in retumingyjOnly 
the relatives and most inti^te mends 
of Hie family should returnf to the 
house after the funeral; and their visit 
should be as short as possible. 

2062. In walking Funebals it b 
considered a mark of yespect for friends 
to become mil bearers. In the funerals 
C'f young persons, the pall shuuld 1% 


borne by {beir companions, wearing 
white»glovcs, and love-ribbon. It is a 
pretty and an affecting eight to spe the 
'phll over th© coffin of a young lady 
borne* by of Iftr female friends. 
Flowegjrtnay be placed upon Ibe coffin, 
iftid f-weiVed in and <iver t^e grave. 

2953. Visits ov Condolence aftei 
funer^ Aiuuld bt paid 4>y relatives 
witlftn from»ti^week,t(?a fortnight; by 
frienc^ within* the Second week of the 
fortnight; fHends of less ^intimacy 
sSculi^makcenquirles and leave cards. 

2954. All Cokbespondenos with 
Famiues in Mourning should be upon 
blacle^dged paper, if from members of 
the family; or he upoi^ the^ordinary 
note-paper, butvsealed with black, if 
frpm Iriendsae 

2955. Poultry, j- The editor of 
The Oardenerf f^krontele says, in reply 
to a correspondent:—It is, in our opi¬ 
nion, a bad* thiim to give fowls egg- 
shellp» W'.ey supply nothing that is not 
equally furnhshed by lime, and especioliy 
bi'is.klaycrs' mbl^ish, old ceilings, &c. 
Never do a|y tling that has a tendency 
to make them cat cgg|. Tiiey are apt 
scholars. If they find worms in a* na* 
I tural way they are good food, but it is 
a ba<J plan to give* theq^ by the hand¬ 
ful. The colour of a golden Poland 
cook is not veiy essential, provided it 
bo uniform, *and tt 3 'IpangJing regular, 
the legs a good clear blue, and the 
wing ^’ell laced.* The top-knol^hould 
not nave too nlach|white. 

2956. • rOTATOKS.IN BREAD.^ 
First place in a panel icon or paste-bowl 
16 lbs. of fl(iur near the fire to warm; 
take 6 lbs. of poo^ pobvtoes, those of a 
moaly\ind being preferable, peel and 
hoil tham tib if for the table, mash 
them fine, and then mix with them as 
miJbh ccld ^ater as will allow all except 
small Ivvaps to pass through a coarse 
tieve into the floiir, which will now be 
rqacly to receive them; add yeast, &,c., 
and mix for bread in the usual way. 
This )daa«haB been followed for some 
year.'*, finding that bread made accord¬ 
ing to fi is much superior to that made 
of flou * ( nly, cod on tj||ia ground alone 
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we 1 ecuUiUieud itti adoptiuu ; but iu &d* eucli of allupico, salt, and pcpiJt.^ and a 
dition to that, takii^ the high pilce of tea-cu]kfull of cream. When the blood 
flour, «ad moderat^ low price of ]) 0 > ^, is qptd, strain it tl^rough V lieve, and 
tatoes, here is a sa^ng At‘;^ver ^0 peif mix to it the fat, then the groats, ^ud 
cent., which is surely an ol^lccfc wortlf theu the seasoning. When will mixeii 
attending to, if only by those (?jNfJh/rited cpjut it, into the skin of the largest gubt, 
means. ' * well cleansed ; tie it in lengths of about 

2957. PREPARING- S AflJ SAGE nine inchl^, and boil gently for twenty 

SKINS.—Thrurtht^ inij^de out, and iritontitlj. Take them out w'hea ttey 
stretch them on ivlj stick; w'asii^aud %ave b<»ilerl,a few minutes, and prick., 
scrape tlwm in several waters. ’When 2981. ^aVALors are made of salt 
thoroughly cleansed, take them off t^j^e JM>rk^ fat anfid ]ea^<^-i|h bread crumbs, 
sticks, ana soak in salt alid wafer two ®]>epper, and'sage; thrf/ are always put 
'or three'houVs before filling.* in skinif; boil halC an hour slowty. <■ 

2958. Oxford Sausages.—T akS the These are oaten cold. 

moat of bacon pork. ‘To each ^Juund p2962. ^Wobcbbtkr Sausages are m.»de 
of lean pjrk, sdlow ono pound of lean of &c.; add allspice, and what 

veal, one j'lbund of faV, jiart'*pork and other p^jices and lv»rba you may choostx 
part veal, ^bop and heift; wfll*lvitl»a 2963. Veai,*S^usages sjre mado ok- 
lord boater. Allowllb.'of^bread crumbs, aclly as Oxford sanatgos, hxc»"pt thaL 
thyme, a little paraley,^in ounce of sage you add ham fat, ov fat bacou; and, 
leaves, chej ped very smal^, two heads instead of saf-e, \jae rnarjornin, thyme, 
of leeks, or a little p-krlic, or, eschalot, and jiarsley. 

chopped very fine, salt, pepper,HtfJ nut- . 2964. DEVIL. — The gizzard and 
meg. To each pound allow one egg, rump, or legs, &c., of a dressed turkey, 
the yolks and whit*3 ^separate; heat cnifon, or goose,, or mutton or veal kid- 
both well, mix in the ycJ%3, and as ney,8ctred, jkep^Msred, salted aici broilcil, 
much <if the whites as is necessary to sent up hbr a relish, tJeinft* made voi-y 
moisten the bread, and make them. hot, has obtaid’od the name of a 

2969. Mutton Sausages —The lean ^ “ Devil.” o* , „ 

of the leg isnhe Seat, ^dd hrlf as 2965. GRILLED FOWL.—Take fl.e 
much of beef suet; that fs, a pound of remains of cnid fowls, and skin tlu*m 
lean and half a p<yanl of svet (this pro- or not, at choicp, peppor and salt them, 
portion is goqd for all sausages). Add and s^rintlo over them a little lemon 
oyster?, anchovies, chojkpJjd very fine ; juk,e, and Idt them stand an h>i<^r, wipe 
and add what seaslfJirtng yo?^,m<y them dr^,'dip tjiiera into clarifu'd l.uiter, 
choose. No herbs/' TSese will recrure ' and then in^ fine, bed crumbs, and 
a little fat in thC pan to fry. ^ broil thpm {^bntly over a clear fire. A 

2960. Black Hog PurpiNG. —Catch little fimly-miuced loan of ham oi 
theblood of a hog; to e.'^ch quart of gratSd lemon peel, with a sessoning (»f 
blood put a large tefi-spoonful «f sall^ ' eayenne, salt, and mace, mixed with the 
and stir it without cejwiiq' until it is crumbs will vai;'* this dish agrecMbly 
cold. Simmer half a pint orHi pint of When fried infjtegid of broiled, the fowls 
Emden groats in a small quantity of may be dipped into j’olk of egg instead 
water till tender; there fiviat be no of butter. 

gruel. The best wa;;'ofdoin^‘ it is in 296^1. ^CITRRIED EGGS .—Slice two 
a double saucepan, so Ahat you need not onions and fry them iu butter, add a 
put more water than will moisten thefia. table spoonful of curry-powder (234, 
Chop up (for one quart of blood) one 2167); let them^tew in a pint of gOf>d 
pound of the inside fat of tlie hog, and broth till quite tender; mix a cup of 
a quarter of a pint of bread crumbs, a cream, and thichen with arrowroot or 
table-spoonful of sage, cboped fine^ a i^ce fiour. Simmer a few mfnutes, then 
t-^a-spoonfnl of*'lhypie,‘tliree drachms add six or eivht havd-boiled eggs cut 
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iatoslicj^; heat them thoroughly, but stew^au os mil make aauce for the 
do not let tHem « haeh ; thicken it with a little flour; cut 

2967. CUttRIKD OYSTERS.—This* Wnp the duck^anrl put it into the* sauce 
?;ecCipt may be greatly modified, both <to wSirm ;-mo not 4et it boil; eeaaon it 
in quantity and ingredients. Let with n^»per and "alt, and catchup, 
hundred of large oysters bo oj^ned into » SQW.'TVie leffs of gee$^ See., broiled, 
a basin without losing one dil^p of their and laid on a bed of apple sauce, are 
lii^uor. Put a lump of frep^> buiter sent up fSr lunch<»n or shipper. 

^nto a good-sized saucepan, and whf^ 2970. KliBWEY^—^Cuttbemthroi^h 
it boiL, add a large onion,*cut into thin the y»ng way, sccHie them, sprinkle a 
slices, and let in tl»^ uncovered little pepper mid salt on thenf, and run 

stewpan until » is of a^ich l#o«%* #wire skevier through them to keep 
Dftw add a bit mot*e butter, afld two or them from curliiig on th# grifliron, so 
three table-spoonfuls of ciyrie powder. thatstUey maybe evenly broiled. Jkoil 
Vi’^hen these ingredients are well mi^d them over a clear Arc, taking care not 
over the fire with a wdodun Bpooi^*add to prick them wdth the fork, turning 
gradually either hfj^t water, or^broi/i them «if*en tiU they are^lone; they 
from the s^ck-pot; cu^er the stcv/pai;, ^ill iiike aljstit ten or twelve minutes, 
and let th? whek} lio?l up, AleaiAdiUo, n the S^e i.'? brisk ; ojr fry tln in in but- 
have ready the,meat of a eocoR-nut, ter, and mahesgravy for them in the 
gratoil or ra.q)od fine, jugt this into ih<; p.iii (ufti-r you have taken out the kid- 
jfenvpau with a sour apple, chopped, neys), by in a tea-spoouful of 

Let the whole simmer over the liie floui*^; alf soon aMt looks brown, put in 
until the apple is dissaolvcd, and the as much water as will make gravy; 
cocoa-nui very tender; thevl add Kscup- tb/y will take five minutes more to fry 
f\d of etroeg iliickeui^ iriado vf flout than to biyil.* 
fud wuii’it atid Buflicient tialt, aa a 2971. CAilROT SO^UP.—Scrape^nd 
eui’.ie will not be.fl.’ being ,ri.tHedyit wash bidf a dozen large cari’otspeel 
I'.mle.* L-^t this boil for ^ fivi^* off the red outside (which is the only 

^unub-s. il.ive ready cIjo, a vogctablo part^used fiU this'saoupj ; put it into a 
inunow, or part of i.ue, cut into biU, gallon sU3vv«pan, with one head of celery, 
and yulfieioutl^’boiled to require little and an onion cut^into thin pieces, take 
or no further Jookuig. I^t* this in two quarts of beef, veak or nuittun 
vdth if tomata or two : either ^f.ihese broth, ^or if yuu have •tony cold roast 
V .^etablesiunay be omitj;fid.» Novi* ’[»ut beef^bou'^s (orjiqiior in whiefl mutton 
into the atewpan the ^yjsfceis wij|h Jheij' ojjbeef has bi^u l|)ileii), you may make 
liquor, and the imlk of iha cocoa-nut, veey g«5bd broth lor ^his soup. When 
if it be jtoricctiy sweet; stir,them well you have put the broth to the roots, 
w ith the former ingredients; l%t the cover theitew-pan close, and set it on 
euwie stow gently fora few miuut^.^ a sl<jjv stove fo? two hours and a half, 
toen tlm>w*in the fft^'aiuecl juice of half, when the carrots will be soft enough 
'I i«mcm, Stir the cuyie from lime to, (some #oo)i3i put in a tea*ctyjful of broad 
time wath a wooden*spont^ and as soon crumbs); boil for two or three minutes; 
as the oygteri?are done onuugl^erve it rftb it ^jicoiigh a tamia, or hair-sieve, 
up with a corresponding #ish Mrive on with a-itvooden j^ioon, and add aa much 
the up|>oi!it«: aide of the t-lble. The* broUi as will make it a proper thick- 
dish is considered at Madras the ne plus cess, t. e., almost as thick as pease-soup ; 
ultra of Indian uoul^ry. put it into a clean stew-pan, make it 

2968. DUCKS or GEESE HASHED, hot, s^-mn it with a water (or liquor 
—Cut an union into small dice; put it in which tneat has been boiled), and a 
into a Bt|w pan with a bit of but^r; good-tdzed fowl, with two or three leeks 
fry it, but do not let it get any col^r; cut in pieces^bout ai^inoh long, popper 
put a» much boiling water, iuv.j t!»c ; and s'.iit , huii flowly about an hour, 
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then put in ob many more leeksf and 
give it.three^iuarteraiof an hour longer. 
This is very good made good beoP* 
stock, and leeks puffin at ' * 

2972. SWEETBREAD.—Trllte^e 
sweetbread (jt cannot be too*j^h) / 
}}aTbQil it for five minutes, and tjirow 
it into a basin-of water. *' Roast it 
plain—or beat uji fjiie yollr of an tgg, 
and prepare some ^e bread ci-tymbs. 
When the sweetbread is cold^ dry it 
thoroughly in a cloth; ma a lark-sp^ 
or a skewer through «rt, and 'tie it on 
the ordinary spit: egg it with a piale- 
brush; powder it wvll with bread 
crumbs, a^d ro^st it. 

For sauc(v.fned breiid crumba round 
it, and melted butter, wath a riitllp, 
mpshroom catchup, ane! lemon j uice, or 
serve them on buttered iDjlst, garnished 
with egg sauce, or with gravy. Instead 
of spitting them, you may put them 
into a tin Dutch-ovenfor fry taemi 

2973, Sweetbreads Plain. —Parboil 
and slice them as before, dry thc^n 
on a clean cloth, Hold ^lem, and 
fry them a delicate brown; take caro 
to drain the fat well from them, and 
garnish thorn with slices of lemon, and 
sprigs of cher^l oi’^’paislty, or cpi'^p 
parsley. Serve with K.iuce,' ami slices 
of liam or bacc»n, or forcemeat bulls. 

2974. LAllB SI^O’Ve OR LAJ1P> 
STE! W.—Take'a lamb's hea^ and lights; 
openthe^jaws of the head, ^dwasli/heii^ 
thoioughly; put th^n Vi a pot wj^h 
some boef-stock, i?jade with three qup.’ts 
of water, and two pounds of shin of 
beef, strained ; boil very sivi wly fur an 
hour; wash and string two or j^hree 
good handfuls of spinach (or spinage); 
put it in twenty minutes bef&re serving; 
add a little x)ar8ley, and one or two 
onions a short time before i(^^omes Alt 
the fire; season with pepper and salt, 
and serve altogether in a tureen. 

2975, SCOTCH BRJSE.— This fav 
voiirite Scoteh dish is generally made 
with the liquor meat has been boiled in. 
Put half a pint of oatmeal into a por* 
ringer with a little salt, if there be not 
enoucis in the brylh,—of #whieh add ae 
muen 6^ will luIa it tti ihr. ooiai:;iisteuce j 


of hasty-pn^^B^ or a fiule tideker,-* 
lastly; take a lilileoLthe fa^^thatswinui 
^}n the bijpth, and put it on thecrowdio, 
a'nd eat it in the same way as hasty-pad;. 

^g. 

'2976. SCOTCH W 0 OD G 0 C K.~ 
Three or Jour slices of bread, toast and 
buUor well on both sides—nine or tf»n 
Eurchuvics washed, scraped, add chopped, 
fine—^put them between the slices of 
toast,—havi > fready^if yolks of four 
Cg^s btfuten, and' half a pint of 
cream—^i^hich set ^over the firo-to 
thicken, biit^ot boil—then pour it over 
th^, toast, and serve it to table as hot 
as pfjffsibfe. 

2:}7r.'»MAllUOWuNES.-:!avv \U 
bonoisi even, eo"tJtat they, will si ui'l 
sto.idj^; put a piece ol' pusllb into the 
ends; set them uprig^it in a Buucepau, 
rud boil til) thCy are done enougha 
beef rnurrow-bono will r'quire fir.m an 
hour aud a h.Uf to Wo hour,.‘.erve 
fre.<h-toasted bread with them 

2lJ78, COLD . MEAT BllOILEl>, 
WITH V^ACHfiD EUGS.-Tlie in,side 
of a sirloin of bee^ is best fdr this disli, 
jor'a leg eff mutton. Cut the sliiics of 
cvcif'and eqfi.vl thickness, anti bi<>il au<^^ 
brown them carefully and slightly over 
a clear smart lire, or ia a Dut«:h o\en ; 
give those f".lice.s saost that are least 
done ; lay them in a dish befoye the 
fii'V to kee^p Ijot, while youj[)oach the 
cgg.s and mash Vae potatoes. 

2&79f This makes £f savoury luncheon 
or BuppeP. The meat should be under¬ 
done the first time. 

, 2980, PULLED TURKEY, FOWL, 
ok CHICKEK.—^ain a c61d chicken, 
fowl, or turkey; taEe off the fillets from 
the breasts, ^d pul!'them into a stBW-pan 
with t^ rest of the white meat and 
wings, side-ljipnos, and merry-thought, 
'with a i)itt of broth, a large blade of 
mace pounded, an eschalot minced fine 
tlie juice of half a lemon, and a ro'l 
of the peel, some salt, and a few givui:’ 
of CHiyenne; thick*^ it with flour anii 
butter, and let it simmer for ta'o or 
three miniites, till the mcat' is warm 
i In the i^v>entime suore the leg|« ogd 
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rnxnp, {^wder them with pepper and d«r—cover it with water or veal gravy 
Balt, %roi^ them nicely brown,^nd lay —one clove of gorlio; let it stew sIom 
J bhem on or roiJId your palled chick^* for one hour, or till very t^lnaer; have 
}liree table-spoonfuls of ^ood cre^a% ready, Titled in^wo or three spoonsful 
or tho^ yolks of as msn^ eggs, will be a <|f gj,Ad cream one tea-spoonful of floui;, 
great improvement to it. « * b twiii Ounces of butter, juice of a lemorC 

2981. TO DRESS COLS TURKEY, some salt 4 after the cream is in, it must 
GOOSE, FOWL, DUCK^KJEOJf, OR only hhvo one hfiil up, i^pt to stew. Any 
Babbit.— cut them in quarters, j^eat spice ma^be adqedPif the curry powder 
up an egg or two (actording to, the is not hi^ly seftsoned. With chicken, 
quantily you di|gsBl wit^ a little grated raBbit, or ilsh, observe the Same rule, 
uutmeg, and^^%]per saM, sofig* 2984. Qurbt is made also with>wee t- 

^ parsley minoed^ne, and a^ew crumbs breads-*-breasl^of veah—vaal cutlets— 
of bread; mix these well together, and lamb—^mutton or pork chops—^lobster 
cover the fowl, &c., witfi this batter; ->*turbot—soles—eels—oysters, &c,— 
.broil them, or put gthem hi a^C^tch- (See 234). Auy kiu^ of^hite meat is 
oven, or have ready some dripping hot ht for curry* • 

in a pux-, whidh Jfry them "a light 8085- Jk FRIAR'S OMELETTE.— 
brown q^our^* thinken a littl€ gravy* Boil S dozemapplis, as for sauce; stir 
with some flour, put a large spewuful of in a quart%r#>f a pound of butter, and 
catchup to it, Ifly the fry in a dish, and the same of white sugar; when cold, 
pour the sauce round*it; garnish with add four*cgg 8 , well beaten ; put it into 
slices of lemon and toasted bread. a ImkiAg dish thickly strewed over with 

2982. HASHED POULTRY, GAME, crumbs of bread, so as to stick to the 
OR RABBIT.—Cut them into joints, bottom and sides; then put in the 
put the trimmings mjo a steijj-pan with apple muitUFo*; strew crumbs of bread 
a quart of the brotu they^vero boiled over the*top; whon^baked, turn it out 
in, and a large oniqp cut in four ; let it and gratt‘. loaf-sugar over it. * 

boil half an hour : strain it* thro298d. ORDiiiAuy OMELETir. — Tt'K-o 
j^Biev^: tllen put two table-spoorifuls^jf fom egg?*, beat*the jrolks aud whites 
flour iu a basin, aud mix it well by de- together a table-iipoonful of milk, 
gress with the hot broth ; set it on tho a little salt anuj>epper; put two ounces 
fire to boil upi thenB5tram4t4,hrough a of butter Into a fr^ng pen to boil, aud 
finejpeve; wash out tljq'BflfeilBpau; lay let it remain until it begins to brown; 
yio poul^y in it, and pajirihc gmvy on 4 )our fhc battqf into it, and remain 
it (through n sieve) by tho sid^ aftiet for a |ninWte; timn up the edges 

of the fire to simmer^ycry j^nfly (it c^lu^meloCTo gentjy from the bottom 
must not 6 oii) for fifteen mtUutes; five o^he pan with a fork; shake it, to 
minutes before you serve if up, #ut the keep it f*om burning at the bottom, 
stuffing iu slices, and put it iu to warm, and fry it till, of a bright brown, it 
then take 4t out, Mid lay it round \5e wilf not take more than five minutos 
edge of the dish, a#d put the poultry^ frying • 

in the middle; ca#ef(llly skim the fat 2987. Miss Acton’s Observatios 
off thS grav 3 t ^en shake^t round well •n Omelettes, Pancakes, Fritters, &c. 
in the stew-pan, and pounit tulmeJiaBh. —Tl^jf^fe is no ^ffioulty in making good 
You may garnish the d*hp,vith bread* omelette.-*, pancakes, or fritters; cind, as 
sippets lightly toasted. ithey mav be* expcditieusly prep.-ued 

2983. ANY KIIJD OF CURRY.— and serv^ they are often a very con- 
Cut a good fowl up, skin it or uot ae venieut^soui’ce when, on short notice, 
you please, fry it nicely brown—slice an addition is required to a dinner, 
two or three onion^ and fry them; put Tho eggs for all of them should be well 
the fned fowl aud onions into a rilfew- and lightly whisked iJJhe lard for frying 
pan with a table-spoonful of cui I y*pow* bAtt.;r eh- j aid t»e extremely pm-e in 
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fiBsrour, and quite hot ^hen 1h© fritters the same way. It may be more or Iws 
av’o dropped in; the b^ter itself should rich of^eggs; and with or wJ^out the 
be Kinoottf as cream, and it diould be Edition of butter, cr^tun, or marrow, 
briskly beaten the iirttant c '/ore it is it int'b a buttered ^ep dish, feay* 
used. AH fried pastes should be peifi^ctly ing room for six or eight ounces 'i»f 
sdraincd from the fat before tlK>y are FCurrantB, and an ounce of candied peel, 
served, and seni to table promptly when cutup toe?*.with a few apples cut in 
they are ready. Eggs may be Massed in small pieces;** An hour will bake it. 
a multiplicity e£ wuy^ but -re seldcm 21*90. BOILED CUSTARp.—irBoilhaU 
more relished in any foLm than in a well- a pint of new milk, with a piece of lemon 
made and expeditiously'Scrvedomel^te. peel, twoi)etj;jJ> leave8..half a- stick of 
This may be plain, or soafpned with’ c^'a, afew whole alfepice, four or six 
minced hc{;bB apd a very little eschalot, ounces of white sugar* Cream may be 
when the last is liked, aud is then called used instead of milk; beat the yolks and 
OnieletUsaux fines 7terh&>; or it may be whites of four eggs, strain the milk 
mixed with minced ham or grated cheese; thriJu^rh ccfiirse mrslin, or a hair sieve;. 
in anycaBe,i 0 t 8 hoaldbel!ght-,thi"k, full- then mix, the eggs and milk very gra- 
tosted, 9 xA fried mly on side-j if dually together, .pnu stir it well from 
turned in the p.m, as it frequently is in' the boiiom, on thcxfire, till iv>,thickens. 
England, it will at once, be flattened 2991) CAllROT PUDDING.—-pratea 
and rendered tough. Should the slight raw red carrot mix witb double the 
rawness which is Bometime* found in ’»/feight of bread crumbs, biscuit, or part 
the middle of the inf^de, whm the of each : to a pound and a half put a pint 
r II elette is made -in the Ereiieh way, be of now milk or cream, or part of each, 
objected to, a heated shovel, or a sala- four p/ six .lounces of clarified butter, 
mander, may be held o\iit it for sui in- three or four eggg i/ell beatem, sugar to 
before it is folded on vhe dish, taste, a little nutmeg, f.'id _ a glass of 
The pan for frying it should be quite bnmdy; Imeored'jo a dishVith puff 
small; for if it be composed of four or J pour ^ the mixture; nut slices 

five eggs only, and thop put ihto a large of candied lemon or orange peel on thqr 
one, it will necessarily spread over it top, and bake in a moderately hot 
and ba thin, w'hich would render it oven- 

more like a p-picaka than an‘omelette; 2992. PGTATCS P*7Z>J)ING.—^Boil 
the only partialweniody for this, when a mealyja 8 in their skius, according 
pan of pL.)por size cann(;l; be had, is t'' totlteruleleid^ own,skinandmashtIim>j 
raise the handle of it f^igh, and to keep *witli a little nulk, pepper,^ and bjiU; 
the opposite side close dewn totnej^^e,' this wiltmake ^ good* pudding to bake 
which will confine the eggs into a under roa^t meat. With the addition 
smaller space. No gi’avy oabonld bo of a hi*" of butter, an egg, milk, pepper, 
poured into the dish with it, and indeed, dealt, it makes an excellent battei' 

if i>roperly made, it will require ifone. fori a meat pudding*. b>iked/- Grease a 
Lard is preferable to butter"for,frying Jbaking dish; put W layer of potatoes, 
batter, as it Venders it lighter; hut it then a layer of'Sn^Jat cut in bits, and 
must not be used for omelettes. seaBonr"! with popper, salt, a little all 

2988 Mlled with preserves any spice^, ei^er with or without chopped 
kind, it is called a swe^ omelette. ^Pnions; a'^ittle gravy of roast meat is 
2989. BARLEY PUDDING,—Take a great improvement; then put another 

quarter of apoundofScotchorpearlbar- layer of potatoes, then meat, and cover 
ley. Wash,ahdsinimeritinasma'Jlquan- with potatoes. Put a buttered paper 
tity of water; pour off the water, and over the top to prevent it from being 
add and flavourings as for rice burat. and bake it an hour or an hour 

puddings. Beat up with sttgar and nut- ani^^ahalf. * 

tnej^ tiid mix to the milk and barley ia 2993. PANCAKES.—Miik^ a ligh* 
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bottar, of eggs, flour, and milk; a little 
salt, mtiji^g, and ginger may be added; 
^ in a 80^1 ifm, in hot drip^iing y J 
lard. Sugar and lemon should 
Barred to eat with them. Or, ymeif 
eggs are, scarce, make the batter ^(tith 
snudl beer, ginger, and so forth; or" 
water, with flour, and a little milk, 
Vill serve, but not so atf eggs and 
all milk. • * 

2994. Cbxah Paboakss.—^M iz diwo 
eggs, well beedifli^jrith k^intqf cream, ^ 
two ounces of sifted sug&r, sbc of doflrj* 

little nutmeg,*'oinnamon,'S^d mace. 
Fry the pancakes thin,^itn a bit of 
.butter. a • • 

2995. Riox Pahoakes. — Bolf half a 

'pound of ground vce to a jeltyen a pint 
of water • or mil^ *and keej^ it well^ 
stiired from 1!he bottom to prevent its 
being burnt; if too thick add *a little 
more milk; take it %ff the fire; atir 
in six or eight ounces of butter, a pint 
of cream, six or eight eggs well beaten, a 
pinch of salt, sugar and nutmeg, with 
as much flour as y^ll mrike th# batter 
thick enough. Fiytlbem wRh lard or 
dripping • 

2996. FRITTEilS.—Make them of 
^ any^f the batters direcMti for pasicak^s, 

' by dropping a small quantity into we 

pan; or mtdce.the plainer sort, and dip 
pared apples^slicec^jand cq^d, ihtothe 
batter, and fry* them in^iHr^y of hot 
larcC Currants, or sliced lemchyas* thin 
papet*, make al]^^J^e^blp cli^ng|^ 
Fritters for cocqpauy«Ubuld 4>e^erv^^ 
on a folded najjkin in*the,dlsh. Any 
sort of sweetmeat, or ripe firuitL may be 
Uade into fritters. * 

2997. Qtsteb a 

batter of flour, milk, and eggs; soasun 

very little with ^u4meg. Beard the 
oystOTs, and put as many as you think 
proper in eabh fritter. Jr 

2998. Potato* FRrrfcii|~Bail tty 
large potatoes, bruise them fine, beat 
four yolks and three wliites of eggs,' 
sud add to the ab^e one large spoo^ul 
of cream, another of swfeet* wine, a 
squeeze of lemon,^and a little nutmeg. 
OMt tlye batter well half an hou(^ It 
will be .extremely light. Put a good 


qiiantity of fine lard into a stew-pan, and 
dr0p a spoonful at a time of the batter 
into it. Fry 1!hem; and ^rve as a 
saqce, aglasB of^white wine, the juice 
of a lemou, one dessert-spoonful of 
pfacL^eaf or almond water, and some 
wlute sugar, warmed tegether; not t(f 
be jierw^d in a dish. 

2999. C^INST, PTODINa.—Cut 

tftree or fowr m^ns in*two, pour over 
thifu boiling milk sufficiqpt to cover 
them, cover them up until they are 
tender. *Make a rich custard with 
eight iggs (#nly fcflir whites), a 
pmt of cream, a quarter of a pound 
of loaf sugau? an ounce of almonds, 
blanched and cut, Jlemqp peel and 
nutm^ grated, and a glass of ratafia or 
brAifi^, alftl add to the soaked muffins. 
Butter a ^u*moxiid for boiling—for 
baking, a diSh. Put a layer of dried 
cherries, greengages, apricots, or French 
pluma; *cov^with the mixture, add 
mkre fruit, thm the mixture, add more 
fruit, then the mixture, until ^ the 
•mould or ^i«h is quite full. Boil an 
hour, alid serve with wine sauce. It 
should not float in the water, bq,t stand 
in a ?tew-pan, and only water enot^h 
to* reacl^ half way up the mould. If 
for baking, it not take so long. 
Lay a p\^ paste round the edges of the 
dish. • « 

3000. RAGOUT OF DUCK, OR 
I ANY KIND OF ^>0UI^TRY OR 
rQAME.—P^lv roast, then divide into 

^/Pjoinii^ or \pieJba of a suitable size 
^ ^ Piping at table. Set it on in 
a stew-pan, with a pint and a half 
of brothj or, if you have no broth, 
wq^er, with «ny little trimmings of 
meat to ^nrich it; a large onion stuck 
witlAiloves, a dozen herpes each of a]l- 
i^pice and black pepper, and the rind of 
{half a»*lemon shaved thin. When it 
boiMskim it nary clean, and then let it 
simmer gentry, with the lid close, for 
an hour and a half. TThen strain off 
the liquor, and take out the limbs, 
whioh%eep hot in a basin or deep «ii8h. 
Rinse the stew-pan,, or use a clean one, 
in which put two ounces of butter, and 
as much flkur or other thinkculr^ as 
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will bring it to a stiff paste; 'add to it 
the gravy by degrees. Let it boil dp, 
then add \ glass of pBrt wine, a little 
lemon juice, and a tea«pQon&|l of Kdt; 
simmer a few minutes. Put ihe meat 
in a deep dish, strain tlie gravy^ovriL', 
and garnish with sippets of toB£%ed 
bread. The flavour may be vi|ried«at 
pleasure, by ad^K cat'ihup, jprry pow¬ 
der, or any of the nav^uilngxincturdli, 
or vinegar. * *; 

8001. RAGOUT OF COLD VEAL. 
—Either a neck, loin, or fillSt of t€»l 
will furnish'^ thitt exoelknt ragobt with 
a very little expense or trouble. Cht 
the veal into handsome outlets; pura 
piece of but^'sr, or clean dripping, into 
a frying-pan, soon as ft is hu^, flour 
and fry the veal of a light Wl'owr take 
it out, and if y(5u hrve nS gpvy ready, 
put a pint of boiling water into the 
frying-pan, give it a boil up for a 
minute, and strain it iu.|S> bi&in while 
you make some thickenmg in t^o ">1- 
io wingmanner:—^Put an ounce of butter 
into a stew-pan; as soon as it melts, 
mix it with as much flour^as Tvill dry 
it up; ^tir it over, the fire for a few 
minutes, and gradually add to it the 
gr.ivy you made in the fryingipajQ; let 
thorn simmer together lor ten minuttw; 
season it with pcpi^er, salb," a little 
mace, and a wineglassfu^ of mushroom 
catchup or witie; s&ain it through a 
t amis to the meal, and stew vBry gently 
till the nieat is thorouf^aly wariiujd. 
It you have any read^^ b ned b^oon, 
cut it in slices, and Dui it to warm Vi^^l 
the meat. 

8002. STEWED OYSTERS. —The 
beard or fringe is generally taken pff. 
If this is done, set on the beat'ds with the 
liquor of the qysters, and a little r.hite 
wavy, rich but unseasoned; having 
Soil^ a few minutes, strain A>flr the 
neards, put in the oyster’, and tMoken 
the gravy with flour butter (an 
ounce of butter*"to hsilf a pint of stew), 
a little salt, pepper, and nutmeg, or 
mac(>, a spooninil of catchup, anft* three 
of cntam ; some prefer a little essence 
of anchovy to catchup, others the juice 
of a lemon, othem a ^lae^ of white 


wine; the flavour may be varied*ao 
cording to taste. Simmer ti]^ the stew 
thick, and the f,^t«rs warmed 
ough, b-^t avoid letting them teiil' 
Laj. toasted sippets at the bottom fit 
thf dish and round the edges. ^ 

* 3^8. FRJED OYSTERS.—Large 

oysters ^tlre f be best. Simmer for a 
minuta ov cwo in their own liquor/ 
drain i)erfectj,v dry; dip in yolks 
of og^, antL then in bread crumbs, 
^seasoned wit% nutmf.§/<.^cay3Qi>‘^« 
jaft^ fry theth of a ^ight brown. 
They ar^‘chiefly used as gamtsh' 
for fish, nr 5or rump steaks; but^ 
if ic^ended^to be eaten alone, make a 
lif»tle ^ck melted* butter, moistened 
with the liquor oft-^he oysters, and 
,serve as sauce. '* , 

8004 ."JUGGED mUE.—Wash it 
very nicely, out it up in pieces proper to 
help at table, and put them into a jug> 
ging-pot, or into & stone jar, just suffi¬ 
ciently large to hold it well; put in 
some sweet herbs, a roll or two of rind 
of a lemon, slid a fi:^e large onion with 
five cloved stuck m -it; and, if you wish 
to preserve *T;he flavour of tLj hare, a 
quai?*^er of a pint of water; if you are 
foX’a rspgout, a'^^aarterof a pint.of c^'aret 
or port wine, and the juice of a lemon. ** 
Tie the jar down closely with a bladder, 
so that no st^am ci^i escapp; put a little 
hay in 'teq.nottom !of the saucepan, in 
which tkt jar; let the water "boil 
for dbou]^ three'4\ojijrs, according to the 
agr and s:ze of'tl.e harq (take care it is 
not over-done, 'which is the general 
fault in all .made dishes), keeping it 
boiling kU the time, and fdl up the 
po4 ^as it boils away. When quite 
tender, strain off gravy from fat, 
thicken it with flqiir^,and give it a boil 
up; lay ihe hare in a soup-dish, and 
pour tue'j^vy to it. You'teay make a 
I^iddiikg toe same as for roast liare, and 
boil it in a%loth, and when you dish 

* up your hare, out it in slices, or make 
forcemeat balls of ib for garnish. For 
sauce, cumult jelly. Or a much easier 
and quicker way of proceeding is the 
f('losing:—Prepare the hare as for 
jugging; put it into a stew-pt^ with a 
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feW*^ sweet herbs, half a dozen cloves, also forc^ meat and egg balls, and if you 
the sssne^f allspice and black pepper, chbose add trufites, morels, mushrooms, 
^wo large onioifB, and a roll df lonnm sweetbreads cut into small 

S eA ; cover it with water . v{|iien it cocks’ combs blanched, if liked. Have 

liiii it clean, and let it simmer gt m a rich gravy to ^our in after baking; 
till ten<||ir (about two hours); then t^e it will be very goud without any of the 
it up wii-h a slice, set it by a fire to^eej? latter additions. , • 

hot while yon thinkeu gi'Vy J take *300^ L^VEK SAUCE FOR FISH.— 
H^hree oiniwis of butter and* Sbmw flour, Boil the liver of^ho fisWind pound it in 
rub toget.her, put in tl^p gravy, stir it s? inortiu’^’ith a«little flour, stir it into 
well, and let it hail about tun minutes; eoj^e broth, or^ome of the liquor the 
strain it ihrou^j aievft^ver ^he hare,^ fish wa.3 boile<l lu. or melted butter, 
and it is rcadf, * ' * '• •* paisley, 5nd a few grains of cayenne, a 

* * IlOO,"), STEW. -S^ako two little ^r.ence mf Kucbtvy,«Boy, or cat- 

pouu\ls of jkotiitoes; j*>el an<l slice cflup;—give it a boil up, and rub it 
, them; cut rathe^ nw»r«^ than* two through a sienre : you may add a little 
pimurls of mutton*chops, eitlSS* fuflm lemon-juice, or lemon cutJn dice, 
the loin or neck j^'art of the’fjst should 30tj3. RAlSUrrs shoirid bo kept dry 
be taken oft’; btefl^o pounds,^ixlarge^ anS Thoir beat food is celery, 

onions Riict d,* a slice id ham, or lean parsley, a^d *J&rroli» J but they will eat 
bacon, a spoonful <»f pepper, an?i two of almost any iJind of vegetable, esiKJcially 
Bflli, Tbi.s stew may %e done in n stpw- the dimdelion, milk-thistle, &c. In 
pan over the fire, or in a Ijaker^s oven, spring if is,C§oommended to give them 
or in a close covered earthen pot. First tafos. A littik bran, and any kind of 
put a layer of potatoes, then a layer of, gniin occasionally is beneficial, as too 
meat and onions, sjjrinklo^the sdsouiiig, , much green {ood is very Jimlful. Care 
then a layjgjiof pota^es, and* again the should^Je Jhken not to over-feed thorn, 
meat onfl onions and seiiafAung; the top Wjion fed upon dry food, a little skim 
layer should be pokatoea, a^d the vessel milk will be a good drink for them. 

, ahohldfie quite full. Ttieu pu^iii IMf Tea-lea^s, in amali quantities, arc smd 
a pint of good gravy, and a H|)oonfuf of be goo(i for ?hein% 
mushroom catchup. Letthe whoh.ttow 3010.'GUINEA PIGS very much 
ftjr an hour ;(nd a half ; careful rescinblp rablpts in their living, and 

it does not bum. . - may be treated lAiudy the same. They 

b\)0(5. GHJLET Cujyi ^oosc J should I* kept dry,* wangj., and veiy 

*or duefi giblets ; HSiUipii a little* jjhiau. * 

wate^r with a hunc?^ df s^vsol^ hcvbs^ 841il. TtlurilB MICE are fed upon 
black i»epper, onion, h little BJilt-, tiif ^|^aa soaked in miik; peas, oats, beans, 
nearly done; let them stend till cold. &o., and any kiml of nuts. 

If yi>u have not enough to fRl Ihe dish, 3012.’MONKEYS food upon bread, • 
jmt a voql orbee^'stcak, or twoof jilflree aitcl fruit of«auy kiud. It is bad to 
mutton chops, at (the bottom. Put the give them meat, except, perhaps, small 
^iquor that 70 % have stewed yonr boms. " ^ 

gibltta in into the diah; put in the^ 8013. PARROTS may best be taught 
gil>let‘!, and, when baked, r,mr into it' to talV'by covering the cage at night, or 
a teacupful of cream. • ^ , ratLsr in the jivening, and then re]MJat- 

3007 . VEAT/ PIE.—^Take some of ing to then^ slowly and distinctly the 
the middle or scrag of a small neck J words they are desired*to learn. They 
Bca 'on it with pepper and ^Bfdt, and should lie kept away from places where 
either i>ut tf) it, or not, a few pieces of they Jl'ould be liable to hear disagree* 
lean bacon or ham. If it is wanted of able noises, such as street cries, and the 
a h.ighjrelish, add mace, cayennn, and wliistling and shouts of boys at play, 
Hutmea, to the salt and pepper, and or they wiy imitate them, and become 
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too noisy to be peaceable. Parrot's may 
be fed upoo soaked bread, biscuit, 
masbed ppt^ea, and ra^e seed. They 
are fond of nuts. Cayenne^ pepper, 
eprinkled upon a bon8, and given to 
tnem occasionally, is said to bo^very 
beneficial. They should be kopt\ery 
clean, and allowed a baih frequently. 
It would be to^oint out modes 

of treatment of 'the'^^auasea^o/ pan'ots. 
When they become aViccted in any 
way, it is best to keep thorn waiia, 
cbfmge their food for a time,* and give 
them lukewj-rm ' /ater t{x.bathe in. 

3014. YEAST.—^Tbe following yea!-,t 
has undergone the test ^of thirty-si* 
years: For a )?f,one ,of flour (but a greater 
quantity does'n. )t require se muchpro¬ 
portion)—into two quarts of "-..ate • pvit 
a nip (a quarter of ap oui..cej^ of hops, 
two potatoes sliced, a tabk spoonful of 
malt or sugar (this may be oraitterl, but 
the yeast in Wter witlOt); boil for 
twentyiniuutes, strain tlmmgh a^io'^,;, 
let the liquor stand till new-milk warm, 
then add the quickening let it stand 
in a large jar or jug till ^ufj^ciently 
risen; first put iutq, an earthen bottle 
containing a pint or two quarts, accord* 
ing to the size of the baking, ^part of 
the rjf a fu^\ire quickening; ]§t 
it stand uncorked an hour ou'two, and 
put into a cool place til| wanted for a 
fresh making. ;For a'arst quicKening a 
little Gerni^ yeaSt will do. The above 
b in constant use in this*, part of t^e 
country. Any plain co(,'k of* housfipufe 
will readily mtike the yeasi and lAe 
Put the remainder or it to half or mobs 
'of the flour and two quarts ef warm 
water; stir well, let it li^tand to rii|e, 
knead up with the rest of the flour, put 
it into or upon |ins, let it stand to rise, 
bake, and you will have good bread,— 
(5ce 396, 2160, 2648,) 

301.5. INDIAN CORNFLOUR 4.ND 
WHEATEN BREAD.—peculiarity 
if this bread codwists in its being com¬ 
posed in part qf.Indian com flour, which 
will be seen, by the following a^lysb 
by the late Professor Johnsbiu, to be 
much richer in gluten and fatty matter 
than the flour of wjjii'at, tu^wluch cif* 
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Takfi of Indian com flour half h stone 
(711 4i potir upod it fojir quarts of boil¬ 
ing water, stir;ing it time; let it 

(^aAid tili ab(i-ao new-juilk warm, then 
mix It with^'stono offinj wheaten flour, ■ 
to Wiiich aKjuatiiijCr of a pound of salt hits 
been^f pwviously added. Make a do- 
pr«,f^lofi8on the surffice of this mixture, 
and poiy “into it twa quarts of yciist, 
^hich should be thickened to the con¬ 
sistence of cream ^ith ♦some'of the 
flour; le& it stand all jftight; on the 
fol|pvring morning;, the whole should be 
well kneaded and allowed to stand for 
three hours, then divide it into loaves, 
which are better baked in tins, in which 
. they sVould'Stand for half-an-hour, 
then bab#. Thk^y-two pounds of 
wholesome, vutritive, and v6r|: agree¬ 
able bread will be tht ressxilt. It is of 
iuamrti^ice th&,v the flour ofulnr^an 
co/n shoidd he procured, as Indian 
eorn'Q}gai is that which is commonly 
met with at the shops, and the coarse¬ 
ness of th^ in ^he fueal might to 
some'peafiohs b[,s,prejudicial. " 

^ 30KJ. wheat ELOUIV 

i'n eqnijjjl cijJaTitil«e^l*make an excellent 
and economical Aread. 

8017. TO JTATTEN POULTRY.— 
Poultiy \diould be fattened in coops, 
and kept very clean. They should be 
fuymshed with gravli, but ‘with no 
WAter. Their only food, barjey-moal, 
mixed so thin jfritn Ai’atcr, os to servo'' 
"them foi’^bink. Their thirst makes 
them aat laoret, than they would, in 
oi^er to eSitract the water that is 
tmong the food. This sliould not l)e 
put in troughs, but IStid upon a board, 
which shhuld be clean washed every 
time fresh food is put upon it. It is 
foul ^d heated water which is tlie 
sole cause of the pip. * 
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3t*i8. CHEAP AND DOOD VINE- 
GAR.—jJTo ei^t gallons of ^ear rain 
. water, add tfiree quarts of molas^g*; 
,tifra the mixture into a" clean jllgtt 
■^sk, shako it well two or three %mes, 
and three spoonfuls of goods^aait, 
07* two yeast cakes, place th^ cask in a 
warm place, and in days, 

• H<ld a ^leet of common wrappuig-|^aper, 
Hiuem cd with inulasBes, ^ind ton^ into 
iiiuTow strip^j^ja^d youiwill have good 
vinegar, ’'^e^lfcffaper neewss^r^ Jit 
^form the '"mother," oV^life of thfi 
* "vinegar. “ - 

801 y. WASHING WlTir^IME.— 

, Half a pound of s^^ap; hidf a^ppftnd of 
soda; quarter of a pound oSjfvick-^ooLQ. 
Cut up the sotp„aud disstfive it in 
half a,gallon of* boiling wattu*; pouf- 
h»lf a gallon of boiling water jpver the 
fcoda; and eufcugh boiling water over 
the quick-lime to co’^er it. The Hme 
must be quick and fresh; if quick, it 
will bubble up when the hot water is 
poured over it. Ki’ei>are^each of tliese 
in separate vessela Put thg (ussolved 
lime and '.du tog^Sier, |nd boil them 
foj- twefity minut 4 j.s. Then pour them 
into a jar to settle. % * ^ 

^ APTJfll HA VINO MAD^ tnE PREPARA¬ 
TION.—St't aside the flannels and co¬ 
loured things, as they Tumt ; not be 
wjihhi'd in TLlqs wiy. Tljuay m.iy be. 
wu!d7ed in the usnial 'fhj^ the 

^others are boiling. l ^ligh J ^fore, 

Ihe Collars ajid wi-is*li.-t*iijw of shirts, tbre 
feet of stocking*, &c.,^jhoqld Tjclmbbecfc 
well with soap and set to In the 

raoniing pour ten gallons bf water into 
the coj^pci’, and having strained the mix 
lure of lime aud^od.i v.'cll, taking gi-eat 
care not to distiirlf the settlings, put ft, 
^gether with thc*s(%^, into the water, j 
and hirike the wholt hoiT before putting 
in the clothes. A pliite ^^Shoj^ld be 
placed at the bottom of tjic copper Id 
prevent the clothes from burning. Boil^ 
eaoh lot of clothes^from half an hour to 
an hour. Then rinse them, wqll in cold 
blue water. When dry they will be 
beautifully white.* Tht same water will 
do for diree lota. Wa»:ih the finer Aings 
first.—(trc2179.) 


3020. BOOKS .—A good book and a 
c|ieerful friend treuder tho domestio 
hWth an earmly {>aradise. The first 
’oftkeae conditions will be possessed kf ,i 
those who buy the ** Family Friend^' 
voluq^e for 1865, of which a contem- 
^oraiy giJjaerv^, ^‘\fjlen the candles 
are lit and tbe^urtains drawn, it is just 
tife thing we want for a long pleasant 
evening.” It has just come into our 
hdbds^and we unhesitatingly pronounce 
it to be the cReapest Ind most interest- 
Rig miscelLiny that the press over sent 
forth. Truly does it justify its motto, 

“ Kindly in tone, useful’)□ object, and 
moral in tel^dency.” ft amuses while 
it^nxruc^s, elevates while it refines. 
It contains original tales, conveying 
touching morals through the medium 
of real-life incidents—careful selections 
—usgfdl ' 1 ^. ines—enigmas and conun- 
dSums—needlework patterns — with a 
host of other matter, which to enume- 
Sate witul^ «too far trespass on our 
space, •t’he Family Friend is one of our 
oldest favourites :* has been well de¬ 
scribed a-^ a ** Gentleman’s Magazine, a 
Lady’s Magazii^, a Motl^"’* Magazine, 
t»Youtl\s Magazine,lind a Child's'Gom- 
I)anion. *It is r repertory of things 
pleasant and pro^table, of things gi*ave 
and gay, selected witl^ remarkable good 
taste, and edited with mxfih tact and 
ij-vigment. work capitally adapted 
to ^\eer tf^ happy fireside of home, 
^.:,Ad to aid the development of social 
aflectiun.’* The price, we find, is bdt. 
half-a-crdwn, and we cordially reoom' 
mand it to the attention of our reader*. 



> 3021^ Here is another marvel for tlie 
Ho^^fiold ! “The Practical House¬ 
wife. ' This*little work, unlike the 
preceding, elcept in price, is entirely 
confined to matters of f^ in domestio 
afiairs .9 Our readers may better judge 
of the value of this volume to matron 
or maid, and of the amazing vaiiety of 
its contents, when tell them there is 
a closely prihtod, and well arranged Tn- 
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dex of tvk’mifcy five pages; in abort, ,it 
Burpaases all other buo^s of the kind 
we have dvei seen ; and. a more appro¬ 
priate gift to a newlyrinarried couple 
cannot be found; foi' its maxims and 
If^lea, if practised, will shod comfort 
and happiness id every dwelling where 
it fintls a welci^o. One “ Critir” db- 
aerves:—“So vffiedra of reji 

cipes in cookery, hous’^keephig, me^^’- 
cine, and household and domestic mat¬ 
ters generally, we believe, doe^ not else¬ 
where exist^,in ^uy language; ,an(f it 
teaches economy as well as cooking; 
how to get and keep scrvj^jita; as w'ell as 
how to cure a cold. It should become 
a household htpidbook evtjrywhe*^ for 
it is a true ' Encyolo[nodia otpon^es^c 
Economy.'” H is taste/ully goj up, 
and W’e perceive it uas beet, pi'esideil 
over by the Editors of the Family 
Friend. , ^ ^ 

[4c?ver<iscjn«»5^] . e 

8022. Another book for the ladies ! 
and a charming one, too: 

IK Needlework." Indeed, wefcjuinot 
say too' much for this elogant volume. 
It is rich witlyn and without, and will 
be hailei,w.;..ii delight J)y ever; lady in 
tbe^’rancL There are at least fimr hun¬ 
dred illustrations in it, with tile clearest 
working inatrucWona ^pperidedto them. 
The volume is the joint emanation of 
Mrs. Warren and Mrs. P^ilan, two of 
the most eminent namci connected wKh 
the Art of Necdlewore. „ More^ *Jh.mj^ 
>C2,000 have been expended in the pri- 
. duction of this book. Con8id,ering tho 
high estimation in which the art of pic¬ 
turesque and useful needlework is hfld 
at the pre.sent time^W'e think we are 
doing good service to the fair iwloaon 
of our readers, by introducing this, 
book to their notice, as being e(^tdently 
well calculated to add to »be recresTofons 
and employmeq^s of bom«£. Gentlemen 
who wish to be magnanimous at a gift¬ 
making season^ and want a present for 
wife, sister, or sweetheart',—this is the 
veritable book. Most cordially can we 
endorse the following encomium of an 
eminent contemporary i.—Knitting, 


netting, crochet, point-lace, tatting, 
braiding, embroidery, in golj,, ^Ivei 
ap4 pi'eraous stones !—vfeiich of our fair 
cpAtrywoiden will fail to bless the fi»-, 
duswy, the ingenuity, the taate di3‘ 
plajicvl by Mesdames WaiTonanp’ i^'illan 
in gameriiig such an accumulation of 
treasures vies externally with 

the brignt descriptions of souu: of its 
contents in respVmdeut blue and gold * 
From tho syuple wj, comfortable 
fin^t^d ptocki^*g to tjr.^^iSst elaborate 
^>i mausguelpirt’f pattcnas, aud explaua-^ 
tions of pj^i i,ei*ns are given, .suiting in 
turn thowf hwlie,s wliose tastes are sim¬ 
ply jfa^.uho.e wIior;;i ambition or nim- 
ble^’iss of finger leiuls to essay great 
achioveirients. A ju "re beautiful col¬ 
lection of patterns cuuld not, 'ip truth, 
be found. To ladies of evei y rank w'e 
can conscientiously reCommend this 
1 volume of delicate device and feminine 
gracefulness, as well deserving tlieir 
patromage. How a book like this, 
aliqiimUngin (^xquisite illustrations, and 
blazing wi.lh gold qji its title, frontis¬ 
piece, covers^ and coges, can ’'p sold for 
83. dd. is a marvel tbs'.t must be boferred 
to^ tii'rit a.st“ aidhiug Lut*))riso among 
u>,' deru publishere, which^ has ‘done so 
much to cheapen literature, aud pbvee 
gomruu./kft within reach of the hum¬ 
blest meav.l ”j .. • 
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1 10 

0 


' 8000 


4000 

2 

0 

0 

»> 

4000 and upward* .... 


1 8 

6 

0 





ALL'S ft&LL THAT ENdS SVjfiU- 


FOR MiSTRKSyES AND SERVANTS; TABLE OF EXPENSES, INCOME, AND WAGES, 
8024. fSliot^fig at one view what any guTO, from, £\ to JElOOO per Anmm^ it per Day, Week, or MonSA 


Per i’«r 
Y «i«r. Month. 


6 8!1 C 

7 Oil 7 


B 4!! 11 
8 


13 4 3 1 


10 8 


Per V 
Dny. ) 


e 13 41 1 10 


30"“, INTiSfJEST TABLE FOR 8AV1NGS;»INVESTMENTS, Sec. 

Skswing wht^ any mm, /(pn £\ to jC&OO wH produu, far a yieen number of Jayt, whuA mJy be, by 
sttnpk addUiori, tfijpulated, for M 'ithB or lean, for Bums up tn £.5,000 oj any other amount 


F Itlifs. b l>a)’R. 


& Dtys. 1 lb l>a« I ^ So Uttjd. 


I. d, ■•e. A I*, d. !* 

“0 q 


01 

H 

if 

0 OJJO If 

io li'O 8} 

H 

it. 

bk 


0 q 5 W ** Jj ifio If 
0 1 io ‘Ifjo ifjo .If 
H 


«r 
ill 

'8 af.s 10 

'4 11 |6 8 


6 (i %7 8 
8 2||9 7 


a 

0 Of 

0 of 

0 If 

0 u 

0 If 
0 2f 
0 21 
u 24 
0 af 
0 elo 

0 BfO 
1 1 
1 *i 

I 

1 11 

2 2 


t. A 
0 Of 
S If 
0 If 
0 2f 
0 8f 
0 8f 
0 4l 


0 6k 
0 6f 
0 6J 
1 1 
L 7i 
2 2| 
2 8| 
8 8i 





















































































































&r>2 take cars gt PENCeT will lAXlOAIlfil OP IBkltSKLV.^ 


3020 INTEHfiyr TAULL FOE ONE YLAR. 

Bf the anneaeed TaVm unlimited eatadatumAnay 
he made. Thus, to keen Ote mterest upon 
£\,'2bt) jir annum add Ok emu gtoen tar 
jEl, 000 , £ 200 , ond^>(F 2 per cent, u \emd 
lytakmp^'ir* hai/ofStpereetO.; ^pr’eeaUip 
p dmUOuty i percent, 7} percent bytiddmg S 
to 24 per jsKt, Snd eo on. 


2V 

FFB 

atm. 


rut 

cum. 


£'£ e d £ e. d 


60 1 10 0 1 16 0 

70 1 16 0 2 2 0 

80 2 0 0 2 8 0 

60 2 6 0 2 14 0 

100 2 10 0 3 0 0 

200 6 0 0 6 0 0 * 

300 7 10 0 8 0 0 

400 10 0 0 V-< 0 0 

■f/kj'k>«_n-. 9 ^ lef A #v 


£ $. d. 

f 3 

1-3 

3 6 

4 ,2* 

4 10^ 

* 

7 0 
14 0 
110 
1 8 0- 

1 H4*0 

2 3 0 
2 0 0 
2 16^0 

3 8 0^ 
3 10 0 
7 0 0 


FOE oWe YLAR. 8028 DOUEhTlC '1 ABLEa, ALwTlE 
kd ealcutatumAmay UbEFUL. . « 

n the mtereat upon S029. Inhabited Woxm IftTT? 

the eume gtoen for 'dtep every inhdiltod houM wlilcb, tf 

2 per cent u %und • the offlces, Totrd, And gard’en therewith • 
cent; Bpi^eentip coupled, i» rriBted at,JE20 a year or " 
ter cent by dddmg 6 » ftperards; tf ived for the purp^%a of 
trade, iq^d go<)^ or wafe are exposed 
Ik ■ in thyabop oy warehonae for sale, for 

« 4 6 evoi^ ioXof such annual value .0 f 

k ' raa ua If oCcupied by a ijarspn licena^ to retail 
*. caax ysHT Idter, Bpinta, wlna n^‘8^^'' iaquors 0 6 

■— • . . - . . ^ If occupied as ^«nnhdl|i4i>^^«. 0 6 

d. £ e, d £ «e'J! 8 'odcupW is iny ou^or aianner, fur 
ft 1 ft a every 20 « /ich annual value. 0 >9] 


k e, d 
* 8* 

1 7* 

2 4| 

3 2i 

4 0 

8 0 
16 0 

1 40 
•^12 0 

2 <ro 
2 8 0 
2 16 0 

3 40 
3 12 0 
4^^© 0 


3 ^ 

a grou 

6 i^a 

6 

7 If 
®i £30 


Exc^ptwr —^arket'gardens and nursei j- 
grounds fre not to be included in valuation of 
iahal&]%r I ho&ttes , 

8030 ArrxzMTicESHir lm>EVTim£s. 

If the^iemium be jiin'cr £30 £l 

£30 L I£60 £l i,£400 L. *£&00 26 


5(rt> •! 'faOO 
6P0 3 800 

800 1000 
1000 or upwards 


7,16 

^X)16 0 018 
700 17 10 oL'l 
800 20 0 0j2l 


0 0 10 10 
0 0 14 0 
0 p 17 60 
0 b '21 0 
0 0 121 10 
0 0 28 p 

0 0 M 10 


»{H)22 10 OUT • 0 0^ 
1000 26 0 0 30 0- 0 35 
^1 


8 00 10 
12 0 0 15 
16 0 0 20 
20* 0 0 26 
24 0 0 do 
2i8 0 0 36 
34 0 0 40 
86 0 0 15 
40 0 0 80 


60 •! 100 .... 8 60b I 600 80 

100 a* 200 ... 6 6 po a 800 40 

2P0 I 300 ...a12 800 1000 60 

300 * 430 .. 20 1000 or upwards 60 

Duplicate, 5s. 

Where no premium is paid, 2s Cd 
JBMt^pttona jf— IndetHures ot Parish and 
Voluntarj^ ApprenUcas to Sea service, and 
1. dentures for placmg out C^r children 
Also all Conti acts to ser t M artnicors, ser¬ 
vant i, dec, ii m colonies X 
* 80/1 ^kiSrtfsNCis—(Lilie ANib F ^ ) 

Policy of in uranre made uiiier any 1 le s at- 
V* th** jfini insured shall not exce^id 
JT’iOJ ."^thon* V ly £t>b, ar ’ any 
frji’tlona^-t'trt of £60 e * ...06 


8027 

2} per Cent b 

3 


PEE 0f..NTAGES ' * 

• . . y . Os ^per Ail' 


0 BS 

i 0 

1 H * 

1 6 

r Oa. 

t 6 
9 6 

i 

i G 
» 0 


frji’tlorr^-t'trt of £60 t * ...06 

About C^Z an<|notabove£ 1000 ioi evei|;y 
£y**‘^pd%pjf/Tact.ional {urtof J^lOO 1 ,0 
\Dd wh ie It SI ^ 1 ^* eed £l 000 , fui every 
•£l 0 *^ ir aijy fractional part of £lU 00.10 0 
FoUiy 01 "'^^onHce from loss or damage 

, by fire ...i 0 

And^^d^ every £100 insured ioraycar, 

* tfuk for any fractional part of £100 per 
, annum ...... ...^ . . ..... ........ 1 * 0 

Enenpium/rom Fare Inetirance —Public 1 ^- 
]^tals; also a^Xuultdral pi educe, farmVtg 
stock, and Implements of husbandry, being 
upon^any^''arm^ farms in Great Britain or 
llreland, pre^ide^the insuraiioeahall bo effected 
by a separate and distinct policy relating 
solely to such produce, &e &c. 


And now^ good^ReadWy when y6ur wants hegm^ 
Tvm to our Imkxy axtd “ 'En.tpdrs 
And ij you fail to find what^you yursaty 
Thm mSc w thus a further ** Intennew.** 

t 
















